
Royers Round Top Cafe
RoyersRoundTopCafe.com    hello@RoyersCafe.com    979-249-3611 
Wed 11-2 - Thurs-Sat 11-9 - Sun 11-2

SIDES
Most of our entrees come with a choice of two side dishes:

Jalapeno Cheese Grits, Broccoli Salad, Creamed-Corn, Mashed Potato Casserole, Green
Beans. Add Dinner Salad 4.00 EXTRA SIDES  3.00
SUPER SUBSTITUTIONS - Only served with an entree
Bud’s Smash 6.50              Micah’s Pasta 8.25              Other Pasta (Prices vary)                                         

STARTERS STUFF THAT GRAZES STUFF THAT SWIMS

CREAMY TOMATO BASIL SOUP
This is NOT canned Campbell’s 
soup! Simple and DELICIOUS!

Mug 5 .00   Bowl  7 .00
BRUSCHETTA
Marinated tomatoes, basil, red onion 
and mozzarella with a balsamic 
glaze, served on jalapeno bread. 
OMG! 12.00

CHEESY DOUBLE DIP
A serving of blue cheese dip made 
with red onions, cilantro, olive oil, 
garlic, red wine vinegar and lemon 
juice and a serving of our 
homemade Pimento Cheese made 
with two cheeses- pimento, spices 
and mayo. Served with crackers. 
OMG! 12.00
TINY CAJUN’s FRIED GREEN 
TOMATOES
Served on a bed of spring mix with 
pimento cheese and topped with a 
Cajun Aioli 14.00

JUD’s GREAT STEAK
Our customers say, “it is the best steak they 

should never be cooked beyond medium. 
WORTH EVERY PENNY! OMG! 56.00
STEAK SPECIAL
Our GREAT steak on a bed of mashed
potato casserole and topped with portabella
mushrooms and red onions sautéed in a 
rosemary red wine cream sauce. The flavors 
are OUT OF THIS WORLD! OMG 58.00

LIL’ MISS RED’s GRILLED 
RACK OF LAMB
16 oz rack of lamb, grilled Med Rare (only 
way!) Served with a Lemon Basil Dipping 
Sauce. OMG! 48.00

RICK’s HAND BATTERED 
FRESH SNAPPER

and served on a bed of cabbage with 
Gretchen’s tangy Cajun sauce and 
garnished with red and green 
cabbage. OMG! 32.00
MICAH’s SNAPPER or SALMON
A WOW DISH! Grilled Snapper or Salmon 
topped with shrimp sautéed in white wine, 
olive oil basil, garlic & tomatoes. 29.00

COREY’s SHRIMP ‘N GRITS
Cheese and jalapeno grits served with 
grilled or fried shrimp. Made with cream 
cheese, pepper jack and American cheese. 
Sorry no sides but you get lots of grits! OMG!

24.00

STUFF IN A BOWLSTUFF THAT OINKS & CHIRPS

TODD’s PORK TENDERLOIN
Truly an awesome pork dish! A 10 oz grilled 
pork tenderloin, topped with our peach and 
pepper glaze! Oh so GOOD! OMG!

30.00
GRILLED CENTER CUT 
PORK CHOP
A tender center cut pork chop topped with 
grilled onions & served with a roasted red 
raspberry chipotle sauce. Oh so tender!

30.00FUNKY CHICKEN
An 8oz breast of chicken grilled and topped 
with grilled red onions and homemade Blue 
Cheese Dressing. 18.00

ANGUS PASTA
Beef sautéed in red wine cream sauce with 
portabella mushrooms, green onions, & 
tomatoes on fettuccine pasta. OMG!

24.00MICAH’s PASTA
Shrimp sautéed in 

olive oil, white wine, fresh basil, tomatoes, 
garlic & topped with parmesan cheese. 
Served on fettuccine pasta. OMG! 22.00
AUDREY’s IN ‘YO FACE 
GRILLED FISH & SHRIMP PASTA
Fettuccine Pasta with Grilled Fish Filet & 
Shrimp covered with a red wine parmesan 
cream sauce seasoned with fresh garlic and 
cayenne. DELISH! 22.00

LOVE OUR STEAK?
Try it at home!
4-10 ounce center cut filets and a seasoning 
pack for 135.00
QT Pimento 15.00 QT Blue Cheese Dip 20.00

20% Gratuity is added to all groups of 5 or more. If you feel that 
your service was not worth 20% gratuity, please let us know.

NOTE: Please let us know if you have 
any special dietary needs before you 
place your order. We’ll do our best to 
accommodate your needs.

Consuming raw or undercooked 
meats may increase your risk of food 
borne illness.

Our cafe is small - we prefer to not 
separate your check due to limited 
space and craziness in the dining 
room. One check = one payment! 
Your math is better than ours. There is 
a 3% processing fee on all credit card 
payments. 

CONLEE’s FRIED CHICKEN DINNER
Served from Sunday at 11am and until we run out. Marinated 24 hours in buttermilk, garlic, and 
other spices then hand battered. Includes a thigh, breast, leg and wing. Served FAMILY STYLE 
with mashed potato casserole & cream corn. 20.00
NOTE: When you split one order of chicken, extra sides are 5.00.  If you want a different veggie 
you’re going to have to just order another veggie. 3.00

We don’t substitute pieces of chicken but you sure can trade with someone at the table or just 
order another plate and take the extra home for cold fried chicken.

We DO NOT serve fries on Sunday because we need the fryer for the chicken.

