
APPETISERS STARTERS

MAINS

Warm artisan bread  (v) 4.00 

Red pepper and sun blushed tomato hummus, garlic aioli, olive oil and balsamic vinegar

Breaded Lancashire black pudding and baconnaise dip 4.00

Pan fried baby chorizo 4.50 
With honey orange glaze

Maple glazed pork belly 4.00 
With caramalised apple sauce

Tempura battered vegetables  (v) 4.00 
With chilli jam 

Homemade soup of the day  (v)  4.75 
With warm artisan bread

Smoked haddock and Lancashire cheese fishcake 6.50 
With a green pea salad

Crispy French brie  (v)  5.75 
With a smoked tomato and basil ketchup

Duck liver and port parfait 6.50 
Spiced fig chutney, toasted pine nuts, marinated grapes and baked crostinis

Crispy sweet chilli chicken wings 5.50 
With a house salad and chopped coriander

Breaded Lancashire black pudding 6.00 
With onions cooked in ale, free range poached egg and pancetta crumb

Braised ox cheek  16.00 
With wilted kale, truffle creamed potatoes, tender stem broccoli, finished with  
mushroom and bacon jus

Lakeland chicken supreme  (gf)  14.00 
Served with cauliflower cheese, dauphinoise potatoes, baby vegetables,  
pancetta crumb and a chicken jus

Pan seared salmon fillet  13.50 
Served on a bed of crab risotto and topped with a parmesan crisp

8oz Cumbrian fell ribeye steak 18.00 
With triple cooked chips, garlic roasted vine tomatoes, mushroom and homemade 
onion rings

Beer battered fish and triple cooked chips 11.95 
Served with minted mushy peas, homemade tartare sauce and a wedge of lemon

Gressingham duck breast  (gf)   16.00 
Served pink with a fondant potato, butternut squash puree, seasonal vegetables  
and a rich port sauce

Monkfish Fillet  (gf) 17.00 
Dauphinoise potatoes, roasted vine tomatoes, crispy kale, burnt butter sauce

Trio of sausages  11.50 
Pork and mustard, venison and pork and Old English sausages served with  
chive mashed potato, caramelised apple sauce, pancetta crisp, crispy shallots  
and pork gravy

Trio of sausages  (v) 
Vegan chorizo and red pepper sausages served with chive mash and gravy 9.95

Kings burger  (gf available) 12.00 
8oz beef burger, hash brown, smoked bacon, melted cheese, served with homemade 
coleslaw and skinny fries

Portobello Mushroom burger  (v) 11.00 
Hash brown, vegan black pudding, melted mozzarella, served with homemade  
coleslaw and skinny fries

Caesar salad 6.95 
A classic mix of croutons, anchovies, parmesan and mixed leaves in a  
Caesar dressing

Add Chicken 3.95

Warm crab and radish salad  (gf) 9.00 
Flaky crab meat and pickled radish, mixed with micro herb and rocket salad  
and dressed with lemon and chive oil

Served daily between 12pm - 10pm

Á la Carte Menu 

Please ask for separate 
Dessert, Coffee and  

Tea Menu

Sunday Lunch
Served 12pm - 5pm 
£11.95 per person 

(1 course)

SIDES

Seasonal vegetables (gf ) 2.50
Triple cooked chips (gf ) 2.50
Sweet potato fries 2.50
Skinny fries (gf ) 2.50
Haloumi fries (gf ) 2.75

