
Soups of the week

1 8 8 91 8 8 9
PUB & GRILLE

SERVING DINNER:
Tuesday - Friday
5:00 - 10:00 PM

Drink Service only on Mondays

MAKE A RESERVATION:
215 - 772 - 1541

or delroy@rcop.com

PARMESAN &GARLIC TOAST

Spinach & Artichoke Dip
with Jalapeno

FRESH MARYLAND CRABMEAT, ASPARAGUS,
LEMON CHIPOTLE BEARNAISE,

SMASHED YUKON GOLD POTATOES

Grilled Yellowfin
Tuna Oscar

tomato

snapper

SHRIMP BISQUE

specials of the week



-small bites-

KALAMATA OLIVES, SPICY CHICKPEAS,
CRUMBLED FETA, GRILLED NAAN

Lemon Hummus

SPICY CITRUS SOY, 
CUCUMBER-WAKAME SALAD,
GARLIC CHILI CRUNCH, MICRO GREENS

Tuna Tataki

RC IPA, SPICY ROASTED TOMATO SAUCE,
GARLIC, LEMON, GRILLED SOURDOUGH

RC Drunken Mussels

HOT CHERRY PEPPERS, GARLIC BUTTER,
LEMON-SRIRACHA AIOLI

Rhode Island Calamari

BUFFALO, BBQ, SRIRACHA-HONEY GARLIC 
rc wings 5/10 PCS

SNAPPER
TOMATO

SOUP DU JOUR

Soups

HAND SELECTED CHEESES &
CHARCUTERIE, CANDIED SPICY NUTS,
SUN DRIED CHERRIES, FIG JAM,
GRAPES, OLIVES, GHERKINS,
CRACKERS & CROSTINI

RC Board

1 8 8 91 8 8 9
PUB & GRILLE

SERVING DINNER:
Tuesday - Friday
5:00 - 10:00 PM

Drink Service only on Mondays

MAKE A RESERVATION:
215 - 772 - 1541

or delroy@rcop.com

SHAVED STEAK, PROVOLONE &
MOZZARELLA, CARAMELIZED ONIONS

Philly Cheesesteak
SUN-DRIED TOMATOES,
ROASTED PEPPERS, RED ONIONS,
MOZZARELLA

Artichoke & Spinach BBQ Chicken
RED ONION, CHEDDAR &
MOZZARELLA CHEESE, BBQ SAUCE,
CILANTRO

SANDWICHES COME WITH A CHOICE OF: HOUSEMADE FRIES, OR A SIDE SALAD

1889 bURGER
AGED CHEDDAR,
BLACK TRUFFLE AIOLI,
THICK-CUT BACON,
SWEET & SPICY ONION RELISH

Pub BURGER
DIJONNAISE WITH PICKLES,
LETTUCE & TOMATO,
CHOICE OF CHEESE

Southern Fried
Chicken Sandwich
SLAW, PICKLES, SWISS,
CRISPY BACON, HONEY DIJON AIOLI

NEW ORLEANS REMOULADE,
SLAW & TOMATO, BRIOCHE BUN

Chesapeake
Crabcake Sandwich

Caesar Salad

BABY GEM LETTUCE,
PECORINO ROMANO CHEESE,
SOURDOUGH CROUTONS

Burrata Salad

HEIRLOOM TOMATOES, HONEYDEW MELON,
RED WINE BEETS, BABY SPINACH,
LEMON HONEY-BALSAMIC DRIZZLE

Buddha Bowl

QUINOA, ROASTED BROCCOLI & CAULIFLOWER,
ROASTED SWEET POTATOES, CARROTS, RED CABBAGE,
GRILLED SALMON, OR SEARED BLACKENED RARE TUNA

Mediterranean Chopped Salad
SPRING GREENS, GRAPE TOMATOES, CUCUMBER,
KALAMATA OLIVES, FETA, BANANA PEPPERS, 
CHICKPEAS, RED ONION, GREEK DRESSING

