QUARTER SOUP
FOR THE SOUL

Ask your waiter for today’s soup
SOUP OF THE DAY 6.50

Served with crostini

MISO SOUP (v)

With tofu and seaweed 5.50

SMALL BITES

HUMMUS 6.25
with pitta bread or veggie sticks
FALAFEL 6.95
with Tahini dipping sauce
VEGETABLE GYOZA 6.25

with soya dipping sauce

CHICKEN GYO0ZA 125
with soya dipping sauce
COURGETTE FRITTERS 150
with lime soured cream

HALLOUMI & AUBERGINE 8.50

with basil, roasted peppers
& balsamic glaze

HOMEMADE FISH CAKES 8.95

with tartar sauce

SESAME PRAWN SOURDOUGH 8.5

national favourite done the Royal way

TIGER PRAWN LOLLIPOPS 9.95

with sweet chilli sauce

SHARING BOARDS

16.95
Selection of light bites to share
THE ROYAL
A divine combination of smoked salmon & chives creme fraiche, roasted vegetables sprinkled with feta cheese,
avocado cream & pomegranate seeds, slow cooked egg mayo with roasted tomatoes and olive oil crostini
THE MEZZE (v)
Hummus, falafel, courguette fritters, quinoa salad & herbed olives. Served with pitta bread
SALADS QUINOA (vg) 1275 SMOKED CHICKEN 10.75

Full of colour, flavour and texture

AVOCADO (vg) 10.75

Cherry tomatoes, red onion,
coriander, olive oil
and lemon juice

ADD PROTEIN

Cooked in homemade tomato &
turmeric sauce with finely
chopped iceberg lettuce,
heritage tomato, avocado,
mini cucumber, green beans,
parsley & virgin olive oil

Salmon 6.5 Chicken 4.5

With mixed leaves, mango,
cherry tomatoes, cashew nuts
and balsamic honey dressing

WARM CHICKEN 175

Mixed leaves and leeks, with
spicy sesame oil dressing

Two Slow Cooked Eggs 3.95



ROYAL QUARTER BURGER 125

8 oz perfectly-cooked
homemade lean British
beef burger. Served on
artisan sesame bun with
a side order of chips

Add Cheese / Bacon / Avocado 1.50

FISH & CHIPS

BURGERS

Intense flavour combinations
for all time classics

Royal nostalgia...

PULLED PORK 1215

Slow cooked shoulder until
tenderised, finished in BBQ sauce.
Served with coleslaw & chips

ASIAN CHICKEN 175

Juicy chicken thigh marinated
in a zesty Asian flavour sauce.
Served with coleslaw & chips

Traditionally battered cod with
chips, mushy peas & tartar sauce 15.95

MAIN BITES

Nutritious & healthy meals.
Unique flavours prepared
with the finest ingredients

SMOKED SALMON & MASHED AVOCADO 13.75
On multi-seed sourdough toasts, rocket, capers & virgin olive oil
LAMB SHAWARMA 13.75

Slow roast lamb shoulder with pickled cucumber, red onion, tomato,
mixed leaves & Tahini sauce. Served on a homemade flatbread

TURKEY SHAWARMA 10.95

Roast turkey with pickles, tomato, caramelised onions & Tahini sauce.
Served on a homemade flatbread

MOUSSAKA 150

Roasted layers of lean minced beef, aubergine, mozzarella & parmesan
cheese. Served in hot skillet with side toast for dipping

CHICKEN KATSU CURRY 12.75
Roasted vegetables and pickel ginger. Served with steamed rice
CHICKEN TERIYAKI 12.75

Marinated spiced chicken coated in a homemade Asian soya glaze.
Served with roasted vegetables and steamed rice

SALMON TERIYAKI FILLET 16.50

Baked salmon fillet coated in a homemade soya glaze.
Served with roasted vegetables and steamed rice

80z DRY AGED RIBEYE STEAK 22.95

Served with ponzu sauce and a side order of chips or salad

VEGETARIAN
& VEGAN

Bursting with goodness,
meat-free & plant based
nutritionally balanced options

GRILLED HALLOUMI CHEESE 15

Gem lettuce, pomegranate seeds,
olives, mint yoghurt & herbs
with homemade spicy tomato jam

VEGETARIAN KATSU CURRY 10.75

Breaded aubergine and pickel
ginger. Served with steamed rice

COCONUT VEGAN 1.95

Shiitake mushrooms, mini corn,
stem broccoli, ginger and
coriander in coconut soya sauce.
Served with steamed rice

PROTEIN VEGAN 11.95

Red beans, lentils, butternut
squash & peas in tomato sauce
with cumin & cinnamon.

Served with bulgur wheat

THE QUARTER STANDS
FOR QUALITY

WE USE ONLY THE FRESHEST & FINEST QUALITY
INGREDIENTS IN ALL OF OUR DISHES FOR AN
UNCOMPROMISING FLAVOUR-FILLED EXPERIENCE

FRIES (vg) SWEET POTATO FRIES (vg)
MIXED LEAF SALAD (vg)

SIDES ..

QUINOA (vg)
ROASTED VEGETABLES (vg)

STEAMED RICE (vg)

WE CANNOT GUARANTEE THE ABSENCE OF NUT TRACES IN ANY OF OUR DISHES. PLEASE ADVISE A MEMBER OF STAFF IF YOU HAVE ANY PARTICULAR DIETARY REQUIREMENTS

*ALl prices include VAT at the current rate. Licensing hours apply. Service charge is not included in your final bill.




