DESSERTS

SELECTION OF ICECREAMS
Served with a wafer & flake.

1 scoop £3.25 | 2 scoops £4.25 | 3 scoops £5.25
Vanilla, Strawberry, Chocolate, Ice Cream of the Day, Vegan Vanilla

SORBETS Ask about todays choice

CHOCOLATE BROWNIE SUNDAE £8.95

MIXED BERRY VEGAN CHEESECAKE
£7.25
served with vegan vanilla icecream

MIXED BERRY

CHEESECAKE £7.25 o
Served with either Vanilla Ice Cream,
Clotted Cream or Pouring Cream

STICKY TOFFEE PUDDING £6.75
Served with either Vanilla Ice Cream,
Clotted Cream or Pouring Cream

CHOCOLATE BROWNIE £6.95

Served with either Vanilla Ice Cream,
Clotted Cream or Pouring Cream

CRUMBLE OF THE DAY £6.75
Served with either Vanilla Ice Cream,
Custard, Clotted or Pouring Cream

THE ULTIMATE CHOCOLATE

FUDGE CAKE £7.25
Served with either Vanilla Ice Cream,
Clotted or Pouring Cream

TRILLIONAIRES TART (GF) £6.95
Served with Vanilla Ice Cream,
Clotted or Pouring Cream

ETON MESS £6.25
Strawberries, Crushed Meringue and
Whipped Cream

CHEESE BOARD
Single £7.95 | To share £11.95

A Selection of Cornish Cheeses served with Biscuits and Chutney

CORNISH CREAM TEA £7.95
Scone, Saffron Bun, Strawberry Jam and Clotted Cream served with
either Tea or Coffee

DIETARY REQUIREMENTS / ALLERGENS
Most dishes are available as a gluten free option, please speak to your server if you
have any specific dietary requirements.
Fish may contain bones. Refined Soya Bean Oil used for frying

[\ Vegetarian @Vegan Option Available. All food is prepared in a multi-food environment.

The Changing Scene at the Royal Oak

The Royal Oak is first mentioned on a 1881 Ordnance Survey map of Lostwithisl. Samuel Sampson, had been a wine, spirit and ale
ratailer, residant at Kingdon House (the main part of today's Royal Ozk) since at least 1871, 50 it is not known exacty when ar why the

name was changed.

Batore this time records are scarce, but we know that in the 18605 the building we now know as the Royal Oak was run as a school, and
was known as Kingdon House Academy. John and Jane Stephens opened the Academy in 1857, having previously run a similar
astablishment in Hillyar House. Mine male pupils between the ages of nine and 13 were undar the tutelage of John Stephens and boarded
at the Academy. The school must have Rourished, as in 1865 the business expanded and moved to Norway House.

In January of this year, Ann Tumnser, John and Jane's great granddaughter, who lives in California, paid a shorl wist to Lostwithial. Ann has

done much research about her ancestors and the tawn, and comes back regularly.

1890s to 1940s |

EINODON HOUSE ACADEMY,
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He can be seen outside the Royal Oak with -
his son, Herbie, in a photograph taken in
1922 Harbie's daughter still lives in the fown'.

an advert for the Royal Dak in 1908

Stan Philp took over as landlord in 1928 and remained thera with his family for the next ten
ye 5 daughter {now Woolcock) was born in the Royal Oak. Hilary remembers
that the pub was then a 5t Austell Brewary house.

While Stan Philp lived thers he was Town Sergeant and Town Crier. Many folk still
remember a dramatic firg in 19386 that started under the stairs in the Oak. During and after
the Second World War there were several licensees, including the names Marshall,
Stephens and Brockley.
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Janet and Terry recollect the Carharts
providing & memorable buffet. The
family normally kept the large room to
the right of the front doar for their own
usa, only opening it up for special
oocasions. For the Sander

wedding reception more than 80 guests
were accommodated there

The Carharts made an important change at the Oak when they had the icence altered.
They reputedly paid £1,000 to have the licence extended from six day ook to seven
and from cl ck to later in the evening. The new lice 50 allowed them
fo serve spirits; previously only beer, cider, port and sharry had been on offer.

Towards the end of the 605 the pub was put on the market. The Carharts, who had baen
tenants, laft and want fo the King's Arms, Luxulyan, later clearly remembered by people of
Loswithiel.

The Oak in those was a small, friendly local, like many pubs a few years ago, with
very [ittle food bei ved. Local residents remember an entrance to the pub through a
door in King Stree ch is now blocked up.

This door was the way in for those using
the 'take-out’ facility, popular at the time,
when & jug or bot ken in to be
filled with draught ale. What is now the
saloon bar at the front of the pub was
then a room with simple furnishings,
dartboard and table skittles. The bar that
is there today did not exist and drinks
ware sarved through a small hatch
through to the main bar at the back.

