STONE BAKED NEAPOLITAN PIZZA
Observing a traditional recipe using the finest
buffalo mozzarella and an authentic tomato
sauce, our pizzas are stone baked the
Neapolitan way giving each soft, fragrant
pizza its unique flavour and texture.

Margherita V
All time classic.

Reine
Ham, mushroomes, olives.

Torrida
Ham, mushrooms, pineapple.

Arrosto V
Oven roasted tomatoes, roasted
peppers, goats’ cheese.

Vegetariana V
Grilled aubergine, mushrooms,
roasted peppers, roasted onions.

Napoletana
Tuna, smoked salmon, anchovies,
olives, capers, dill.

Padova
Marinated chicken, pepperoni,
pancetta, fresh rosemary.

Monza
Pepperoni, prosciutto, mushroomes,
capers, olives, rosemary.

Marinata
Marinated chicken, mushrooms,
roasted peppers.

Extra topping
Each

If you wish to eat outside
inthe PIER

please order and pay at the
barinthe Brasserie,
(up the outdoor staircase)

remembering to make a
note of your table number.
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eee AVAILABLE FOR PRIVATE HIRE ¢*°
CELEBRATE
at Aberystwyth’s #1 Party Venue.

For all bookings email:
enquiries@royalpier.co.uk

Please title subject as:
BRASSERIE ROOM HIRE
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rasserie

STARTERS

Soup of the day 5.00
Served with a crusty artisan bread roll.

Sweet pepper salad V 5.50
Sweet pepper stuffed with feta cheese, marinated sun-blushed tomatoes, mint
and chilli, served on a dressed mixed leaves with cucumber and red onion.
Chicken liver & smoked bacon paté 5.95
Served with an apple & plum chutney, toasted baguette slices and dressed
garnish.

Red onion & goats cheese tartlet VV 6.50
Served with red pepper coulis and dressed mixed leaves.

Roasted field mushroom 6.95
Topped with smoked bacon, leeks, and stilton cheese.

Moules 6.95
Green lip mussels served in a mariniére sauce with a Pernod and chilli twist,
accompanied with artisan bread on the side.

MAINS

Sausage of the day

Please ask for details of today's sausage. Served on chive mash with a
caramelised red onion and port jus.

Corn fed chicken

Marinated in lemon & rosemary, and oven roasted. Served with garlic
Parmentier potatoes and roasted summer vegetable medley.

Salmon 15.95
Fresh fillet of salmon lightly marinated with anchovies, garlic and rosemary,
gently steamed, and served on new potatoes, puy lentils with marinated sun-
blushed tomatoes, and topped with asparagus in Parma ham, accompanied
with a sweet red pepper coulis.

Lamb wellington 16.95
Succulent local lamb topped with baby spinach, caramelised red onion and a
mushroom duxelle, all encased in puff pastry and oven roasted. Served with
griddled courgettes and baby carrots, with a port jus.

Duck 17.50
Pan seared duck breast on sweet potato mash with cucumber ribbons,

garlic & coriander pak choi, braised red cabbage and served with a plum sauce.
Lobster salad Thermidor style or with garlic & Pernod butter. Market Price
Renowned for our steaks

Rump 100z 14.50
Sirloin 100z 18.50
Add a pepper or light Stilton sauce 1.95
SIZZLING SUPPERS ﬁGﬂ// choices served on sizzling cast iron platters.

120z mixed grill

Consisting of sausage, rump steak, lamb chop, liver and gammon,
served with choice of side item.

Trio of Welsh lamb chops

With minted new potatoes, chorizo & green bean medley, served with a
rosemary and redcurrant sauce on the side.

Steaks & 120z mixed grill are served with a grilled beef tomato, pan-fried
mushrooms and onion rings with your side choice of chips, baked potato, chive
mash, or full salad.

PASTA, RISOTTO AND VEGETARIAN

Beef lasagne served with garlic bread.

Stuffed baked mushrooms V’

Field mushrooms topped with caramelised red onions, kidney beans

and topped with a little blue cheese. Served with puy lentil salad

and gridded courgettes.

Risotto V 13.50
Broad bean, pea, and fresh mint risotto, with cream and Parmesan shavings.

13.95

Recognised 2 YEARS IN A ROW as
Best in Category - Bar at Ceredigion’s

GEST GAR NONE

Awards 2010 » 2011

Everything on this menu is homemade.
Everything; even the bread.

Please discuss any dietary requirements directly with our kitchen staff prior to ordering

---nighttimes

7daysfrom18:00»>

MOREAT

www.royalpier.co.uk

LIKEUS
facebook.com/royalpier.aberystwyth
FOLLOWUS

@RoyalPieronTwitter
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LOBSTER SPECIAL

Nothing speaks of indulgence quite like
lobster.

Grilled lobsters (2)

Cooked to your choice. Market Price

LOBSTER SPECIAL BANQUET OFFER

Enjoy a first class bottle of wine with your
lobster special order at a reduced price
offering exceptional value for money.

PLEASE ASK FOR DETAILS OF TODAY’S
BANQUET BOTTLE.

EXTRAS

Fresh focaccia bread

Chips/Baked potato/Chive mash
Seasonal vegetables/Garden salad
Garlic bread

Cheesy garlic bread

Grilled asparagus

KIDS CORNER under 12 years only

Baked cod fillet in tomato sauce with chips or
salad. 4.50

Neapolitan pizza and garlic bread. V 4.50
Spaghetti Bolognese and crusty bread.  4.50
Double sausage and mash. 4.50

Well-behaved children are welcome to dine
with their parents. Small children are not
allowed to run or walk unaccompanied in the
restaurant.

All persons under the age of 18 years are
politely requested to vacate the premises
strictly by 10:30pm.

Thank you for your anticipated co-operation.

FREE high-speed wireless internet access is
available at this restaurant.

Aberystwyth’s Royal Pier is however unable to
accept any liability for any computer or
security related problem that may occur when
using our FREE BROADBAND WIRELESS
service.

V Vegetarian

Neapolitan Pizza Menu available for selection all day, Daytime Menu served Monday to Saturday from 12:00pm until 6:00pm.
Sunday Lunch served all day Sundays from 12:00pm until 9:00pm, A la Carte Menu available every day after 6:00pm.
Aberystwyth’s Royal Pier T (01970) 636123 E reservations@royalpier.co.uk w www.royalpier.co.uk

Service not included




