
With Lemon and Chive Crème Fraîche

With Apple and Celeriac Remoulade and Wild Garlic Jelly

With Poached Mandarin Segments

With Citrus, Avocado and Baby Leave

With Sautéed Oyster Mushrooms, Sage Cream and Crispy Shallots

With Samphire, Jersey Royals and Watercress Cream

Cream of Courgette and Asparagus Soup 

Supreme of Cotswold Chicken

Red Cherry Cake 

Country Terrine

Atlantic Seafood and Garden Herb Mousse

White Chocolate and Citrus Panna Cotta

Duo of Cured and Pickled Fish

Spinach Tagliolini

Devils on Horseback

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
Tuesday 28th – Friday 31st May 2024 

 Two-Courses £25.50 | Three-Courses £28.00

With Cherry Compote, Kirsch Cream and Lemon Sorbet

With Spring Pea and Broad Bean Risotto and Pancetta Crisp

 