In 1974 Eilean married Johin Wills a
she remainad landlady until Janus
1876 when the Fcence passed to
Jonathan and CaralArthur.

During thair tenura, the Arhurs purchased Kingdon Cattage, next door in King Street. This
coltage had, for many years, bean home fo the Jephcott famity. This acquistion enlarged
the premises, housing a new kitchen, living accommadation and an office. This enabled
the ‘public’ area of the Royal Oak to be extended.

Foyal Qak as il appeared in 1935

1980s to present

In 1980 Sid Cathery bought the pub. He built on the room that is reached through the large
room fo the right of the main entrance.

The Mann family took over in 1884, Jeannie Mann has been clossly connected to the
Royal Oak for many years. Today she is still o be found behind the bar during some of the
lunch fime sessions.

During the 19805 a couple who then ran the Penlee Hotelin Fowey, Efleen and Malcolm
Hine, ware regular visitors to the Royal Oak, with their daughters Helen and Alison.

In 1388, when the pub came on the market again, the Hines decided to buy it. Eileen and
Malcolm remained at the helm for 17 years, during which time the fare at the Royal Oak
becams celebrated.

w Pie and Mrs. Hine's Curry were amongst the items on the
t any fans from far and wide. The Hines took great pride in offeri
alection of 'real ales'. In 1989 they staged a very successful two-day bear

During their ewnership the Royal Oak featured many times in the Good Beer Guide. In
2003 the inn was proclaimed South West Pub of the Year.

One tradition that Malcolm and Eileen established was a get-together at the Oak after
concerts in 5t Bartholomew's church by the Mevagissey Male Voice Choir.

During Carnival week the Royal Oak often sponsored the band or choir that performed in
tawn, the entertainment again transferring up the hill to the Oak later on, with planty of
hospitality for all.

Eileen recalls, with amusament, the occasion when the Royal Oak won the Camival prize
in the fancy dress parade, with their theme ‘Past it Ninja Turtles”

Malcolm describes the back bar of the inn
when th t moved in - th a seftle
by the distinctive pole in the room and a step
down into a slightly lower area, with a hatch
throwgh into the kitchen.

The bar room foor, flagged with massive
stones, is obviously extremely oid.

These flagstones are only dressed on fop,
undemeath the surface are large boulders.

is likely 1o date from the
ser, down in the 1
much older building, built of
also appears to have
been an underground passage o the other
side of the road.

In 2005 the Hines headed off for a well-deserved retirement, to a home only a stone's
throw away from the Royal Oak.

ms who sold the leasehold to Colin Phillips. Six rooms
with en suite accommodation are on offer, following a tradition established for many years.

Lostwithiel waits with interest to ses how a favourite local’ develops in character. A certain
continuity is assured, as the familiar figure of Jeannie Mann behind the bar and the
frequent presence of Malcolm and Eileen Hine, in their new role as customers, surely
testifies.

Alison Hurst

I would ke fo thank the following pecple for their kind heip in suppiying information &
photographs: Eleen & Maicolm Hine, Hilary Woolcock, Fat Boll, Jeannie Mann, Derak
Taylor, David Dunkley, Gill & Don Parsons, Janet & Terry Sandercock, Andrew Fuller
{Arctivist, 5t Austell Brewery) & Ann Tumser,

EVENING MENU
ROYAL OAK

Duke Street,
Lostwithiel PL22 0AG
01208 872552
www.royaloakcornwall.com




EVENING MENU

Served Monday to Sunday from 5.30pm

MAIN COURSES
STARTERS

SOUP OF THE DAY with Crusty Bread and Butter £7.25
CREAMY GARLIC MUSHROOMS Served on Toasted Malted Bread £7.25
WHITEBAIT on Mixed Leaves with Tartare Sauce £7.95
PRAWN COCKTAIL Served with Malted Bread and Butter £9.25

Chicken Liver Pate with Scotch Whisky
Served with Toast and a Salad Garnish £7.95

MISS WENNA BAKED BRIE Topped with Figs, Walnuts and Maple Syrup and served
with Crusty Bread £9.95

PIZZAS
12 Inch Pizza with a Tomato or BBQ Base £14.50
Choose three of the following toppings or add more at 75p each:

HAM, PEPPERONI, SWEETCORN, TOMATOES, PINEAPPLE,
RED ONION, TUNA, MUSHROOMS, MIXED PEPPERS, CHICKEN,
CAPERS AND OLIVES, JALAPENOS, CHORIZO, VEGAN CHEESE.

SHARERS

CHILLI NACHOS £13.95 FRIED SEAFOOD PLATTER £25.00
(v) option available. A selection of fishy bits served with fries, pot
Served with Guacamole, Salsa and Sour Cream | of mushy peas, curry sauce, dips and a salad

garnish.
CHICKEN PLATTER £25.00
A selection of chicken bits served with fries,
baked beans, dips and a salad garnish.

