


L U N C H  m e nu   (served from 11.30am – 2.30pm)

Full steak and pizza menu also available for lunch (11.30am - 2.30pm)

Garlic Bread	 4.5 
4 slices, topped w  parmesan cheese	

Pesto Pizza Bread	 4.5 
Fresh pizza topped w sundried tomatoes, feta & pesto drizzle (v)

Caesar Salad	 11.9 
Cos lettuce, bacon, shaved parmesan, cheese croutons, poached egg & anchovies 
w Chicken	 2.0

Thai Beef Salad	 11.9 
Tender beef strips, capsicum, red onion, rice noodles, cucumber, toasted nuts w spicy dressing (gf)	

Soup of the Day	 6.9 
Served w warm bread roll

The Royal Burger	 11.9 
Beef Pattie w cheese, fried onion, egg, bacon, salad & bbq sauce served w steak fries  	

Steak Sandwich	 11.9 
1“ thick toasty bread w fillet steak, fried onion, salad & bbq sauce served w steak friess 	

BLT Sandwich	 11.9  
Bacon, lettuce & tomato on thick 1” toasty bread w mayo & bbq sauce served w steak friess  	

Roast of the Day	 11.9 
Homestyle Roast served w roast potatoes, vegetables & topped w rich gravy	

Beer Battered Flathead Fillets                                                                                                                     	 11.9 
Served w salad, fries & our own tartare sauce 	

Toasted Chicken Lavash	 11.9
Tender chicken, avocado, bacon, aioli & sweet chili sauce topped w melted cheese & served w fries	

Lemon Pepper Calamari	 11.9 
Served w salad, fries & our own lime chili aioli dipping sauce (gf)	

Linguini Carbonara	 11.9 
Smokey bacon, rich garlic cream sauce tossed in linguini topped w shaved parmesan  	

P l e a s e  v i e w  o u r  s p e c i a l s  o n  o u r  d a i l y  s p e c i a l s  b o a r d

(gf)	 Gluten Free 
(v)	 Vegetarian

We have gluten free bread available at all times for sandwiches. 

Some of our meals are low gluten. 
Please do not hesitate to discuss with our staff any of your dietary or special requirements.



d i nn  e r  m e nu   (served from 5.30pm – 8.30pm)

b r e a d s

Garlic Bread	 4.5 
4 slices, topped w parmesan cheese	

Pesto Pizza Bread	 4.5 
Fresh pizza topped w sundried tomatoes, feta & pesto drizzle (v)

En  t r E e s

Soup of the Day	 6.9 
Served w warm bread roll 

Lemon Pepper Calamari	 9.9
Flash fried calamari  served w lime & chili aioli dipping sauce (gf)

Oysters Natural (gf)	 ½ doz  11.9
Oysters Kilpatrick (gf)	 ½ doz  13.9 

Garlic Cream Prawns	 13.9 
Succulent king prawns (7) served w jasmine rice

S a l a d s

Caesar Salad	 13.9 
Cos lettuce, bacon, shaved parmesan, cheese croutons, poached egg & anchovies 
w Chicken	 2.0 
w King Prawns	 3.0

Thai Beef Salad	 13.9 
Tender beef strips, capsicum, red onion, rice noodles, cucumber, toasted nuts w spicy dressing (gf)

Warm Roasted Vegetable Salad	 13.9 
Beets, sweet potato, eggplant, carrots, onions, chick peas, wild rocket & feta tossed w balsamic 
dressing (gf) (v)



P I Z Z A
All our pizzas are 12” and made fresh daily in our kitchen from our own special dough recipe

Margherita	 10.9 
Fresh tomatoes & herbs topped w mozzarella  (v) 	

Meatlovers	 15.9 
Beef, salami, cabanossi, ham, pepperoni on bbq sauce topped w mozzarella  	

BBQ Chicken	 13.9 
Chicken, bacon, onion, shallots on bbq sauce topped w mozzarella	

Pumpkin	 13.9 
Roasted pumpkin, feta, sun dried tomato, drizzle of pesto topped w mozzarella (v)	

Reef & Beef	 15.9 
Tender beef strips, chili prawns, onion & mozzarella topped w shallots & aioli	

Supreme	 15.9 
Pepperoni, olives, capsicum, pineapple, beef, chicken topped w mozzarella	

Tropicana	 13.9 
Ham, pineapple, chicken, topped w mozzarella  

p a s t a

Linguini Carbonara	 14.9 
Smokey bacon in a rich garlic cream sauce w linguini, topped w shaved parmesan

Linguini Chili Prawns	 22.9 
Fresh prawns tossed in a mild chili sauce & served w el dente linguini & fresh rocket  



M a i n s   (served from 5.30pm - 8.30pm)

Roast of the Day	 13.9 
Homestyle Roast served w roast potatoes, vegetables & topped w rich gravy    	

Indian Beef Curry	 14.9
Tender beef in mild curry served w jasmine rice & warm papadums (gf)    	

Lemon Pepper Calamari 	 13.9 
Flash fried calamari served w fries & side salad, lime & chili aioli dipping sauce    	    	

