
Menu  

STARTERS / ENTRÉE / MAIN COURSE 
           

Garlic Bread OR Cheese & Chive         5.50 
 

Oysters  Natural                 1/2 doz.12.50/dozen.22.00(G) 
  Kilpatrick                                       1/2 doz.13.50/dozen.24.00(G) 
                             served hot with a Kilpatrick topping    

 

Soup of the Day                7.50 
 

Bowl of Chips                6.00 
 
Bowl of Wedges served with sour cream and sweet chilli sauce                8.00(V) 
 
Nachos                      10.00(V)  
 corn chips topped with tomato salsa  
 melted cheese, guacamole and sour cream   

 
Trio of Dips served with grilled pita bread       12.00(V) 
 
Antipasto Platter                              20.00 
 selection of shaved ham, olives, camembert cheese,  
 marinated mushrooms, salt & pepper squid, spicy meat balls  
 with a tomato salsa and served with grilled pita bread 
 
Thai Fish Cakes served on rice noodles with a dipping sauce                  14.00(G) 
 
Rosemary & Mushroom Risotto Balls served with a rocket salad    15.00(V)  
                       
Salt & Pepper Squid                                  E14.00  M21.00 
 served with salad greens and a sweet chilli and coriander sauce 
  
Skewered Tandoori Chicken                                              E14.00  M21.00            
 Tandoori spiced chicken served with a  yoghurt and  
 cucumber dressing 
            
Pumpkin & Ricotta Ravioli                        E14.00  M21.00(V)            
 served with a creamy parmesan and sage sauce 
 

SALADS 
 
Caesar Salad             16.00(V)     
 salad leaves tossed in a Caesar dressing, served with diced bacon,  
 parmesan cheese, croutons and a poached egg—Anchovies optional  
   Add Chicken          19.00 
        Add Smoked Salmon        19.00 
 
Warm Lamb Salad                                                        18.50(G)
 spicy lamb, mango, red onion and chilli served on a bed of  
 watercress, coriander,  basil and rocket greens   
 
Vegetarian Salad                                14.00(VG) 
 baby spinach, carrot, tomato, Spanish onion, feta, croutons,  
 roasted almonds tossed in a  balsamic herb dressing 
 
King Prawn Salad            21.00 
 char-grilled king prawns, avocado, mozzarella and salad greens  
 tossed in a garlic aoli            

BURGER 
 
Chicken Caesar Burger                 14.00 
 char-grilled chicken, bacon, tomato and parmesan cheese 
 served with a Caesar dressing on a foccacia roll with chips 

 

All main course meals served with a bread roll and a side salad, 

 
Please note: (G) are Gluten Free Meals and (V) are Vegetarian Meals 

Management can not guarantee meals will not contain traces of allergy items. 

SIDES                
Crispy Potatoes tossed in olive oil, sea salt and rosemary 4.00(V) 

Baked Potato served with sour cream             3.00(V) 

Steamed Seasonal Vegetables             6.00(V) 

Green Salad served with red onion, olives  

and feta cheese with a red wine vinaigrette            6.00(V) 

Extra Jug of Gravy -   

Gravy, Mushroom, Dianne, Garlic or Pepper             1.50 

Additional Bread Rolls                                               .50 

MAIN COURSE 
 
Butterfish            16.00 
 beer battered, crumbed or grilled and served with  
 tartare sauce and chips 
 
Chilli Prawns            22.00 
 served in a creamy chilli sauce with jasmine rice 
 
Seafood Plate           28.00 
 Crumbed garfish, 2 Kilpatrick oysters, 2 natural oysters,  
 salt & pepper squid, crumbed prawns served with  
 tartare sauce and chips 
 
Duo of Garfish & Prawns         22.00 
  crumbed garfish and prawns served with  
 tartare sauce and chips 
 
Herb Crusted Salmon         21.00(G) 

 fillet of salmon herb crusted and served with a red onion,  
 caper and tomato salsa and chips  
 
Pork Spare Ribs          18.00 

 traditional pork spare ribs marinated and cooked   
 with a spicy BBQ sauce and served with wedges and coleslaw 
 
Calamari Schnitzel         18.00 
 served with chips and a creamy garlic sauce 
 
Chicken OR Beef Schnitzel        17.00 
 served with chips and your choice of sauce 
 - Gravy, Mushroom, Dianne, Garlic or Pepper  
 
Chicken OR Beef Parmigiana       18.00 
 schnitzel with Napolitano sauce, mozzarella  
 cheese and herbs served with chips 
 
Chicken OR Beef Hawaiian        18.00 
 schnitzel with pineapple, mozzarella cheese and  
 served with chips  
 
Chicken Breast                                22.00 
 filled with prawns and bacon and served with a garlic  
 cream sauce and chips 
 
T–Bone Steak           23.00(G) 
 300 gram T-bone Steak served with chips and your  
 choice of sauce 
 
Porterhouse Steak          26.00(G) 
 300 gram steak served with chips and  your choice of sauce 
 
Scotch Fillet Steak          27.50(G) 
 350 gram steak served with chips your  choice of sauce   
    
Steak toppings: 
 Gravy, Mushroom, Dianne, Garlic Sauce,  
 Pepper Sauce or Garlic Butter  
 

Steaks are (G) - Gluten Free served with NO sauce 
 
Surf & Turf           29.00 
 300 gram porterhouse steak cooked to your liking and  
 topped with  garlic prawns and served with chips 
 
Sizzling Royal Steak                        32.00 
 350 gram prime scotch fillet steak topped with prawns,   
 calamari and scallops in a garlic sauce and served on   
 a bed of roasted potatoes.  Served on a cast iron sizzling plate 



 

Meals served:  

Sunday—Thursday 12 p.m.—2 p.m. and 5:30 p.m.—8 p.m.  

Friday & Saturday 12 p.m.—2 p.m. and 5:30 p.m.—8:30 p.m.  

CHILDRENS MENU               
Chicken Nuggets and Chips           8.50 

Crumbed Calamari and Chips     8.50 

Beef Schnitzel and Chips       8.50 

Spaghetti Bolognaise       8.50 

Ham and Pineapple Pizza and Chips    8.50 

Menu 

W: www.royalfamilyhotel.com.au   

E: info@royalfamilyhotel.com.au 

Royal Family Hotel       

32 North Terrace         Phone:      8554 2219 

Port Elliot SA 5214  Fax:      8554 2354 

DESSERT MENU              
Affogatto, premium ice cream served with your  

    favourite liqueur— Frangelico, Baileys or Kahlua 

    and a shot of espresso             13.00 

 

Pavlova  

     served with berries and whipped cream             7.50 

 

Hot Chocolate Self Saucing Pudding  

     served with ice cream      7.50 

 

Raspberry Cheesecake  

     served with whipped cream                        7.50 

 

Apricot and Macadamia Crumble  

     served with ice cream                 7.50 

 

Nut Sundae choose either: Chocolate,  

    Strawberry or Caramel - Nuts or Sprinkles  6.00 

 

Kids One Scoop of Ice Cream choose either: 

    Chocolate, Strawberry or Caramel    3.00 
 

COFFEE MENU      
 

Cappuccino             4.00 

Café Latté        4.00 

Flat White        4.00 

Long Black        4.00 

Short Black        3.50 

Macchiato        3.50 

Mochaccino       4.00 

Hot Chocolate       4.00 
 

SPECIALS NIGHTS 
MONDAY – SEAFOOD NIGHT 

TUESDAY – STEAK NIGHT 
WEDNESDAY – SCHNITZEL NIGHT 

THURSDAY – THEME NIGHT  


