
With Chive Crème Fraîche

With Asian Vegetable and Sweet Chilli Slaw

With Raspberry Compote and Toasted Pinhead Oats

With Beetroot and Horseradish Remoulade and Seeded Rye Bread

With Saffron and Basil Cous Cous and Grilled Flatbread

With New Potatoes, Broccoli, Prawn and Caper Butter

Leek and Potato Soup

Grilled Lamb Loin Chops

Baked Lemon Cheesecake

Soy and Sesame Marinated Duck Breast

Pan Seared Skate Wing

Honey and Whisky Chantilly

Rillette of Loch Var and Hot Smoked Salmon

Aubergine Bayildi Ragout

Sardines on Toast

Starters

Main Courses

Desserts & Savoury

Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely 
free from a particular allergen

CLUB MENU
Monday 22nd January – Friday 2nd February 2024 

 Two-Courses £24.00 | Three-Courses £26.50

With Lemon Curd and Blood Orange Sorbet

With Braised Shoulder Croquette, Boulangère Potato and Mint Jus

With Rouille