ADD TO ANY SALAD: GRILLED CHICKEN $ | GRILLED SHRIMP $ | GRILLED SALMON $  | STEAK $
- fork -

Seared Salmon
CHINESE BLACK RICE,
BABY BOK CHOY,
GREEN CHILI SAUCE

roasted Chicken
½ ROASTED CHICKEN, SWEET &
SAVORY RUB, MASHED POTATOES,
SAUTEED BROCCOLINI

Pan-Seared Crab Cakes
GARLIC MASHED POTATOES,
SAUTEED BROCCOLINI,
NEW ORLEANS REMOULADE

Shrimp & Cavatelli
BRANDY TOMATO CREAM,
ORGANIC BABY PEAS,
OVEN-DRIED TOMATOES,
GOAT CHEESE, FRESH BASIL

ny strip steak
GARLIC MASHED POTATOES,
SAUTEED BROCCOLINI, CHIMICHURRI

Grilled Steak Frites
CHEF’S CUT, TRUFFLE PARMESAN FRIES,
CAFÉ DE PARIS BUTTER, SEA SALT,
GARLIC MUSTARD AIOLI

THE RACQUET CLUB OF PHILADELPHIA | 215 SOUTH 16TH STREET, PHILADELPHIA, PA 19102 EXECUTIVE CHEF: SCOTT DALESANDRO

Southern Skillet
Mac & Cheese
CHEESE BLEND, TOASTED LEMON
BREADCRUMBS
OR BEEF SHORT  RIB + $

GRILLED CHICKEN + $

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

HOT HONEY SAMBAL, SCALLIONS,
SUN-DRIED CRANBERRIES,
CRUNCHY-FRIED GARLIC

crispy fried Brussels Sprouts



BEVERAGES
1 8 8 91 8 8 9

WILLAMETTE VALLEY, OREGON 2022
P i n o t  N o i r ,  C h a d

CA 2021
C a b e r n e t  S a u v i g n o n ,  S i l v e r  P a l m

SICILY, ITALY 2021
M e r l o t ,  C u s u m a n o

MONTAGNE ST. EMILION, FRANCE 2022
B o r d e a u x ,  C h a t e a u  G a c h o n t

TERRE DI CHIANTI, ITALY, 2021
M o n t e p u l c i a n o ,  A l l u m e a  R o s s o

TUSCANY, ITALY 2022
Aia Vecchia 'Lagone' Toscana IGT

SONOMA COUNTY, CA, 2019
P i n o t  N o i r ,  B a n s h e e

HAUT-MEDOC 2016

B o r d e a u x ,  C h a t e a u  H a u t  L o g a t

FERRATON PERE & FILS, FRANCE, 2021

C ô t e s - d u - R h ô n e

TEMPRANILLO RIOJA, SPAIN, 2022

R i o j a ,  S e i s  d e  L u b e r r i

MENDOZA, ARGENTIA 2020

M a l b e c ,  K a i k e n  E s t a t e

ARAGON, SPAIN 2023
F L O R  D E  M O R C A  G A R N A C H A

- canned -

PINEAPPLE / WATERMELON / PEACH / TEQUILA
h i g h n o o n

ICED TEA / LEMONADE
S u r f s i d e

ORANGE / BLACK CHERRY / PINEAPPLE
s t a t e s i d e

BLOOD ORANGE MARGARITA / GRAYHOUND
t o p  d o g

SERVING DINNER:
TUESDAY - FRIDAY
5:00 - 10:00 PM

Drink Service only on Mondays

MAKE A RESERVATION:
215 - 772 - 1541

or delroy@rcop.com

F&B DIRECTOR: DELROY SMITH

The Clutch
RYE WHISKEY, APEROL, CARPANO
ANTICA SWEET VERMOUTH

pair of pears
TITO’S VODKA, GIN, OR TEQUILA, ST.
GERMAIN ELDERFLOWER, YUZU JUICE

Espresso Martini
STOLI VANILLA VODKA, KAHLUA,
CRÈME DE COCOA, ESPRESSO,
ESPRESSO BEANS

Caramel apple mule
CARAMEL VODKA, LIME JUICE,
APPLIE CIDER, GINGER BEER

crown me
CROWN ROYAL, SIMPLE SYRUP,
LEMONADE, UNSWEETENED ICED TEA

Cafetero Espresso
Martini
ESPRESSO COFFEE & VODKA. ENJOY
OVER ICE, WITH COFFEE, OR AS A
MARTINI

halftime
BOURBON, TRIPLE SEC, LEMON &
LIME JUICE, SIMPLE SYRUP

game, set, match
BOURBON, CARPANO ANTICA FORMULA
VERMOUTH, AMARO, ANGOSTURA
AROMATIC & ORANGE BITTERS

Cafetero Carajillo
ESPRESSO COFFEE. EXCELLENT
COFFEE TASTE WITH A HINT OF
VANILLA AFTERTASTE.

