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Selection of Warm Breads: With olive oil and Balsamic vinegar
Bread & Olives: Served with Balsamic vinegar, olive oil and Focaccia bread

Hummus: Served with warm Ciabatta

Soup of the Moment: Freshly made soup using local produce and served with warm crusty bread
Confit of Duck Leg: With stir fry Pak Choi in Hoisin and light soy and Chinese five spices

Three colour Seafood Tian: Stack of Marie-rose prawns, crab salad and avocado mousse with
brown melba toast and salsa fresca

Chicken Liver Parfait: Parfait of chicken liver served with toasted Brioche and homemade red
onion marmalade

Brie and Bacon Parcel: Deep fried Brie wrapped in bacon and rolled in breadcrumbs, served on
dressed leaves with Cumberland sauce

Whitebait: Traditional whitebait served with brown bread and home made tartare sauce

Duo of Melon: Combination of Galia and Honeydew melon with feta cheese, cherry tomato and
honey and green onion dressing

Lamb Shoulder: Rolled and stuffed with Merguez Sausage served with roasted root vegetables,
creamy mash and hearty gravy

Three Fish Bali Style: Trio of red snapper, king prawn, and cat fish, marinated in Kaffir lime, Chilli
and Tamarind, wrapped and steamed in banana leaf, served with saffron rice and lemon grass &
coconut broth

Vegetable and Mixed Pulse Loaf: With mozzarella and polenta crust, vincotto dressed house salad
and fresh tomato, white wine and herb sauce

Poached Sea Trout Steak: On mashed potato, with steamed fine beans and beurre blanc sauce

Piggy Back Pork: Pan roasted back loin of pork and slow cooked belly of pork, served on mashed
potatoes with black pudding, caramelised apple and a whole grain mustard sauce

Pan fried Guinea Fowl Supreme: With sauteed potatoes, apricot and ginger compote and creamy
chive sauce

Rib Eye Steak: Cooked to your liking and served with hand cut chips, mushrooms and homemade
onion rings

Sausage of the Day and Mash: With rich onion gravy and seasonal vegetables
Pie of the Week: Served with hand cut chips or mashed potato, carrots and peas

Fish and Chips: Hooky Bitter beer battered fish served with home made Tartare sauce and mushy
peas

Home Made Royal Burger: Grilled 80z burger with hand cut chips, coleslaw and petit salad
Why not add Cheese or bacon or both with our compliments

BBQ Beef Ribs: Beef ribs in sticky BBQ sauce served with hand cut chips and house salad

D Cl;lt Gammon: With honey mustard glaze, served with pan fried duck egg, pineapple and hand
cut chips

Pan Fried Calves Liver: Served with creamed potatoes and rich onion gravy

Mashed Potato

New Potatoes

Seasonal Mixed Vegetables
House Dressed Salad
Hand Cut Chips

The White Hart Royal Hotel
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All at £2.50

Our food is fresh and made to order so please allow up to 30 minutes in busy times if not ordering a starter.

High Street, Moreton-in-Marsh, Glos, GL56 0BA Tel: 01608 650731
whr@bpcmail.co.uk www.whitehartroyal.co.uk



