Starters and
Sharing Plates

Bowl of Olives
3.75

~~~~~~~~

Honey Roasted Vegetable Soup
with Crusty Bread and Butter
4.95

~~~~ S~~~

Duck Liver Paté
with Whisky Marmalade and
toasted Ciabatta
5.95

~~~~ A~~~ ~

Home-Cured Beetroot Salmon

Gravlax

with Horseradish Slaw
6.75

~~~~ S~~~

Crispy Fried Whitebait
with Home-made Tartare Sauce

5.95

~~~~ A~~~ ~

Meze(v)
Selection of Olives, Warm Pitta, Hummus,
Tzatziki, Dolmades and Feta

13.75

~~~~ A~~~ ~

Charcuterie Platter
Selection of Cured Meats, Olives, Tomato
and Mozzarella Salad with Garlic Bread
14.75

~~~~ A~~~ ~

Baked Camembert(v)
Drizzled with Garlic Infused Olive Oil,
Served with Hot Crusty Bread and
Cranberry Compote
9.95

~~~~ S~~~

Nachos
Home-Made Tortilla Chips Loaded with
Spicy Salsa, Cheese and Chilli Con Carne,
Served with Soured Cream
For One 6.00 Sharer 10.00 Veggie 5.50

~~~~ S~~~

Seafood
Crispy Whitebait, Fish Goujons, Battered
Squid and Tempura Prawns, Served with
Salad Leaves and Tartare Sauce
14.75

~~~~~S A~~~

Cheeseboard
Selection of Three Cheeses Served with
Home-Made Chutney, Biscuits and Celery
7.50

RE-ESTABLISHED 2015

Grills

(Each Served with Fries, and Salad)
100z Sirloin 18
100z Steak Bavette 15

100z Gammon Steak 13.25
Topped with Fried Eggs

Rump Steak with Diane Sauce 17.50
Served with Salad and Chunky Potato Wedges

Sauces 1.50

Peppercorn ~ Blue Cheese~ Mushroom

~N~~~~S~~~

Moules

Main Mussels Served with Skinny Chips. 12.95
Starter Size Served with Crusty Bread. 8

Classic Belgian Shallots, Garlic, Celery,
White Wine & Parsley

Mariniere as per Classic with Cream

Spanish Chorizo, Saffron, Tomato, Smoked
Paprika

Vegetarian Mains

Roasted Vegetable Crown 13.75
Roast Vegetables in a Puff Pastry Crown with
a rich tomato and basil sauce and new
potatoes

~~v~~s A~ A~~~

Spicy Portobello Mushroom and Bean

Burger 13.25
Topped with Guacamole and Served with Skinny
Fries and Salad

~~v~~S A~ A~~~

Vegetarian Pasta of the Day 13.25
See our Specials Board or Ask Your Server for
Today’s Dish

~~~ o~~~

House Salad 9.50
Dressed Leaves with Cucumber, Tomato, Olives,
Feta Cheese and Red Onion
(add chicken for an extra 3.50)

Mains

100z House Burger 13.25
Homemade Prime Minced Beef Pattie in a
Brioche Bun with Cheese, Bacon, Pickle,

Homemade Slaw Served with Fries &
Salad Garnish. (Double Burger £4 supp)

~~~~~ e~~~

Chicken and Chorizo Pie 13.75
Served with Creamy Mash and Seasonal
Vegetables

~~~ s~~~

Thai Red Duck Curry 14.95

Served with Jasmine Rice

~~~ s~~~

Port and Stilton Stuffed

Chicken Breast 14.50
Tender Breaded Chicken Breast stuffed
with Port and Stilton, served with
Cranberry Compote and Seasonal
Vegetables

~~~ S~~~

Pulled Lamb Shepherd’s Pie
13.75
Pulled Lamb Shoulder in a rich Gravy
topped with piped Mashed Potato, served
with Seasonal Vegetables

~~~~S~S e~~~

Sausages ‘n’ Mash 13.50
Served with Mash & Crispy Fried Onions

~~~~S A~ e~~~

Fish ‘n’ Chips 13.25
Cooked in Beer Batter with a Minted Pea
Purée and Home-made Tartare Sauce

~~~ o~~~

Sides

Chunky Chips ~ Skinny Chips
Crusty Bread and Butter
Garlic Bread ~ Dressed Side Salad
Seasonal Vegetables ~ Onion Rings
Sweet Potato Fries

3 each (3.75 for Sweet Potato Fries)

See Menus for Daily Specials
& Homemade Desserts

~N~~v~S~S~S~S A~

~Ne~ e~~~ A~~~

Sunday Roast served 12 - 8
every Sunday

Opening Times

Monday -Thursday 4-11
Friday 11:30-12
Saturday 10am-11
Sunday 12-10:30

Please let us know of any dietary requirements.

Allergen information is available on request.

(Food 5-9.30pm)

(Food 12-10pm)
(Food 10-10pm)
(Food 12-8pm)

Brunch 10am-2pm Saturday, Sunday Roast | 2pm-8pm Sunday

@royalstandardcb .
@standardpub292 tg

Iroyalstandardcb ﬂ
Web: cambridge.pub
T.01223 569065