SAUCES

Peppercorn (gf ) 1.95 
Garstang blue cheese (gf ) 1.95 
Diane (gf ) 1.95

All food prices include VAT at current rate. All dishes may contain traces of nuts. Please advise your server of any allergies.  
(v) denotes vegetarian (vg) denotes vegan (gf ) denotes gluten free. Vegetarian/Vegan/Gluten free menu options may be available please ask your server

royalkingsarmshotel.co.uk        thebrasserielancaster.co.uk



Mushroom stroganoff 
Sliced portobello mushrooms, whole button mushrooms,  

in coconut and coriander sauce with cauliflower rice

Vegetable tagine and crusty herb potatoes
Mediterranean vegetables in a sweet apricot and cayenne pepper sauce

mushroom burger
Portobello mushroom, vegan cheese, in a gluten free bun with lettuce,  

beef tomato, red onions and skinny fries

Beetroot and chickpea tofu burger
Served in a gluten free bun with lettuce, beef tomato, red onions and skinny fries 

Sticky noodles
Vermicelli noodles and vegetables, homemade sticky banana sauce and chickpea tofu

Banana blossom tof ish and chips
Banana blossom wrapped in Nori leaves, lightly battered in a spiced batter,  

served with chunky chips and homemade mushy peas 

Two courses 16.95  |  Three courses 19.95. Served Sunday - Thursday between 5pm - 7pm

Please ask for our daily specials menu

Served between  
12pm - 10pm daily

 

All dishes 
£9.95 

Vegan Kitchen is part of the Market Street Food Company  
 (Vegan Kitchen/ Authentic Tapas/ Artisan Pizza and Pasta Fresh/ Barefoot Caribbean)

All Market Street Food Company menus including Vegan Kitchen are available for home delivery  
5pm - 10pm 7 days a week

Please visit our website for menus and book via Just Eat, Deliveroo or Uber Eats  
or alternatively via our own online form

www.marketstreetfoodcompany.co.uk

 

Dine at Dusk

LITE BITES 

Mushroom and blue cheese gratin  (v) 7.00 
Garlic portobello mushroom, Blacksticks blue cheese, bread crumbs, rocket salad  
and balsamic vinaigrette

4oz steak burger  (gf available) 8.00 
Served on a pretzel bun with crisp iceberg lettuce, beef tomato, caramelized onion,  
skinny fries and homemade coleslaw

Beer battered fish goujons 7.50 
Triple cooked chips, minted mushy peas, homemade tartare sauce and a slice lemon

Chicken, chorizo and meatball tagliatelle  9.00 
With a smoked and sweet paprika sauce

Homemade soup  (v) 4.75

Homemade soup and sandwich 7.50

Sandwiches 
Wood smoked salmon and crème fraiche 5.00 
Caesar chicken wrap  4.75 
Vegetarian BLT 4.50 
Avocado and beetroot wrap 4.50

Brunch Menu 

BRUNCH

4oz rump steak (gf ) 8.50 
With roast vine tomatoes, garlic mushroom and poached eggs

Classic chicken and bacon club sandwich  (gf available) 8.50 
Grilled chicken breast, bacon, beef tomato, iceberg lettuce on toasted bread  
and coleslaw

Warm crab and radish salad  (gf ) 9.00 
Flaky crab meat and pickled radish mixed with micro herb and rocket salad,  
dressed with lemon and chive oil

Pancakes with a choice of:  
Winter berries (v)  7.00 

Bacon and maple syrup  7.50

Vegetarian platter  (v) 8.00 
Mediterranean arancini balls, crispy halloumi fries, harissa cauliflower, red pepper  
and sun blushed tomato hummus, garlic aioli, mixed salad and warm artisan bread

Ploughmans platter 9.45 
Locally sourced Lancashire cheeses, honey glazed ham, warm chunky artisan bread, 
caramelized red onion chutney, spicy tomato salsa, boiled free range egg, homemade 
sausage and a side salad 

Served daily between 7am - 3pm, Monday - Saturday

All food prices include VAT at current rate. All dishes may contain traces of nuts. Please advise your server of any allergies.  
(v) denotes vegetarian (vg) denotes vegan (gf ) denotes gluten free. Vegetarian/Vegan/Gluten free menu options may be available please ask your server 

Where a dish refers to  
a product that contains, 

cream, cheese or egg, 
a vegan substitute has 

been used