stoned Sazerac
INFUSED BRANDY & BOURBON,
SIMPLE SYRUP, PEYCHAUD’S
BITTERS, ABSINTHE

Blackberry
pomegranate margarita
TEQUILA, BLACKBERRY
POMEGRANATE SYRUP, LIME JUICE

café Grande
BAILEYS, GRAND MARNIER, COFFEE,
WHIPPED CREAM

Fall forward
REMY MARTIN VSOP COGNAC, GINGER LIQUEUR, APPLE JUICE,

EGG WHITE, PARISIENNE ABSINTHE, ANGOSTURA AROMATIC BITTERS

- rosé -

LANGUEDOC, FRANCE

G e r a r d  B e r t r a n d  C o t e  D e s  R o s e s

BRILLA, ITALY 

P r o s e c c o  R o s e  E x t r a  D r y  B r u t  

- sparkling -

- white By The Glass -

LIONEL OSMIN AND CIE, VIN DE FRANCE, 2023

Sauvignon Blanc, Villa Cote D ‘Argent

SAUVIGNON BLANC, FRANCE 2023

Chateau de Sancerre, Le Petit Connetable

MACON LA ROCHE, BURGUNDY, FRANCE 2019

Chardonnay, Chateau de la Greffière

FRANCE 2023

Sancerre, Jean–Marc ET Mathieu Crochet

CÔTES-DU-ROUSSILLON, FRANCE, 2021

D o m a i n e  d e  B i l a - H a u t

- white By The bottle -

MOSEL RIVER, GERMANY 2019

R i e s l i n g ,  D r .  L o o s e n  " G r a y  S l a t e "

SONOMA COAST, CA 2019

C h a r d o n n a y ,  P a u l  H o b b s

TUSCANY, ITALY, 2021

V e r m e n t i n o ,  A i a  V e c c h i a

BRILLA, ITALY

P r o s e c c o  E x t r a  D r y  B r u t

SPARKLING ROSÉ , CALIFORNIA

L o u i s  P o m m e r y  B r u t

MARLBOROUGH, NZ 2021

Sauvignon Blanc, Arona



F O O D  S P E C I A L S

HAPPY HOUR

Spicy Citrus Soy, Cucumber
Salad, Garlic Chili Crunch

TUNATUNATUNA
TATAKITATAKITATAKI

CHARCUTERIECHARCUTERIECHARCUTERIE
BOARDBOARDBOARD

Artisan Cheeses & Charcuterie,
Candied Spicy Nuts, Bourbon

Cherries, Balsamic Onion Peach Jam,
Everything Crackers & Crostini

BUFFALOBUFFALOBUFFALO
CHICKENCHICKENCHICKEN

FLATBREADFLATBREADFLATBREAD

Fried Chicken, Buffalo Sauce,
Blue Cheese & Mozzarella

Aged Cheddar, Lettuce,
Tomato, Special Sauce

MINI ANGUSMINI ANGUSMINI ANGUS
BURGERBURGERBURGER

CHICKENCHICKENCHICKEN
WINGSWINGSWINGS

Buffalo, BBQ,
Sriracha-Honey

Mustard or
Ketchup & Relish

ALL BEEFALL BEEFALL BEEF
HOT DOGHOT DOGHOT DOG

MINI FRIEDMINI FRIEDMINI FRIED
CHICKENCHICKENCHICKEN

SANDWICHSANDWICHSANDWICH
Lettuce, Tomato,

Sriracha Chili Aioli

Black Pepper
Truffle Aioli

BASKET OFBASKET OFBASKET OF
FRIESFRIESFRIES



DESSERT
BREAD PUDDING

Seasonal Flavors

GELATO & SORBETS
GELATO

Vanilla Bean | Chocolate |  Salted Caramel
SORBET

Raspberry | Mango

CHEF SCOTT’S
KEY LIME PIE

Rustic Blueberry Compote

CHOCOLATE
LAVA CAKE

APPLE TART
Vanilla Bean Gelato,

Salted Caramel Sauce

SEASONAL
CHEESECAKE TART



AFTER DINNER COCKTAILS
IRISH

COFFEE
JAMESON IRISH WHISKEY, BAILEYS IRISH CREAM,

COFFEE, BROWN SUGAR SIMPLE,
WHIPPED CREAM

WD WAKE UP
BULLEIT RYE, ORANGE, CRANBERRY,

SIMPLE SYRUP, LEMON JUICE

GRAHAM'S
SIX GRAPES

SANDEMAN
PORTO

TAYLOR FLADGATE
TAWNY PORTO

10YR.

TAYLOR
FLADGATE 10YR.

ROYAL OPORTO
10YR.

PORT WINE CORDIALS
BENEDICTINE BRANDY

LIQUEUR B&B

BAILEY'S IRISH
LIQUEUR

SAMBUCA
LIQUEUR

FLORITO
LIMONCELLO

COGNAC
REMY

MARTIN
V.S.O.P.



SERVED WITH FRIES
STEAK

SERVED WITH FRIES

ADD: BACON (+$), LETTUCE, TOMATO, ONION

ADD: BACON (+$)

SERVED WITH FRIES

CHEESE FLATBREAD
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