B NN MAINS
THE “
Served with chips or mashed potatoes, salad or
ROYAL HOTEL or mashed
SEYMOUR
350g Porterhouse Steak 35
Cooked to your liking with your
ENTREES choice of sauce
. Rissoles 25
Garlic Bread 7.5 with onion gravy
Cheesy Garlic Bread 8.5 Gourmet Sausages 24-5
Add bacon 1 jalapeno chilli 1 with onion gravy
Chicken Schnitzel 24.5

Deep Fried Camembert 15.5

With hoice of
With salad and cranberry sauce R your chotee o sauee

Blue Grenadier Fillets 26
Cheese and Mushroom 16.5 .
o Beer battered or grilled
Arancini
With aioli and salad Crumbed Prawn Cutlets 29
Spicy Wedges 14.5 Salt and Pepper Squid 29
With sweet chilli sauce and sour cream
Crumbed Prawn Cutlets 16.5 Chicken Camembert 29-5
with salad Chicken breast stuffed with
. Camembert cheese, with creamy
Saltand Pepper Squid 16.5 bacon and garlic sauce
With salad . ]
Open Chicken Souvlaki 28
$10.50 KIDS MEALS With‘ G-reek salad, pita bread and
12 years and under tzatziki Extra skewer: 8
Battered Fish
Grilled Chicken ROYAL PARMAS
Chicken
Parmiei Chicken Parmigiana 26.5
armigiana With ham and cheese
Chicken Schnitzel Chicken Hawaii
. . icken Hawaiian 27.5
Grilled Fish With ham, cheese and pineapple
Chicken N t . .
1eicen NUgsets Meat Lovers Parmigiana 29.5
Sausages With ham, salami, cheese
Served with chips or mashed and BBQ sauce
potatoes, salad or vegetables Eggplant Parmigiana (V) 22.5

Gluten Free Sauces: gravy, garlic cream, dianne, mushroom or pepper



HOT DRINKS

Espresso Coffee

Flat White Cup5 Mug 6
Caffe Latte Cups5 Mug 6
Cappuccino Cups5 Mug 6
Espresso/Long Black Cup 4.5 Mug 6.5
Mocha Cups5 Mug 6
Extra shot 1
Soy/Decaf 1

Syrup 1

Vanilla, Caramel, Hazelnut

Tea Cup 45 Pot 6
English Breakfast

Chamomile
Peppermint
Green Tea

Assorted Fruit Infusions

DESSERTS

Served with ice cream and/or cream

Sticky Date and Belgian
Chocolate Pudding 9.5
With butterscotch sauce

Mini Pavlova 9
With cream and a berry compote

Chocolate Tart 9
With chocolate mousse
and raspberry coulis

Orange and Almond Cake (gf) 9

With orange liqueur sauce

Hot Chocolate Cup 5 Mug6
Thank you for dining at
ﬁ The Royal Hotel - Seymour
THE * R www.royalhotelseymour.com.au
ROYAL HOTEL © 26 Emily Street, S
26 Emily Street, Seymour
SEYMOUR

Qo +01 3 5792 1004


http://www.royalhotelseymour.com.au/
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