
Smaller Plates           Regular Large 
             £  £ 
Chef’s choice Soup of the day         5.00 
     
Smoked Salmon with Pickled Gherkins       5.00  7.00 
Served with Buttered Brown Bread & Lemon Dressing 
   
Tiger Prawns sautéed with Ginger & Garlic Butter     6.00  8.00 
Served with Sweet Chilli Dip 
 
Homemade pressed Ham Hock Terrine       4.50  7.00 
Accompanied with Apple & Sultana Compote 
 
Poached Quail’s Eggs with Bacon & Black Pudding Salad    4.50  6.50 
 

Roasted Mediterranean Vegetable Tartlet       4.00  6.00 

Glazed with Goat’s cheese & Drizzled with Balsamic Reduction 

SALADS 
 
 
Traditional Caesar Salad              7.50 
Cos Lettuce with Anchovies, Crispy Croutons 
& Parmesan shavings with traditional Caesar dressing 
* Add a choice of grilled Chicken (or) Salmon (Together)      10.00 
 

Greek Salad            6.00 
Onion, Peppers, Tomato, Olives, Cucumber & Feta Cheese 
Served with a Pitta Bread & Humus dip 
 

Plum Tomato & Buffalo Mozzarella Salad       4.50   
Chilli Olive Oil Dressing  
Mixed Garden & Field Green Salad        3.00 

SPICY CORNER   
 
Traditional Indian Chicken Curry          7.50 
with Rice, Pappadoms & Mango Chutney 
Add two mini Naan Breads         1.00 
Mexican Chilli Con Carne           7.50 

with Rice & Nachos 

 Vegetarian  

 Classic Main Courses 
 
 Chicken Breast wrapped with Bacon       10.00 
 Roast Potatoes, Seasonal Vegetables with pan Gravy 
 
 Traditional Chicken & Leek Pie        10.00 
 Sauté Potatoes with Chef’s choice of Steamed Vegetables 
 
 Homemade Fish and Chips         10.00 
 Thick cut Chips, Mushy Peas with Tartar Sauce 
 
 Caraway Braised Lamb Shank with Mint Jus      11.00   
 Rosemary Mash and Cabernet Braised Red Cabbage 
 
 British Sausages with Creamy Mashed Potatoes      8.00 
 Accompanied with Onion Gravy 
 
 Choose your choice of Steak 
 Rib eye Steak           17.00 
 Fillet Steak            19.00 
 All served with Grilled Plum Tomato, Flat cap Mushroom 
 Choice of Chips (or) Buttered New Potatoes (or) Creamy Mash 
 Choice of  Béarnaise Sauce (or) Peppercorn Sauce 
 
 Homemade British Beef Burger with thick cut Chips     7.50 
 Add a topping of mature Cheddar   0.60 
 Add a rasher of Bacon     0.60 
 

 Wild Mushroom, Bell Pepper & Sundried Tomato Risotto    8.50 
 Crispy fried Rocket & Parmesan Slivers 
 

 Whole Wheat Fusilli Pasta with Leeks & Peppers      8.50 

 Tossed with homemade Walnut & Black Olive Pesto 

 SIDE ORDERS        £ 2.00 each or mix & match any 3 for only £ 5 
 
 Mixed Olives in Herb Oil     Warm Pita Bread with Humus dip 
 
 Bowl of Onion Rings     Baked Jacket Potato 
 
 Homemade Garlic Bread    Buttered New Potatoes 
 
 Thick cut Chips      Chef’s choice of Vegetables 
 
 Cheesy Nachos with Salsa dip   Mixed Garden & Field Green Salad 



 
DESSERTS 
 
Sticky Toffee Pudding with Caramel Sauce       5.00 
 
Eton Mess             4.50 
 
Apple & Cinnamon Crumble with hot Custard       5.00 
 
Chocolate & Hazelnut Mousse          5.00 
 
Fresh Strawberries with Pouring Cream        5.00 
 
Selection of British Cheeses, Biscuits & Fruits       5.50 

 
 
 
SANDWICHES  
(All served with crisps & side salad) 
 
Warm Steak & Onion Baguette         8.00 
 
Club Sandwich with Bacon, Chicken, Lettuce & Tomatoes     8.50 
(please allow 15 minutes preparation time) 
 
Ham & English Mustard Sandwich*         5.00 
 
Chicken, Salad & Mayo Sandwich*         5.00 
 
Smoked Salmon & Red Onion Sandwich*        5.00 
 
Mature Cheddar & Pickle Sandwich*         5.00 
 
Baked Jacket Potatoes with choice of filling:       5.00 

 
 
 

All prices are inclusive of VAT charged at the appropriate rate 
 

A discretionary service charge of 10% will be automatically added to you bill and  
can be removed upon request. All dishes are freshly made to order, so please allow adequate preparation 

time.  
 

All dishes may contain nuts  
 

Should you have any special requirements then please state those  
at the time of ordering 

 

 

Welcome to the Long Walk Brasserie at  

The Royal Adelaide Hotel 

 

We are proud of our new dining area and hope you enjoy your time 

with us too, should you need any assistance with the menu then 

please do not hesitate to ask a member of the team. 
 

Our philosophy is to create a fresh and seasonal menu which is served in a relaxing  

and inviting atmosphere. 

 

We have teamed up with one of England's finest wine suppliers in order 

 to present you with an extensive and exclusive list. 

 

We have a great range of 1/4 and 1/2 bottles in stock 

 ,please ask your server for details 

 

All dishes are freshly made to order, so please allow adequate 

 preparation time. All dishes may contain nuts  

should you have any special requirements then please state those  

at the time of ordering 
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