DRINKS
Raspberry Unsweet Tea
Sweet Tea
Cafe’s Homemade Lemonade
Cafe’s Half Tea Half Lemonade
Topo Chico Sparkling Mineral 
Water
Boots Beverages

Royers House Blend Coffee
Royers House Blend
Decaf Coffee

Back Porch Mimosa
Domestic/Premium Beer
Domestic / Premium Wine(See List)

3.25
3.25
3.25
3.25
3.25

3.25

3.00

3.00

10.00
5.00

CAFE’s GRILLED SHRIMP BLT
AN UNBELIEVABLE TASTE PROFILE! 
Quarter pound of grilled shrimp with 
bacon, lettuce, purple onion and 
tomato served with a smokey 
mesquite mustard on a sourdough 
hoagie. (This is best eaten as a 
sandwich to get the full impact of all 

TRUST ME!) OMG! 16.00

GRILLED QUAIL (WHOLE BIRD)
Our succulent and tender quail; cut 
in half. 10.00

BEEF TENDERLOIN PLATE
Chunks of grilled beef tenderloin topped 
with grilled onions and melted Swiss with a 
side of horseradish cream sauce. 24.00

TARA’s GRILLED GULF SNAPPER
27.00

“A MEAL TO REMEMBER”
Grilled fresh gulf snapper with a side of 
Micah’s Pasta. No sides except the pasta. A 
great meal. OMG! 29.00
MR NEUMAN’S GRILLED SALMON
A grilled fresh filet. Simple and flavorful.
Named after a dear cafe patron and his 
favorite dish. 24.00

KAREN’s LEMON CHEST
LUBY’s SPECIAL - A breast of chicken 
dipped in fresh lemon juice & battered in 
Parmesan cheese & then fried. 18.00

PASTA WITH STIR-FRY VEGGIES
Fettuccine pasta topped with stir-fry squash, 
red onion, carrot, broccoli, portabella 
mushrooms & tomatoes. Topped with 
parmesan cheese. 15.00
Add Gr i l l ed  Ch i cken  6 .00
Add Gr i l l ed  Shr imp 8.50

SUNDAY SPECIALS

CRAB CAKES
Jumbo lump crab meat, mixed 
peppers & onions, battered in panko 
and served with a Cajun   
sauce.  22.00

Stir Fry 5.00



OMP!! - Oh My PIE!!
If the pie has this symbol, , it has pecans.

IT IS SO WRONG TO NOT TOP YOUR PIE WITH BLUE BELL HOMEMADE VANILLA! It costs 
extra if you don’t have the ice cream. JOKING!

It is best to order your whole pies 24 hours in advance, just to make sure we got ‘em.

“Our Unsung Hero Award” is for TEACHERS, NURSES, LAW ENFORCEMENT, and MILITARY 
who each get a free scoop of Blue Bell Ice Cream. 

NOT MY MOM’s APPLE 
Six whole Granny Smith apples, in a sinful 

topped with a pecan and brown sugar 
streudel...Holy cow! OMP!
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

CAFE’s ORIGINAL BUTTERMILK
An old southern classic. It is like a chess or 
dense custard pie with a hint of nutmeg.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

BOB PASTORIO’s CHERRY
Not too sweet! Topped with old fashioned lattice.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

ANN CRISWELL’s PECAN 
It is “Pa-can” not “Pee-can!” This one is 
not too sweet and topped with Texas pecans. 
OMP!
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

TEXAS TRASH
Chocolate chips, pretzels, coconut, caramel, 
and graham crackers! 2016’s #1 Mail Order 
gift on the Today Show.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

SWEET ‘N SALTY
Gooey chocolate fudge and caramel sprinkled 
with sea salt. Food Network’s Top 5 Chocolate 
Desserts, #3 dessert in the South.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

LEMON-BLUEBERRY PIE

cream cheese topped with brown sugar and 
oats! Yumm-o!!! OMP!
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

TROY’s JUNK BERRY

dear friends “The Junk Gypsies” who have set 
up camp just down the road. Also 
remembered for a dear friend, Troy Glasco. He 
was a great man who showed us to serve and 
to love; it is an honor to have his name on one 
of our Grand Pies. A mix of apples, 
strawberries, blackberries, blueberries 
raspberries, and peaches, baked with our sour 
cream topping.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

CAFE’s NEW BREAD PUDDING 
Made with our homemade yeast rolls and 
topped with a brown sugar, brandy sauce.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  40 .00

D’ETTE’s STRAWBERRY RHUBARB
With a granola topping to die for! OMP!
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

SIN-NAMON ROLL
This is best topped with a scoop of Blue Bell to 
cut the sweetness. No joke! And your mama 
isn’t here! When you take these home for 
breakfast, be sure to top with ice cream... you’ll 
have your four main food groups for breakfast.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00

SUGAR FREE OPTIONS

PEACH
Made with Equal and great for diabetics.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

MRS KAY’s SUGAR FREE PECAN
Made with sugar free honey and Splenda... 
tasteful treat for the diabetic.
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

BUD’s CHOCOLATE CHIP 
Big, thick & chewy chocolate chip cookie with 
pecan. Best to eat it warmed with a scoop of 
Blue Bell vanilla ice cream to top it off. OMP!
S l i ce  6 .00    B lue  Be l l  I ce  C ream 2 .00      Who le  P ie  32 .00

(Limited Availability)

We ship all of our pies nationwide! Be sure to ask your server for more details. 
They make great corporate gifts!

Scan for Online Ordering


