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HOUSE PICKLES

MARINATED LOCAL OLIVES 7.0
RUSTIC BAGUETTE 8.9
local olive oll or pepe saya butter

ORRLIC & ROSEMARY PTZZETIA 1.0
SYDNEY ROCK OYSTERS 3 WAYS (each) 1.9
natural, mignonette, finger lime

HOUSE MADE CHORIZO SAUSAGE ROLLS 19.0
POPCORN CHICKEN sriracha & shallo's 19.9
ARANCINT pea & wood smoked mozzarella, aioh— 19.9
DUCK LIVER PATE cornichons, melba toas! 18.9
OIN & CITRUS CURED TASMANIAN SALMON 11.9
STECHUAN FRIED SQUID 1.9
ROYAL ORK ANTIPASTO BOARD 1.0 1219

griled marinated vegetables, chickpea dip, ohves,
fresh + aged cheese, spanish, ttalian charcuterie, sourdough

RolLLS & BURGERS

Seved wi 1, (HIPS &

CHICKEN KATSU BURGER
slaw, tonkalsu sauce, kewpie mayo

TOASTED CUBAN ROLL
leg ham, pulled pork, swiss cheese, mustands, pickles

CRYSTAL BAY PRAWN ROLL
iceberg [etuce, marie rose sauce

WAGYU CHEESEBURGER
american mustard, Kefchup, pickled beetroot, eschallofs

PAST.
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11,50
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BUTTERNUT PUMPKIN RISOTTO 0.0
pepitas, fromage frais

BLUE SWIMNMER CRAB RAVIOLI 31.9
lemon butter, chives

PRAWN LINGUINI 1.9

garhc, chilli & parsley
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STE K Sewed withs CHIPS, MASH

e CRUSHED NEW POTATOES, ROSEMARY SALT 2>

20001 RUMP STEAK, RIVERTNA NSW 2.9
black angus, grain fed

2000M NEW YORK CUT SIRLOIN, CAPE GRIM TAS ~ 28.5
grass fed

30061 SCOTCH FILLET, RIVERINA NSW 31.9
black angus, grain fed

20000 EYE FILLET, DARLING DOWNS QLD 31.9
grain fed

CHOICE OF SAUCES exira sauce 2.9

cognac & peppercorn, port us, roasted mushroom, béarnaise

GROUP FATS

SLOW ROASTED LAMB SHOULDER 3 fo 1 people 19.0
greek salad, crushed new potatoes, rosemary salt,
charred lemon, fzatzik|

2 KILO TOMHAWK STEAK 3 o 1 people 129.0
marble score 3, john dee, darling downs gld
chimichuret sauce, sieamed greens, large french fries

MaiNS

CUMBERLAND SAUSAGES 20.9
fomato chutney, peas & mash

RED BEEF CURRY 20.9
cucumber relish, jasming rice

CORNED BEEF 20.9
horseradish cream, cucumber pickles, mash

SEAFOOD PIE 20.0
potafo crust, watercress & fennel salad

TWICE COOKED DUCK LEG 2.9
firecracker sauce, chinese greens, steamed rice
MARINATED & ORILLED SPATCHCOCK 28.9

rocket, avocado, lemon, chilli salt

BEER BATTERED LAKES ENTRANCE (VIC) FLATHEAD — 27.9
fartare, chips & salad

STICKY PORK RIBS 30.9
bbg corn, chilll plum sauce, salad & chips
PAN ROASTED CONE BAY BARRAMUNDI 3.9

aromatic salad, cucumber, chilli & mint
FISH OF THE DAY (see daily specials) 1P
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HEIRLOOM TOMATO & FI0 SALAD
buffalo mozzarella, sumac, chervil

SMOKED CHICKEN SALAD 11.9
zucchint, new potatoes, freekeh, red onion,
parsley, labna, nuts & seeds

1.9 07V

RARE BEEF SALAD 1.0 0F
cortander, minf, holy basil, peanufs,

chilli and lme dressing

CLASSIC OREEK SALAD 1.9 0F V
SMASHED PEA, PERSIAN FETA & MINT SALAD 12.0 07V
ROCKET, NASHT PEAR & PARMESAN SALAD 1.0 0V
[CEBERG WEDGE 1.0 0F
caesar dressing, crispy bacon

SUMMER SALAD 1000
fresh herbs, green goddess dressing
Stdes

CRUSHED NEW POTATOES with rosemary salt 1000

HOUSE CHIPS WITH KETCHUP 8.9

TRUFFLE & PARMESAN FRIES 1900
ORTLLED ASPARAGUS with pecorino 12900V
ROASTED CAULIFLOWER 13.9 07V
caper, dijon & lemon dressing

STEAMED GREENS local olive oll, sea salf 1.9 07V
YOOHURT & HONEY CHEESECAKE V

saffron & pistachio gelato RYRY ,.,, ‘

CHOCOLATE BROWNIE 750
honeycomb, dulce de leche gelafo  ~// 7 vunyn S

VANTLLA PANNA COTTA O V
blueberries, raspberries, strawberries

CREME BROLEE 07 V

AUSTRALIAN CHEESE SELECTION
quince paste, muscatels, fruit loaf, lavosh

cheese 1.0 [ 2 cheese 18.0 [ 3 cheese 29.9
BELLINGEN ARTISAN GELATO & SORBETS 0.9 00V
AFFOGATO 16.9 0V
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" MENU

NINERAL
New EVERYDAY S

OTSTERS AND A GLASS OF FRENCH $20

MONDAY .

PIE & PINT
OF KOSCIUSZKO PALE ALE $29

chef’s pie of the day

+tuesDay g
RUMP & RED NIGHT L il

200gm 100 day grain fed angus rump steak
with fries or mash and glass of house red $29

+*
WEDNESDAY = * *
PARIY & A SCHOONER OF
TOUNG HENRYS NEWTOWNER $25

Classic pub frivia i the main bar from Tpm

THURSDAY

W
SLOW COOKED THURSDAY
& GLASS HOUSE WINE $25

HAPPY HOUR 5-7PM

happy hour schooners, house wine & champagne

SUNDAY

ROAST OF THE DAY

choose from berkshire pork, Pvering wagyu fopside
or white pyrenees lamb with Pddl lonal irimmings,
vegelables roasted in duck faf, gravy - $28

0- gluten free V- vegetarian 4P

B3 /royaloakbalmain (@) /royaloakbalmain
www.royaloakbalmain.com.av



