royal tavern
Soups, Salads and Appetizers

Today’s Soups sce specials board 6

Mixed Greens Salad bacon, grilled asparagus, tangelo,
shaved fennel, grana padano, limoncello vinaigrette 8

Caesar Salad roasted peppers, polenta croutons, parmesan,
chipotle-sour cream dressing 8 add grilled chicken 3

*xWakame Seaweed & Soba Noodle Salad tofu croutons, cucumbers,
red bell peppers, toasted peanuts, ginger dressing 9

Grilled Octopus Salad oven dried tomato, preserved lemon, baby arugula,
tahini vinaigrette, smoked paprika 12

* * %

Fresh Popped Popcorn truffle butter, parmesan 3
Cubano Spring Rolls roast pork, ham, swiss, pickles, ancho mustard 8
Crispy Calamari tomato harissa, whole grain mustard skordalia 9

wMezze hummus, smoked eggplant baba ghanoush, feta,
grilled stuffed grape leaves, cucumber-olive salad, lovash chips, grilled pita 10

Chicken Wings choice of: buffalo, chipotle barbecue, mango habanero
or sample all three styles. pickled daikon, carrots, gorgonzola ranch 10

Mussels chorizo sausage, poblano peppers, roasted garlic,
corn-saffron broth, rustic french bread 10

*Nachoes corn chips, jack cheese, vegetarian refried beans, pico de gallo,
lettuce, jalapenos, sour cream, guacamole 9 regular / 6 small
add grilled chicken 3 add vegan beef 3

*Pan Fried Gnocchi currant tomatoes, mushrooms, arugula,
pine nuts, parmesan 8 appetizer / 15 entrée

* = vegetarian *k = vegan



royal tavern

Sandwiches and Entrées

Meatloaf Sandwich bacon marmalade, gruyére,
fried onions, smoked tomato ketchup 10

Chicken Frankie cury chicken, indian coleslaw wrapped in lovash 9
**xTempeh Club grilled tempeh, vegan bacon, lettuce, tomato, basil aioli 8

Grilled Chicken Sandwich proscuitto, blue cheese,
sliced pear, arugula, lavender-honey mustard 9

*+Vegan Sloppy Joe vegan beef, spicy tomato sauce,
smoked coleslaw, pickled jalapefios 9

Angus Burger bacon, caramelized onions, smoked gouda,
pickled longhots, chile mayonnaise 10

*@Grilled Cheese smoked gouda, provolone, goat cheese 7
add a cup of soup 3

* % Grilled Sweet Potato Banh Mi bibb lettuce, jicama, carrots,
pickled daikon, jalapenos, cilantro aioli 9

* * %

Fish & Chips beer battered cod, steak fries,
grilled asparagus, smoked jalapefio tartar sauce, malt vinegar 17

Extra Crispy BBQ Chicken cisht hour baked heirloom beans, spicy greens 19

Sides 4

% Fries with Malt Vinegar Mayo *Olde Baye Fries «Steak Fries #*Tater Tots
w+Smoked Coleslaw % Chips 'n’' Salsa +Mashed Potatoes
* & Spicy Greens *xGrilled Asparagus *xRefried Beans *Mac 'n' Cheese
Baked Heirloom Beans i+ «Grilled Stuffed Grape Leaves xGarlic Spinach

* = vegetarian *k = vegan

Mark McKinney, Chef
Maureen Stoebenau, Sous Chef



