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BOOK NOW     9809 5956@Royalhotelryde

BISTRO TRADING HOURS

*Food Drivers And Specials Not Available During Public Holidays

$ 1 8  L U N C H  S P E C I A L S

MONDAY - FRIDAY 11.30AM - 3.00PM

CL ASS IC  CAESAR
Cos Lettuce, Grilled Bacon, Parmesan, Garlic Croutons, Soft Boiled
Egg, Chives, Caesar Dressing

 
 

TOMATO &  CHILL I  L INGUINE
Tomato, Chilli & Crispy Breadcrumbs (V)

 
 

F ISH  &  CHIPS
Beer Battered Flathead, Chips, Salad, Tartare, Lemon

 
 

CHEESE  BURGER
All Beef Patty, American Cheese, Pickles, Onions,
Burger Sauce, Seasoned Chips

 
 

CL ASS IC  SCHNIT ZEL
Parmesan & Herb Crumbed Chicken Breast, Chips, Salad &
Choice of Sauce

 
 

MONDAY - THURSDAY
 11.30AM - 3PM | 5.30PM - 9PM

FRIDAY & SATURDAY - 11.30AM - 9.30PM

SUNDAY - 11.30AM - 9PM

www.royalhotelryde.com.au

F O L L O W  U S

W H A T ' S  O N
 

MONDAY FROM 5 .30PM |  $18  STEAK  N IGHT
Rump Steak With Chips & Salad Plus Your Choice Of Sauce

 
 

TUESDAY FROM 5 .30PM |  K IDS  EAT  FREE ! !
Kids Under 12 Eat Free With The Purchase of An Adult Main Meal.
Offer Applies To Items From The Kids' Menu Only

 
 

WEDNESDAY FROM 5 .30PM |  25% OFF  D INNER
Grab Some Friends & Settle In. Free Trivia Starts At 7:00pm.

 
 

THURSDAY 6 .00PM -  8 .00PM |  BADGE  DRAW
Badge Draw & Meat Tray Raffle. Free Sign Up For The Badge Draw.
There's Meat Trays To Be Won!

 
 

HAPPY  HOUR
Monday - Thursday 10am - 12pm + 4pm - 5pm
Saturday 12pm - 2pm

 
 

SENIORS  D ISCOUNT  15% EVERYDAY
Show Your Seniors Card To Receive 15% Off The Menu. Not
Available With Any Other Food Discounts Or Lunch Specials (eg.
$18 Lunch Specials).

 
 

MON -  FR I  |  $18  LUNCH SPEC IALS
Enjoy $18 Lunch Specials* Monday - Friday From 11:30AM - 3.00PM

 
 

B O O K  Y O U R  N E X T

F U N C T I O N  W I T H  U S

K I D S

SERVED WITH DIXIE CUP OF ICE CREAM

CHICKEN NUGGETS  |  12
Served with Chips

 
 

CHEESE  BURGER  |  12
Tomato Sauce, Chips

 
 

F ISH  &  CHIPS  |  12
 

 
 

CHEESY  TOMATO R IGATONI |  12

BUT TER  &  CHEESE  R IGATONI  |  12

HAM &  CHEESE  P IZZA  |  12
 

 

 

A L L E R G Y  S TA T E M E N T

Please Inform Staff Of Any Allergies & Our Kitchen Will Do Its Best
To Accommodate Your Needs. While We Take Care When Preparing
Food, We Cannot Guarantee That Dishes Will Be Completely Free
Of Nuts, Gluten, Shellfish Or Other Allergens.
 

 

 

E A T  •  P L A Y  •  S TA Y



B U R G E R S
 

GRILLED  CHICKEN BURGER  |  23
Lettuce, Tomato, Cheese, Roasted Capsicum & Smoked Paprika
Mayonnaise

 
 

CHEESE  BURGER  |  20
All Beef Patty, American Cheese, Pickles, Onions,
Burger Sauce, Seasoned Chips

 
 

CL ASS IC  BURGER  |  23
All Beef Patty, American Cheese, Pickles, Lettuce, Tomatoes, Onions,
Burger Sauce, Seasoned Chips

 
Ch

STEAK SANDWICH |  26
Garlic Ciabatta, Pickled Red Onion, Rocket, Provolone, Aioli,

 
Ch

S H A R E S  +  S TA R T E R S
 

HAND STRETCHED FL ATBREAD |  9
Confit Garlic & Herb Butter, Parmesan Floss (V)

 
 

F IVE  CHEESE  ARANCIN I  |  19
Truffle Mayonnaise, Chives, Parmesan (V)

 
 

SEASONED POTATO WEDGES  |  14
Sour Cream, Sweet Chilli (V)

 
 

SALT  &  PEPPER  SQUID  |  19
Chilli, Fried Shallot, Lime Mayonnaise (GF)

 
 

FULL  K I LO  FR IED  CHICKEN WINGS |  18
Basil Pesto Mayonnaise, Parmesan

 
 

