
R O C H D A L E  G O L F  C L U B
P R O U D LY  P R E S E N T S
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WITH
LOVE

T I C K E T S  O N  S A L E  N O W

F R O M  S C R A T C H  W I T H  L O V E
A 007 Tasting Menu to close out 2023 with a bang!

 
Please select your main course option when booking your tickets. 

Alternative vegetarian menu available (see below)
 

G O L D E N E Y E
Duck Liver Parfait, Smoked Bacon Crisp

 

F O R  Y O U R  E Y E S  O N LY
Edible Garlic & Rosemary Tallow Candle, Freshly Baked Bread

 

S P E C T R E
Cured Scottish Salmon, Oyster Mayonnaise,

Pickled Cucumber, Horseradish Snow
 

Y O U  O N LY  L I V E  T W I C E
Whole Cranberry Glazed Leg of Lamb Carved for the Table

Braised Lamb Croquette, Pea Puree, Pommes Anna

OR

O N  H E R  M A J E S T Y ' S  S E C R E T  S E R V I C E
Lemon Sole, Shrimp, Broad Bean & English Sparkling Wine Sauce

Pea Puree & Pommes Anna
 

S K Y FA L L
Frozen Yuzu, Umeshu, Vodka & Tanqueray No. 10 Martini

 

C A S I N O  R O YA L E
Decadent Dark Chocolate & Kirsch Custard Tart

with Blackberries Figs
 

T H E  L I V I N G  D AY L I G H T S
Midnight Cheese & Chutney Boards

 

Ve g e t a r i a n  M e n u

G O L D F I N G E R
Truffled Mushroom Parfait

 

Q U A N T U M  O F  S O L A C E
Warm Freshly Baked Bread, Whipped Marmite Butter

 

T H U N D E R B A L L
Beetroot Choux Bun & Horseradish Snow

 

D I E  A N O T H E R  D AY
Glazed Shallot, Thyme & Goats cheese Tarte Tatin,

Broad Bean & Pea Fricassee
 

S K Y FA L L
Frozen Yuzu, Umeshu, Vodka & Tanqueray No. 10 Martini

 

C A S I N O  R O YA L E
Decadent Dark Chocolate & Kirsch Custard Tart with Blackberries Figs

 

T H E  L I V I N G  D AY L I G H T S
Midnight Cheese & Chutney Boards

 


