
With Glazed Cheddar Croute

With Homemade Piccalilli and Toasted Sourdough

With Ginger Crumble

With Piquillo Pepper and Pickled Red Onion Bruschetta 

With Cream of Forest Mushrooms, Leeks and Charred Radicchio

With Buttered Spinach, Soft Poached Hens Egg, Preserved Lemon and Dill Cream

Cream of Celeriac and Apple Soup

Pork, Shallot and Herb Meatballs

Brown Butter Almond Cake

Country Pâté Terrine

Atlantic Seafood Fishcake

Blueberry and Greek Yoghurt Fool

Garlic and Oregano Marinated Sardines

Butternut Arancini

Welsh Rarebit

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 25th – Thursday 28th March 2024 

 Two-Courses £25.50 | Three-Courses £28.00

With Cointreau Sauce and Vanilla Ice Cream

With Spinach Tagliolini, Roasted Tomato and Basil Sauce