GRILLED  L AMB SKEWERS  |  21
Cumin & Honey Yogurt, Olive Oil, Lemon (GF)

 
 

CURED MEATS  &  CHEESE  |  26
Salumi, Parmesan, Pickled Vegetables, House-Made Dip, Hand
Stretched Flat Bread

 
 

P I Z Z A

GLUTEN FREE BASE AVAILABLE | �

MARGHERITA  |  19
Tomato Base, Fresh Mozzarella, Basil (V)

 
 

POTATO &  GOATS  CHEESE  |  23
Ricotta Base, Mozzarella, Crispy Potato, Caramelised Onion,
Rosemary (V)

 
 

VEGETARIAN |  23
Tomato Base, Fresh Mozzarella, Fire Roasted Capsicum, Red Onion,
Olive, Artichoke, Rocket, Parmesan (V)

 
 

MUSHROOM |  22
Tomato Base, Fresh Mozzarella, Porcini Mushrooms,
Field Mushroom, Pecorino, Parsley (V)

 
 

PRAWN |  26
Tomato Base, Fresh Mozzarella, Prawns, Cherry Tomatoes,
Chilli, Basil

 
 

BBQ CHICKEN RANCH |  24
Smoky Tomato and BBQ Base, Fresh Mozzarella, Marinated Chicken
Breast, Bacon, Red Onion, Capsicum, Ranch Dressing

 
 

HAWAI IAN |  23
Tomato Base, Fresh Mozzarella, Double Smoked Ham, Pineapple

 
 

CAPR ICC IOSA |  24
Tomato Base, Fresh Mozzarella, Ham, Mushrooms, Artichokes,
Olives

 
 

PEPPERONI |  23
Tomato Base, Fresh Mozzarella, Spicy Salami

 
 

SUPREME |  24
Tomato Base, Fresh Mozzarella, Capsicum, Red Onion, Mushroom,
Ham, Pepperoni, Olives

 
 

PROSCIUT TO |  26
Tomato Base, Fresh Mozzarella, Prosciutto, Rocket, Parmesan

 
 

 
 

 
 

S A L A D S
 

CAPRESE  SAL AD |  23
Heirloom Tomato, Nodini Mozzarella, Basil, Vincotto, Grilled
Sourdough, Extra Virgin Olive Oil (V)

 
 

CL ASS IC  CAESAR  |  22
Cos Lettuce, Grilled Bacon, Parmesan, Garlic Croutons, Soft Boiled
Egg, Chives, Caesar Dressing

 
 

HONEY DEW &  PROSCIUT TO CR ISPS  |  25
Rocket, Roasted Peppers, Hazelnuts, Parmesan, White Balsamic
Dressing (GF)

 
 

ADD TO  ANY SAL AD GR ILLED  CHICKEN |  $7
 

 
 

FAVO U R I T E S
 

GNOCCHI  PR IMA VERA |  25
Zucchini, Asparagus, Broccoli, Leeks, Basil, Parmesan, Chilli Oil (V/GF)

 
 

R IGATONI  |  26
Slow Cooked Lamb Ragu, Spinach, Chilli, Pecorino

 
 

GARL IC  PRAWN L INGUIN I  |  29
Prawns, Garlic, Chilli, Heirloom Cherry Tomatoes, Virgin Olive Oil

 
 

CHAR -GR ILLED  TUNA |  34
Potato, Beans, Tomato, Pickled Red Onion, Parsley, Aioli, Black Olive
Tapenade (GF)

 
 

F ISH  &  CHIPS  |  26
Beer Battered Barramundi, Chips, Salad, Tartare, Lemon

 
 

SCHNIT ZEL  |  26
Parmesan & Herb Crumbed Chicken Breast,
Choice Of Two Sides & Sauce

 
 

SCHNIT ZEL  PARMIGIANA |  29
Parmesan & Herb Crumbed Chicken Breast, Mozzarella,
Double Smoked Ham, Napolitana Sauce, Choice Of Two Sides

 
 

GRILLED  PORK R IB  EYE  |  35
Garlic & Rosemary Potato, Rocket, Tomato, Crumbled Feta, Oregano &
Lemon Vinaigrette (GF)

 
 

250GM RUMP R IVER INA ANGUS  MBS2+  |  32
Choice Of Two Sides & Sauce (GF)

 
 

300GM SCOTCH F I LLET  R IVER INA ANGUS  MBS2+  |  49
Choice Of Two Sides & Sauce (GF)

 
 

S A U C E S

GRAVY | MUSHROOM | GREEN PEPPERCORN | DIANE | (GF) | 2

S I D E S
 

SEASONED CHIPS  |  8
Served With Aioli (V)

 
 

SEASONAL  VEGGIES  |  8
Tossed in Olive Oil (GF/VG)

 
 

CREAMY MASH |  8
Creamy Mash Potato (GF/V)

 
 

(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE

D E S S E R T
 

WHITE  CHOCOL ATE  GANACHE  |  14
Mixed Berries, Chocolate Crumble, Mint (GF)

 
 


