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Club Menu

26th – 30th July 2010



Soup of the day with artisan bread

Eggs Benedict with saddleback ham and free range hens egg

Jellied salmon and red mullet terrine 
with courgette and saffron aioli

Beetroot, pear and feta salad 
with mint vinaigrette and toasted sunflower seeds (V)
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Paillard of beef with potato and carrot rosti and carrot sauce

Roast breast of guinea fowl 
with parsley mashed potato, bacon and apple sauce

Baked rainbow trout with fennel butter, 
paprika fried potatoes and tarragon wine cream

Thai spiced noodles with tofu and oyster mushrooms (V)
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Please see our special dessert menu for a selection of home-made desserts, ice creams and sorbets.
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Wednesday lunch speciality
Traditional Roast Beef and Yorkshire Pudding
Carved from the Trolley     supplement £2.50

Friday lunch speciality
Traditional Fish & Chips with Mushy Peas, 
Coarse Sea Salt and Malt Vinegar


RTYC Salad and Omelettes available daily as Starter/Main Dishes

All starter dishes are available as starter or main course
    Two course lunch    £18.40 	 Three course lunch    £23.15   
    Two course dinner  £20.75           Three course dinner  £25.75

A cover charge of £2.00 per person is applicable to all non members
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