Fresh Catch of the Day	 (market price) 
See Daily Specials board - pan fried catch w dill mayonnaise & choice of sides

Pecan Chicken	 19.9
Tender chicken strips crumbed w pecan nuts topped w avocado & hollandaise  	

Chicken Supreme	 23.9 
Tender chicken pocketed w sundried tomatoes cheese & fresh herbs wrapped in prosciutto & 
topped w a creamy mustard sauce (gf)   	

Chicken Schnitzel 	 15.9
Chicken breast schnitzel served w gravy, salad & steak fries  	

Beer Battered Flathead Fillets	 15.9
Served w salad, fries & our own tartare sauce 	

Pork Cutlet	 26.9
Pocketed w apricots, prunes & macadamia nuts w brandy cream sauce & choice of sides (gf)           	

Lamb Shanks	 19.9
Tender lamb shank served w potato pumpkin mash, topped w rich tomato & herb sauce (gf)

S i d e s

Extra Sauce	 1.0
Steak Fries	 4.0
Mashed Potato	 4.0
Seasonal Vegetables	 4.0
Garden Salad	 4.0
Wedges w sour cream & chili sauce	 7.5



F ROM    T H E  B U T C H ER  ’ S  B L O C K  (served lunch & dinner)

Rib Fillet 300gm (MSA /EQA)	 27.9 
A forequarter cut, has characteristic fat line around the eye, cut is tender, moist & has sweet mid 
range flavour	

T Bone 400gm	            29.9 
A hind quarter cut incorporating the eye fillet & sirloin on the bone, has a rich flavour w 2 distinct 
textures

Wagyu Sirloin 200gm	 31.9
A well marbled wagyu at a score of 5+ for absolute melt in your mouth tenderness

Rump 300gm (MSA /EQA)	 23.9
A centre cut of the hindquarter, is the most flavoursome of the prime steaks, tender w a firm 
texture

Eye Fillet 220gm	         24.9
Our most tender cut of beef

Fillet Mignon 200gm	 24.9
Delicately seasoned eye fillet wrapped in bacon 

Rib on the Bone 450gm	 33.9
A forequarter cut rib fillet w bone still on, has rich flavour from the bone

All steaks served w your choice of steak fries & salad or potato & vegetables

Sauces
Gravy, mushroom, pepper, dianne, hollandaise, chili, kilpatrick or creamy garlic sauce

Toppers 
Sautéed mushrooms in thyme & garlic butter	 4.5
Prawns w garlic cream sauce	 6.5
Fried egg & bacon	 4.5
Fresh onion rings	 3.5
Avocado & hollandaise	 4.5

Cooking Grades
Blue:	 Sealed on the outside while steak is at room temperature
Rare:	 Lightly grilled on both sides, still very bloody
Medium Rare:	 Maintains a medium red strip in the centre with grey edges
Medium:	 Maintains a medium pink centre with grey edges
Medium Well:	 Grey from the edge with a slight pink centre
Well Done:	 Very firm with a little juice, grey throughout  

We Serve Sensational Steaks -The Royal uses yearling beef sourced from accredited 
feedlots sourced only for fine dining restaurants to ensure the best eating quality possible.



BEVERA      G ES

COLD BEVERAGES

Draught Beers 
Hahn Premium Light (2.6%), Hahn Super Dry Mid 3.5 (3.5%), Hahn Super Dry (4.6%), Tooheys 
New (4.6%), Tooheys Extra Dry (5.0%), XXXX Bitter (4.6%), XXXX Gold (3.5%)

Domestic Beers 
Cascade Light (2.6%), Carlton Dry (4.5%), Carlton Midstrength (3.5%), Hahn Super Dry (4.6%), 
Pure Blonde (4.6%), Pure Blonde Naked (3.5%), Tooheys New (4.6%), Tooheys Old (4.4%), 
Tooheys Extra Dry (5%), Victoria Bitter (4.6%), XXXX Light (2.3%), XXXX Gold (3.5%)

Premium Beers 
James Boags Premium Light (2.9%), James Boags Premium (5%), Crown Lager (4.9%), Hahn Light (2.6%), 
Hahn Premium (5%), XXXX Summer Bright (4.2%)

Imported Beers 
Becks (5.0%), Corona (4.6%), Heineken (5.0%), Peroni (5%), Stella Artois (5.0%)

Ciders 
Strongbow - Sweet/Dry/Original (5%), Tooheys 5 Seeds (5%)

Hot Beverages

Espresso Short or Long	 3.0 
Machiatto	 3.2 
Cappuccino	 3.2 
Flat White	 3.2 
Latte	 3.2 
Affogato	 3.5 
Mellocino	 3.5 
Hot Mocha	 4.0 
Hot Chocolate	 4.0 
English Breakfast Tea	 3.0 
Chai Tea	 3.0 
Chai Latte	 3.2

Extras

Marshmallows	 0.5 
Syrups	 0.5 
Mug - upsize from a cup	 0.5 
Takeaways	 Sml 3.3  Med 3.8  Lge 4.3 

 The Royal promotes the responsible service of alcohol. 
Enjoy our beverage selection in moderation.


