CAFE ROYAL GRILL

ESTD. 1865

The Grill Martini
Sulphur Dioxide

Café Royal Appetizer
Sulphur Dioxide

Marcona Almonds & Nocellara del Belice Olives
Nuts (Almonds, Olives) (V)

OYSTERS & SHELLFISH

Shellfish Bisque - 310 kcal
Molluscs, Crustaceans, Fish, Milk, Cereal,
Sulphur Dioxide, Celery

Lobster Cocktail
Molluscs, Crustaceans, Fish, Cereal,
Sulphur Dioxide, Celery

Orkney Scallop - 250 kcal
Molluscs, Milk, Gluten. Conteins traces of
Crustaceans, Fish

Louét-Feisser Oysters - 160 kcal
Molluscs, Fish, Sulphur Dioxide

PETROSSIAN CAVIAR

Ossetra 30g - 240 kcal
Fish, Eggs, Milk, Gluten, Sulphur Dioxide

Eggs Royale - 230 kcal
Fish, Eggs, Milk

STARTERS

Twice Baked Cheddar Cheese Soufflé Puglian Burrata
Milk, Eggs, Mustard, Gluten Milk
Roasted Beets

Steak Tartare Nuts (Almonds), Milk, Mustard, Sulphur Dioxide

Fish, Eggs, Mustard, Gluten, Sulphur Dioxide
Smoked Salmon ‘Café Royal’

Woodland Mushroom Velouté Fish, Milk, Cereal, Sulphur Dioxide

Milk, Gluten, Sulphur Dioxide, Celery

THE GRILL

Three Launceston Lamb Chops - 625 kcal
Milk, Sulphur Dioxide, Celery

Nordic Halibut Steak - 333 kcal
Fish, Eggs, Milk, Sulphur Dioxide

Grilled Dover Sole 16 0z 300 kcal
Fish, Milk, Cereal. Conteins traces of
Molluscs, Crustaceans
Cauliflower Steak 300 kcal
Almond, Gluten, Sulphur Dioxide

Minute Steak 180g - 400 kcal
Milk, Sulphur Dioxide, Celery

Cote de Boeuf 900g - 2200 kcal
Sulphur Dioxide, Celery

Fillet Steak 300g - 700 kcal
Sulphur Dioxide, Celery

Delmonico Steak 330g - 845 kcal
No allergens

Sauces
Peppercorn 150 kcal: Milk, Sulphur Dioxide,
Soybeans, Celery
Bearnaise 200 kcal: Eggs, Milk, Celery
Sulphur Dioxide
Salsa Verde 100 kcal: Fish, Mustard, Celery,
Sulphur Dioxide

MAINS

Dorset Blue Lobster - 516 kcal
Molluscs, Crustaceans, Eggs, Milk, Mustard, Cereal,

Café Royal Salad
Nuts, Milk, Sulphur Dioxide

Chicken Liver Parfait
Eggs, Milk, Gluten.
Traces of Nuts.

Oeufs Mayonnaise
Fish, Eggs, Mustard, Gluten, Sulphur Dioxide

Starter
Plum Tomato and Basil Tart

Main
Goujons of Cornish Sole with Tartare Sauce

Dessert
Floating Islands with Raspberries

SUNDAY LUNCH

Chicken Milanese - 720 kcal
Nuts, Eggs, Milk (Cheese Panel), Gluten

Chicken and Bacon Pie ‘Café Royal’- 350 kcal
Milk, Eggs Wheat, Sulphur Dioxide, Celery, Mustard

Fish of the Day
Fish

Fish, Eggs, Milk, Mustard, Gluten, Sulphur Dioxide.

Sulphur Dioxide, Celery

Sole Véronique - 320 kcal
Roast Sirloin Milk, Sulphur Dioxide, Celery

Yorkshire Pudding Milk, Eggs, Gluten
Couliflower Cheese Milk, Eggs, Gluten

Traces of Molluscs, Crustaceans

Fillet of Cod Mornay - 590 kcal
Fish, Milk, Mustard, Gluten.

