
Welcome
TO THE RESTAURANT

Welcome to ROSLs Art Deco inspired restaurant. Here you will find a selection of formal and traditional meals 
creatively prepared by our head chef and coupled with the latest seasonal produce to provide you with a 
delightful and delicious dining experience.

From our breakfast, daily specials, pre-theatre and delectable á la carte menus we hope you will find an option 
to suit every occasion and appetite.  

Be sure to pair your meal with wine from the club wine menu, which includes some stunning vintages. from 
world-famous chateaus including Premier Cru, Latour, Haut-Brion and Mouton Rothschild, you'll enjoy a 
memorable dining experience whether you're eating with friends, family or business colleagues

SPECIAL OFFERS 

A tempting selection of special dining offers are available throughout the club. These change frequently, so do keep 
an eye out for the latest promotions. 

PRE-THEATRE MENU 
Each Tuesday and Thursday we offer theatre and opera goers a special two and three course pre-theatre menu in 
the Restaurant. 

Available 5.30-6.30pm. From £21 per person. Quote ‘pre-theatre’ to book. 

UPGRADE DURING YOUR NEXT VISIT
Planning  your next stay at the club? Why not ‘Upgrade’ when you book your accommodation and book a three 
course dinner in the Restaurant for just £35 per person. 

Just quote ‘Dinner Upgrade’ at the time of making your booking to receive the offer and confirm the date of your 
dinner reservation. 

PLEASE NOTE 

ROSL members and their guests should enjoy visiting the Restaurant. Please act upon the following simple rules to make 
everyone’s experience a pleasant one. 
• Please switch off your mobile phones and electronic devices. Calls may be accepted and made in the Central Lounge.
• The minimum acceptable dress standard for men is a sports jacket, or blazer, collared shirts; ties are optional. No

trainers/shorts/shirts without collars/vest tops.



STARTERS 
Roast tomato & black garlic soup, sour cream (v) £7.00 | £8.05

Gloucester ham hock, gooseberry & raisin chutney, crispy pork £8.00 | £9.20

Beetroot cured salmon, yuzu, pickled beets tapioca crackers £7.50   |  £8.63

Chargrilled English asparagus, soft boiled egg 

and gherkin dressing watercress (v) £8.00 | £9.20

MAINS
Corn fed chicken, sweetcorn veloute, BBQ sweetcorn, fregola &
pickled radish £18.00 | £20.85

Baked yukon potato gnocchi, wild garlic, squash puree, roasted squash, 

toasted seeds (v)                                              £15.00  |  £17.25

Grilled sea trout, spiced aubergine, English tomato & alack olive 

dressing £17.00  |  £19.55

Pressed pork belly, celeriac & apple remoulade rosti pot, heritage tomatoes 

£19.00 | £23.30

SIDES £4.00  |  £4.60

(v) Vegetarian     (gf) Gluten Free    (cn) Contains Nuts

Tomato & rocket & parmesan salad, cherry vinegar dressing

Steamed broccoli, toasted almonds

New potatoes, burnt butter sauce & mint

Selection of fresh bread & tarragon butter £3.50 | £4.20

DESSERTS

Salted bitter chocolate ganache, honeycomb, caramelised white chocolate, 

chocolate tuille £8.00  |  £9.20 

Yoghurt panna cotta, lime marshmallow, coconut tuille (cn) £7.00  |  £8.05

Peanut butter parfait, salted caramel, banana puree, lemon biscuit  (cn)       £7.00  |  £8.05

Selection of British cheese with homemade chutney, water biscuits,

celery, grapes Montgomery Cheddar, Ticklemore Goat’s Cheese, Colston Bassett Blue £8.50 | £9.78

Selection of award winning Dorset ice creams & sorbet

with a crisp wafer £2.00  |  £2.30 per scoop

Á LA CARTE
MENU

MEMBERS    NON-MEMBERS


