
With Chilli Crème Fraîche

With Green Tomato Chutney and Toasted Brioche

With Vanilla Ice Cream and Toasted Almonds

With Pickled Celery Salad and Rye Bread

With Roasted Butternut Squash, Fennel and Sage Cream and Toasted Pine Nuts

With Roasted New Potatoes, Charred Chicory, Warm Shallot and Caper Dressing

Carrot and Coriander Soup

Seared Pork Loin Steak

Dark Chocolate and Maldon Sea Salt Tart

Chicken Liver Parfait

Pan Fried Sea Bream

Home Made Bread and Butter Pudding

Smoked Haddock and Caper Remoulade

Sweet Potato Gnocchi

Anchovies 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 15th – Friday 19th April 2024 

 Two-Courses £25.50 | Three-Courses £28.00

With Salted Caramel Ice Cream

With Colcannon Potato and Caramelised Apple Jus

with Chive Beurre Blanc


