
ROOM SERVICE MENU



Our great new room service menu is available from 5pm - 10pm,  
Monday to Sunday and brings together a tasty selection of dishes  
to suit every appetite. Ideal eating whilst you relax in comfort.  
Please note there is a £2.50 tray charge.

To order please contact reception on 01524 32451.  

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



To order please contact reception on 01524 32451 

APPETISERS

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 

STARTERS

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



To order please contact reception on 01524 32451 

MAINS

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

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

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

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



To order please contact reception on 01524 32451 

DESSERTS 

Sticky toffee pudding 5.95 
Served with butterscotch sauce and vanilla bean ice cream

Cheesecake of the day 5.95

Warm chocolate brownie  (gf ) 5.95 
Glazed banana, candied walnuts, caramel latte anglaise, torched Italian meringue 

Spiced poached pear  5.95 
Mini crumble, white chocolate sauce and deep-fried ice cream

Homemade churros  (vg) 5.95 
Served with melted chocolate sauce

Cheeseboard 7.95 
A selection of local cheeses, chutney, grapes, celery and biscuits

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 
Diane (gf ) 1.95



To order please contact reception on 01524 32451 

SPARKLING WINE & CHAMPAGNE

Bottega Poeti Prosecco Brut DOC Italy 24.90 
Excellent as an aperitif and in cocktails, delicate and soft finish

Taittinger Brut Réserve France 53.00 
The intensely fragrant character, subtle biscuity complexity and superb elegance  
is due to a predominance of Chardonnay in the blend

BOTTLED BEER

SOFT DRINKS

Peroni Red  (4.7%) 3.35
Camden Town Pale Ale  (4%) 4.50
Savanna Dry Cider  (5%) 4.25

Coca Cola  (330ml)        2.50
Diet Coke  (330ml)  2.50
Franklin & Son’s Lemonade  2.50 
Franklin & Son’s Valencian Orange and Pink Grapefruit  2.95
Franklin & Son’s Dandelion and Handpicked Burdock  2.95
Franklin & Son’s Lemon and English Elderflower  2.95



To order please contact reception on 01524 32451 

WINE

 125ml 175ml 250ml Bottle

HOUSE WINE
Panuelo Sauvignon Blanc-Airén Spain 3.05 4.25 5.95 16.00 
Ripe and fruity, with notes of melon and pear

Panuelo Tempranillo-Cabernet Sauvignon Spain 3.05 4.25 5.95 16.00 
Ripe red and dark berry fruit flavours, with a soft, supple finish

 Panuelo Tempranillo Rosé Spain 3.05 4.25 5.95 16.00 

Shows subtle strawberry flavours alongside a hint of ripe lemon

WHITE WINE
Short Mile Bay Chardonnay South Eastern Australia    18.00 
Unoaked, a tropical fruit flavoured wine with notes of spring blossom and honey

Pulpo, Albariño Rías Baixas, Pagos del Rey Spain    27.00 
Aromas of white flowers, hints of peach and apricot lead to a fresh, fruity palate  
with an almost saline minerality

Sancerre, Les Collinettes, Joseph Mellot France    38.50 
Stylish and crisp aromas of gooseberries and powerful fruit flavours,  
linked with a clean finish, from one of the finest and most dynamic producers

ROSE WINE
Wicked Lady White Zinfandel California USA                                                   17.50 
Medium-sweet, with delicious raspberry and strawberry flavours

RED WINE
Short Mile Bay Merlot South Eastern Australia    18.50 
Soft, light-bodied Merlot with a fruity profile

Veramonte Cabernet Sauvignon, Colchagua Valley Chile   24.00 
Rich blackcurrants with a dash of spice. Very smooth and pronounced  
with a super balance and long lingering finish

Château Teyssier, Saint-Émilion France    39.00 

A wine that has a deep colour, fresh fruit expression and good length and balance



Royal Kings Arms Hotel, 75 Market Street, Lancaster.  
Tel: 01524 32451   royalkingsarmshotel.co.uk 

 