FISH DISHES

SCAMPI & CHIPS

Salad Garnish, Lemon, Garden Peas and
Tartare Sauce £18.95

PAN FRIED SALMON £21.95
Served on crushed new potatoes, with green
beans and a prawn & caper butter sauce

FISH PIE £18.95
Topped with Cheesy Mash and served with
Garden Peas and Lemon

FISH & CHIPS £18.95
Served with Garden or Mushy Peas, Salad
Garnish, Lemon and Tartare Sauce

FABULOUS ROAST

Available every Sunday 12 - 5pm

CLASSICS

HOMEMADE PIE OF THE DAY £18.95
Chips or Mash, Garden Peas and Gravy

BEEF LASAGNE £17.95
Served with Garlic Ciabatta and a
Dressed Salad

HAM, EGG & CHIPS £16.95
Served with Garden Peas or Baked Beans

MAC AND CHEESE £16.95
With Bacon and Chorizo
(v) option available.

CHICKEN & BACON CARBONARA
Served with Garlic Ciabatta £17.95

SMOTHERED CHICKEN £18.95
Chicken Breast covered in a rich peppercorn sauce
served with chips & a dressed salad

CAJUN CHICKEN £18.95
A Cajun Spiced Breast of Chicken, with Chips,
Dressed Salad and Coleslaw

SAUSAGE AND MASH £16.95
Three Cumberland Sausages on a bed of Creamy
Mash with Garden Peas and Red Onion Gravy

FROM THE GRILL

GAMMON STEAK £19.95
Served with Chips, Pineapple, Egg
and Garden Peas

80z SIRLOIN STEAK £24.95
Served with Chips, Tomato, Mushrooms, Garden
Peas, Onion Rings and a Salad Garnish. Add
Peppercorn or Blue Cheese Sauce £2.95

OAK BEAST BURGER £19.95
With Pulled Pork, Cheese, Bacon, Egg, Tomato,
Lettuce, Fries and Burger Sauce

CHEESE & BACON

CHICKEN BURGER £16.95
Southern Fried or Cajun served with
Fries, Tomato, Lettuce and Burger Sauce

CHEESE & BACON

BEEFBURGER £16.95
Served with Fries, Tomato, Lettuce
and Burger Sauce

HALLOUMI BURGER £16.95
Served with Fries, Tomato, Lettuce
and a Sweet Chilli Sauce

CHICKEN FAJITAS £18.95
Wraps, Salsa, Guacamole, Sour Cream,
Chips, Cheese and a Salad Garnish

VEGETARIAN & VEGAN

SPICY VEGAN BURGER £16.95 ®
Vegan Cheese, Lettuce, Tomato, Fries and
a Vegan Mayonnaise

SATAY JACK FRUIT, SWEET POTATO

& SPINACH CURRY £17.95
Served with Rice, Naan Bread, Popadum and
Mango Chutney

VEGETABLE LASAGNE £16.95

Served with Garlic Ciabatta and a Dressed
Salad Garnish

VEGAN FISH & CHIPS £18.95 ®
Battered Banana Blossom, Chips and
Garden Peas
SPINACH & MUSHROOM

WELLINGTON £16.95
With New Potatoes, Garden Peas and Gravy

CHILDREN’S MENU

CHILOZEN'S
DESSERTS

VANILLA, CHOCOLATE OR
STRAWBERRY ICE CREAM

Served with a Wafer and a Chocolate Flake
1 scoop £1.95
2 scoops £2.95

CHOCOLATE BROWNIE
Served with Vanilla Ice Cream £4.45

CHICKEN NUGGETS,
40Z BEEFBURGER,
FISH GOUJONS,
PORK SAUSAGES OR
VEGETARIAN SAUSAGES ©

Served with either Chips or Mash and Peas
or Baked Beans £8.95

PASTA BOLOGNAISE
Served with Garlic Ciabatta £7.95

MINI MARGARITA PIzzA ©
With Chips and Dressed Salad £7.95

SIDKS

CHIPS SALT AND PEPPER
£3.95 CHICKEN DIPPERS

With a BBQ Sauce
CHEESY CHIPS £6.25

£4.95
ARLIC CIABATTA
CHEESE & BACON CHIPS G ?-‘_5(,;25

£5.95
CHEESY GARLIC CIABATTA
HALLOUMI FRIES £6.25

with Sweet Chilli Dip
£6.25 BEER BATTERED ONION RINGS

£5.25
MOZZARELLA STICKS SWEET POTATO FRIES
with Chipotle Mayo

with Chipotle Mayo
£6.45 £5.25

SPICY CHICKEN WINGS SIDE SALAD
£8.95 £4.95

BBQ CHICKEN WINGS 2 SLICES BREAD
£8.95 AND BUTTER
£2.45




