
 

 

 

 

 

 

Club Bistro Menu 

 

Starter 

 

Soup of the day         €7.00 

Homemade from Seasonal ingredients & served with George Bread 

(2a,2b,2c,2d,3,4,5,7,8,10c,12,13) 

 

RSGYC Homemade Chowder       €13.50 

(2a,2b,2c,2d,3,4,5,7,8,10c,12,13) 

 

Wild Mushroom and Beetroot Corn Taco (Vegan)    €13.50 

Corn Salsa, Avocado Puree,& Sriracha Sauce (2a,4,5,7,12,14) 

 

Crispy Pan-fried Fish Cake       €14.00 

Padron Peppers & Tomato Dressing(2a,4,5,7,12,14)) 

 

Dublin Bay Prawn Scampi       €14.50 

Mango & Red Chili Salsa & Tartare Sauce(2a,3,4,9) 

 

Hot Chicken Wings,         €14.50 

House Blue Cheese Dip, Celery & Carrot  
& Louisiana Hot Sauce(2a,4,7,9,12,13) 

 

Sautéed Gambas,         €15.50  

King Prawns sauteed with Chilli, Lemon & Garlic Butter  

Served with Garlic Bread(2a,3,7) 

 

 

Salad 

 
 

Classic Caesar Salad        €14.00 

Cos Lettuce , Croutons, Caesar Dressing(2a,4,5,7,9) 

Add Chicken         € 2.50 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Main 

 

 

 

Aubergine & Mozzarella Parmigiana(Vegan)    €17.50 

Italian Style Oven Baked Aubergine, Tomato & Mozzarella  

served with Rocket, Basil Oil & topped with Parmesan(10j)  

 

Chef’s Pie of the Week        €18.50 

Freshly made in-house with Meat or Fish Fillings  

 

Classic George 8oz Burger       €18.50 

Prime Irish Minced Beef with Pickles, Onion, Relish, Tomato,  

Dill Mayo & Clubhouse Fries(2a,4,7,9,12,13) 

 

Traditional Fish & Chips       €19.50 

Fresh Hake Fillet, Crispy Tempura Batter, Pea Puree  

& Tartare Sauce(2a,4,5,7,9) 

 

Fillet of Cod         €24.50 

Pressed Potato, Spiced Cauliflower & Salsa Verde(5,7) 

 

Pan-fried Loin of Pork        €23.50 

Sweetheart Cabbage, Apple Sauce & Thyme Jus (14) 

 

Loin of Wild Irish Venison wrapped with Pancetta   €26.50  

Braised Red cabbage, Tenderstem Broccoli  

& Pomegranate Jus (14)  

 

8oz Sirloin Steak         €29.50 

Locally Sourced Prime Irish Beef, grilled to your liking served with Crispy 

Onions, Fries & Pepper Sauce (2a,7,14) 

 

 

 



 

 

 

 

 

 

 

Dessert           

 

Homemade Apple and Blackberry Crumble     €8.50 
Madagascan Vanilla Bean Ice Cream (2a,4,7,10a) 
 
Pear and Almond Tart        €8.50 
Lemon Mascarpone, Red Wine & Poached Pear (2a,4,7,10a) 
 
Chocolate, Coconut & Almond Mousse       €8.50 
Raspberry Coulis (10a,10j) 
 
Selection of Ice Cream(4,7)       €7.50 
 
 

 

 

Kids           € 8.50 

 

Fish Goujons and Fries (2a,4,5,9) 

Chicken Goujons and Fries (2a) 

Sausages and Fries (2a) 

 
 
 

 

         

 



 

 

 

 

 

 


