Sunday, 21st June 2026

Two Courses £21.95
Three Courses £25.95
THE ROYAL MARITIME
HOTEL
Starters

Cream of Broccoli & Cheddar Soup — velvety soup with mature cheddar, served with a ciabatta
wafer

Chicken & Apricot Terrine — with piccalilli, pea shoots, and sourdough crodlte

Crispy Salt & Pepper Squid — with garlic and ginger mayonnaise

Mains

Carvery - Hand-carved roasting joints served with Yorkshire puddings, savoury herb stuffing,
seasonal vegetables, and a choice of rich beef gravy or caramelised onion gravy.

or served at the table

Slow-Cooked Pulled Beef Pot Pie — puff pastry lid, potato purée, spring greens, roasted root
vegetables, rich gravy

Treble Smash Burger — three smashed beef patties, streaky bacon, cheddar, hash brown, brioche
bun, chips, caramelised onion gravy

Salmon & Leek Fish Cake — panko crumb, stir-fry vegetables, rice, sweet chilli sauce

Vegetarian Goulash — aromatic spices, vegan bread, side salad (ve)

Desserts

Warm Chocolate Fudge Cake — with mint choc chip ice cream
Local Strawberries & Meringue — with clotted cream
Banana Sticky Toffee Pudding — with custard

Creme Brllée — with caramelised sugar crust



