
 

 

Members are reminded that the club restaurant is non-smoking and a mobile free area. 
 

Food Allergies and Intolerances 
Before choosing your food, please speak to one of our staff about your requirements. 

RORC Dining Room Menu  
 

Week commencing 25th April 2016 
Lunch from 12.30pm with last orders at 1.50pm; Dinner from 7.15pm with last orders at 9.15pm 

 

Two Courses - £25.00 
A one course dinner is available at £18.50 

 

Starters 
£6.50 

Mixed tomato salad with bocconcini mozzarella, crispy ciabatta and basil dressing   
 

Marinated prawn salad with lemon dressing 
 

Asparagus soup and crème fraîche  
 

Sharing plate for two - £13.00 
Baked Brie with garlic crisp and rosemary served with freshly baked bread 

 

Main Courses 
£18.50 

Mixed fish grill of sea bass, sea trout, hake and sea bream fillet  
served with new potato and water cress salad    

 

  “Chicken a la Pizzaiola”; chicken breast topped with mozzarella and tomato sauce  
served with mashed potato  

 

“Gnocchi” sautéed with wild garlic pesto, rocket leaves and parmesan 
 

Grilled Barnsley chop served with sautéed rosemary potatoes, wilted baby spinach  
and red wine jús    

  

Side Orders 
£3.50 each 

Sautéed vegetable medley, triple cooked chips, garlic sautéed new potatoes  

 

Desserts  
£6.50 

Treacle tart with vanilla ice cream   
A Selection of Ice Creams (please ask a member of our staff for flavours available) 

 

* * * 

British and French Cheeseboard 
£9.50 for a selection of all 4 cheeses, £ 3.50 supplement if taken as a second course 

 

Please ask for our selection of the day 
All served with a selection of Biscuits, Fig bread, Grapes & Celery 


