
M A I N M EN U



Starters

Litt le  Nibbles

Salads

Seasonal soup,  
crusty bread, salted butter 

£6.30

Tempura fried king prawns,  
sweet chilli dipping sauce 

£9.90 264kcal

Grilled black pudding, 
soft poached egg, grain mustard sauce 

£8.60 458kcal

Pan fried wild mushrooms,  
garlic and white wine cream, 

toasted bread, rocket 
£8.00 628kcal

Mixed olives  
 £4.20 126kcal

Beer battered “chicken dippers”,  
chilli jam

£4.20 295kcal

Honey and mustard glazed chipolatas
£4.20 444kcal

Chilli spiced houmous,  
salted tortilla chips

£4.20 554kcal

HOUSE CAESAR SALAD
gem lettuce, crisp bacon, shaved Parmesan, 
marinated anchovies, croutons, boiled egg 

£13.50 479kcal 
with grilled chicken breast  £15.80 751kcal

WARM SWEET CHILLI NOODLE SALAD
courgette, carrot, spring onion, 

egg noodles, sweet chilli dressing  
£13.50 445kcal

with five spiced beef  £16.80 870kcal

with five spiced halloumi  16.80 842kcal

All our food is made from fresh ingredients, carefully sourced and  
hand crafted by our team of skilled chefs for you to enjoy.

The Gri l l

8oz FILLET	 £30.50
the prime cut, exceptionally tender 	 648kcal 

8oz SIRLOIN	 £21.50
with the balance of tenderness and	 1113kcal  
flavour coming from the small amount 
of marbling

10oz RIB EYE 	 £25.50
with marbling running through to baste	 1384kcal 

the meat as it is grilling, this cut has full 
flavour and is supremely juicy and tender

A D D  A  L I T T L E  E X T R A
Diane sauce	 439kcal £3.10
Garlic butter	 184kcal £2.60
Peppercorn sauce	 420kcal £3.10
King Prawns	 116kcal £4.80

Our steaks are all from British native breeds, carefully chargrilled to order and  
served with roasted tomato and mushroom, fresh rocket and thick cut chips

10oz GAMMON STEAK	 £16.40
free range fried egg or pineapple ring	 698kcal 



Prices include VAT, service at your discretion. We believe in fair tipping, that’s why 100% of your tips go directly to the team that serves you. 
Calorie Information: Adults need around 2000 kcal a day. Allergen Information - we really want you to enjoy your meal with us - if you’d like 

information about ingredients in any dish, please ask and we’ll happily provide it. 
AU22_RH

The Royal Classics
Thwaites beer battered fish,	 small £14.00 
thick cut chips, traditional	 large £15.50 
mushy peas, tartar sauce 	 777kcal/971kcal

Hand raised steak and Thwaites	 £15.00 
ale pie, creamy mash, buttered greens	 1310kcal

Hand raised pie of the day,	 £15.00 
please ask for today’s flavour,	   
creamy mash, buttered greens

Cumberland sausage, creamy mash, 	 £13.90 
cider and onion gravy, onion rings	 1026kcal

Firecracker chicken,	 £15.70 
chicken breast wrapped in bacon 	 945kcal 
and stuffed with brie and chilli cream  
sauce, dressed leaves, potato wedges

Five bean chilli,	 £13.50 
steamed rice, salted tortilla chips	 1016kcal 

Si
d

es

THICK CUT CHIPS 	 463kcal £4.30

SKIN ON FRIES 	 442kcal £4.30

BEER BATTERED ONION RINGS 	 428kcal £4.30

Desserts

Burgers
CLASSIC BURGER 

mature cheddar, dill pickle,  
tomato chutney, skinny fries 

£15.50 867kcal 
add back bacon  £0.70 74kcal

CHICKEN BURGER 
buttermilk fried chicken,  

dill pickle, Caesar dressing,  
skinny fries 
£14.50 898kcal 

add back bacon  £0.70 74kcal

SPICED BEETROOT BURGER 	
dill pickle, vegan mayo,        

toasted bun, skinny fries  
£14.00 723kcal                                           

add plant based                                 
cheese  £1.00 47kcal

Sunday Lunch
Every Sunday our chefs cook up fabulous roasts for you to enjoy; 

with a choice of different cuts, proper Yorkshire puddings, crispy roast potatoes, 
seasonal vegetables and homemade gravy.

MASHED POTATO 	 457kcal £4.30

SEASONAL VEGETABLES 	 160kcal £4.30

Sticky toffee pudding,	 £7.00 
toffee sauce, vanilla ice cream	 1143kcal 

Warm apple pie,	 £7.00 
vanilla ice cream 	 555kcal 
                                                                    
Chocolate fudge cake, 	 £7.40 
vanilla ice cream	 956kcal                                                                  

White chocolate and blueberry cheesecake, 	
£7.00 

berry coulis	       357kcal

Yorvale ice cream, please ask	  £2.30 per scoop 
for our selection of flavours	

Only a little room?	 £7.30 
Try today’s mini dessert served	  
with a tea or coffee of your choice 	

	



Main Street, Heysham, Morecambe LA3 2RN

The oldest part of The Royal dates back 
to the 16th Century, when it was a grain 
store. It was turned into a pub over 100 
years later and became famous in the early 
1900s for its nettle beer, brewed in the 
cottage next door by Granny Hutchinson 
(the cottage is now part of the pub).

Thwaites bought the pub in 2015 
and have carefully restored it into 
the fantastic destination it is today.

Designers were careful to retain as many 
original features as possible and during 
the renovation work even more of the 
building’s proud heritage was uncovered. 
This included a lintel inscribed with 1689, 
the year the building was extended. 
The inscription became obscured over 
time but can now be seen on display 
by any ladies visiting our pub (as its 
original home is now the ladies toilets).

The Royal is unrecognisable from the 
run down buildings of recent years and 
now offers fabulous guest bedrooms, 
quality meals and award winning beer 
from Thwaites own brewery. However 
the character of years gone by and the 
warm welcome to travellers visiting 
the Heysham Peninsula remains. We 
hope you enjoy your visit with us.

Keep up-to-date with our latest news and events...visit theroyalheysham.co.uk - 
find us on facebook.com/TheRoyalHeysham or follow us on Twitter @RoyalHeysham


