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Bar Menu & Wine List


To Start


Stornoway black pudding and apple gratin (n) 	£4.65


Cullen skink with Arbroath Smokie 		£5.40


Summer bruschetta				£5.10


Chef’s homemade fresh soup of the day (v) 	£4.10


Spiced crab cake				£4.65


Chicken and heather honey pate		£5.10





To share, or not!





Café Royal seafood platter 			         one £26.75 	Antipasti			              £11.25


(Seafood and shellfish				           two £44.25 	(a selection of cured meats, cheese, olives & bread)


including lobster, scallops, smoked salmon, oysters and prawns) 			Meze platter	    	                           £11.25


Calamari and prawns		                               	   £13.30	A selection of dips, olives and feta, tomatoes,


Served with lemon mayo and garlic bread sticks                				and Lebanese style bread


		


Fresh Oysters							½ doz	1 doz


Natural – served on crushed ice with lemon				£7.65	£14.65


Rockefeller – on spinach with a mornay sauce				£9.00	£15.65


Kilpatrick – wrapped in bacon, grilled and drizzled with balsamic		£9.00	£15.65


Of the day – ask server for today’s delight				£9.00	£15.65





Fresh Mussels										


Choose from – Mussels of the day, White wine, shallots, parsley and cream,  			½ kg	1kg


Tomato, chorizo and basil, or Coconut, chilli, ginger, & coriander   					£7.50	£14.30


 





Main Dishes


Scottish beef & ale pie with vegetables and mashed potato 						£9.20


Café Royal fish stew with crusty bread 									£10.20


Traditional beer battered fish & chips with garden peas ‡							£9.20


Mediterranean vegetable bake (v)									£8.20


Sausages of the day & mash served with a roasted red onion gravy 					£8.20


Scottish haggis and whisky cream pie with chips 							£8.50


Grilled sea bass served with pesto linguine with green beans						£11.80


Home smoked beetroot & goats cheese salad with toasted walnuts (n)					£7.75		


Rump steak burger served with chips and onion rings							£9.10








Deli sandwiches – available on brown or white


Scottish - Smoked salmon, watercress & tzatziki						£7.50


Club Smokey – Chicken, smoked cheese, smoked bacon, tomato & mayo		£8.20


Old Orleans - Steak, tomato, rocket & mustard mayo					£8.20


Mediterranean –Hummus, roasted onions, artichoke, tomato, rocket & pesto (v)		£7.75








Side Orders


Red cabbage £2.85		Side salad £2.85


Bowl of chips £2.00		Mashed potato £2.00


Onion rings £2.55		Pod vegetables £2.85


Bread & oil £3.05		Olives £2.75


Garlic bread £2.25		Bread & butter £1.50


Garlic bread w/cheese £2.85





Desserts


Ice cream with home made shortbread 						£4.40


Raspberry Cranachan 								£5.40


Chocolate marquise served with caramelised bananas				£5.40


Toffee pear pudding with vanilla ice cream					£5.40


Baked vanilla cheesecake with cherry compote					£5.10


Celtic cheese plate with oatcakes and damson chutney 				£6.50








‡All fish dishes may contain bones. # may contain one or more tails per piece. *Approximate uncooked weight. (v) These dishes are suitable for vegetarians. Whilst we take every care to preserve the integrity of our vegetarian products, we must advise that these products are handled in a multi-kitchen environment. All items are subject to availability. We cannot guarantee that our products do not contain traces of nuts and/or seeds. 


We accept all major credit cards or debit cards supported by a valid PIN, personal cheques up to the value of the guaranteed card and cash.














Wine List & Bar Menu





SPARKLING										125ml	Bottle





Lanson Black Label NV  								£7.00	£35.00	


Refreshing ripe melon and citrus fruit with a lively clean finish 						


Lanson Rose NV 										£39.95


A pale pink version of our favourite bubbly!


Veuve Clicquot Brut NV									£45.00


Rich, Pinot dominated blend with a distinct biscuity taste


Desiderius Pongracz Rose, South Africa							£18.00


Delicate tones, layered with ripe fruit


Sant Orsola Sparkling Pinot Grigio, Italy							£18.00


Perfect for everyday celebrations








WHITE WINE									175ml	250ml	Bottle





San Floriana Pinot Grigio, Italy						£3.45	£4.75	£13.00


A classic Pinot Grigio; light, floral and fruity with a clean, fresh finish


Robert Mondavi Woodbridge Chardonnay, USA				£3.95    £5.35    £14.75


Crisp with lush ripe pear and peach flavours, hints of vanilla 


oak spices and a silky creamy finish.


Nobilo Marlborough Sauvignon Blanc, NZ					£4.05	£5.60	£15.60


Bursting with energy, full of gooseberry aromas & flavours and a drying finish


Opawa Pinot Gris, New Zealand   						£4.35	£6.00	£18.95


Highly aromatic, distinct pear and white peach fruit characters 





La Doria Gavi											£16.50


Fresh and minerally with delicate floral notes and white peach flavours





Estancia Chardonnay, USA 									£21.00


Beautiful fruit aromas with a big soft, creamy finish





Domaine Thierry Mothe Chablis, France							£21.95


Sleek & stylish Chablis has rich fruit, yet a fine elegant finish








ROSE WINE									175ml	250ml	Bottle


	


Fetzer White Zinfandel Rose, USA			  			 £3.45	 £4.75   £13.95


Wild strawberries, cherries and tropical fruit for a sweet, yet clean finish





Casillero del Diablo Shiraz Rose, Chile					 £3.85    £5.15   £14.25


Fruity style wine with a dry finish, jam packed with strawberries, 


cherries and berries











RED WINE									175ml	250ml	Bottle





Cono Sur Pinot Noir, Chile							£3.85    £5.15    £14.25


A voluptuous Pinot Noir full of rich aromas and flavours 


Campo Viejo Rioja Crianza, Spain						£4.15   	£5.50    £15.25


Velvety texture, ripe fruit and vanilla.


Veramonte Reserve Merlot, Chile						£3.65 	£5.05    £13.90


Rich chocolaty style, plush fruit and soft tannins    


Flagstone Longitude Cab/ Shiraz/ Malbec, South Africa			£4.45 	£5.80    £16.95


Rich chocolaty style, plush fruit and soft tannins








Yalumba Shiraz Viognier, Barossa Valley Australia             		  		            £18.95


Packed full of ripe jammy fruit with subtle sweet textures from a splash of Viognier





Ruffino Chianti Classico, Itlay								            £25.00


A complex, developed style, showing red cherry and savoury fruit notes 


with a long lingering finish.





Chateau Teyssier Grand Cru, St. Emilion, France					            £41.00


Beautifully balanced and elegant St. Emilion featuring intense, plumy fruit.








Café Royal, 19 West Register Street, Edinburgh, EH2 2AA, 0131 556 1884 – Established 1863


Founded by a Mr John Ambrose in 1817 and designed by local architect Robert Paterson in 1862, the Café Royal was originally built to be a showroom for the latest in gas and sanitary fittings!
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