Traces of Molluscs, Crustaceans

SIDES

Petit Pois a la Frangaise- 220 kcal (V) Heritage Tomato & Shallot Salad - 310kcal
Milk (V) Sulphur Dioxide

Lettuce Heart and Herb Salad - 140 kcal (V)

Spinach - 170 keal (V)
Sulphur Dioxide

No allergens Milk

Triple Cooked Chips - 400 kcal (V)
No allergens

Mashed Potato - 270 kcal (V)

French Fries - 360 kcal (V)
No allergens

Buttered Jersey Royals - 240 keal (V)
Milk

DESSERTS & CHEESE

Fig Tart
Almond, Eggs, Milk, Wheat. Traces of Peanuts.

Profiteroles 180 kcal (v)
Eggs, Milk, Wheat, Sulphur Dioxide

Tomme de Brebis
Milk, Gluten, Sulphur Dioxide

St. Clements Posset 714 kcal (v)
Fish, Milk

Floating Islands 370 kcal Hazelnuts, Eggs, Milk,
Sulphur Dioxide
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Allergy Notice

Créme Bralée 520 kcal (v)
Eggs, Milk

A Bowl of Autumn Fruits 305 kcal per portion
Sulphur Dioxide. Traces of Peanuts.

Ice Creams and Sorbets 92 kcal per scoop
Nuts (Pistachio), Eggs, Milk, Glucose, (Sulphur Dioide)
Sorberts Glucose (Sulphur Dioxide)

(v) vegetarian - (ve) vegan

If a dish is not listed, please ask a member of staff. While we take every precaution to avoid cross-contamination, we cannot guarantee the

absence of allergens in our kitchen environment.



CAFE ROYAL GRILL

Vegan & Vegetarian Menu

STARTERS
Potage Parisien - 310 kcal Milk, Celery
Twice Baked Cheddar Cheese - 50kcal (V) Milk, Eggs, Mustard, Gluten

Café Royal Salad 210 kcal Nuts, Milk, Sulphur Dioxide
Roasted Beets - 340 kcal (V) Nuts (Almonds), Milk, Mustard, Sulphur Dioxide

Spilman Farm Asparagus -350 kcal Eggs, Musturd, Sulphur Dioxide

MAINS
Globe Artichoke Provencal - 280 kcal Milk, Sulphur Dioxide, Celery
Cauliflower Steak - 350 kcal Nuts, Cereal, Sulphur Dioxide

Fried Cacklebean Egg - 320 kcal Milk, Eggs, Mustard

DESSERTS

Gariguette Strawberries - 305 kcal per portion Sulphur Dioxide

Rice Pudding - 256kcal Sulphur Dioxide. Contains traces of coconut /256Kcal

Allergy Notice

If adish is not listed, please ask a member of staff. While we take every precaution to avoid cross-
contamination, we cannot guarantee the absence of allergens in our kitchen environment.



CAFE ROYAL GRILL

CHILDREN'S MENU

Vegetable crudité
Nuts, Sesame Seeds, Celery /260Kcal

Spaghetti
Celery, Cereal /300Kcal

Mini cheese burgers
Sesame Seeds, Eggs, Milk, Mustard, Cereal, Sulphur Dioxide, Celery /580Kcal

Grilled chicken breast
Milk, Celery /260Kcal

Chicken nuggets
Eggs, Celery /380Kcal

Mini cod and chips
Fish, Eggs, Milk, Mustard, Cereal Sulphur Dioxide, Celery /360Kcal

Cheese toasty
Milk, Cereal /300Kcal

Margherita Pizza
Milk, Cereal /450Kcal

DESSERTS

Banana split
Almond, Milk, Glucose /335Kcal

Selection of ice creams
Pistachio, Eggs, Milk, Glucose (v) /270Kcal

Selection of sorbets
Glucose (vg) /256Kcal

Fresh fruit salad
No Allergens /58Kcal

(vg) Vegan (v) Vegetarian

Hotel Café Royal makes every effort to comply with dietary requirements of all our guests.
If you have a food allergy or special requirement, please inform a member of the team prior to placing your orders.
Adiscretionary service charge of 15% will be added to your bill. All prices are inclusive of VAT charged at the current rate.



