
 

 
Food Allergies and Intolerances 

Dietary requirements can be catered for, please speak to one of our staff before you order. 
 

Members are reminded that the club restaurant is a mobile free area. 

 

 
RORC London Weekly Menu 

July 2022 
 

Lunch 12:30 with last orders 13:50  
Dinner 18:30 with last orders at 21:15 

 
Starters £9 

Prosciutto & melon 
Parma ham served with mixed melon, baby mozzarella and balsamic reduction 

 
Smoked salmon roulade 

rolled with cream cheese and chives, served with baby watercress, radish and lemon 
 

Asparagus & poached egg 
topped with hollandaise sauce, served with mustard-cress salad   

   
Main Course £21 

Choice of spiced chicken breast, pork T-bone steak, or beef bavette  
served with triple cooked chips and sautéed mushrooms, choice of béarnaise or black-

pepper sauce 
 

Pan-fried stonebass 
served with curly kale, toasted baby potatoes and pea pure 

 
Asparagus & broad bean risotto  

cooked with peas and served with sun-blushed tomato, pea shoots and parmesan     
 

 Side Orders £3 
Vegetable medley, Triple cooked chips 

 
Desserts £9 
  Lemon tart  

served with raspberries, crème fraiche and berry coulis      
 

Selection of ice cream, sorbets or fresh fruit salad 
 

Cheeseboard £10.50  
selection of the day, served with biscuits, grapes & granny smith apple 


