
With Cumin Crème Fraîche and Toasted Pumpkin Seeds

With Lemon, Caperberries and Parsley

With Ginger Ice Cream

Watercress, Stilton and Walnuts

With Fruity Cous Cous and Date Molasses Dressing

With Buttered Spinach, Avruga Caviar and Dill Cream

Pumpkin and Rosemary Soup

Pork, Shallot and Herb Meatballs

Blueberry and Banana Fool

Vitello Tonnato

Seafood and Crayfish Mousse

Warm Stem Ginger and Black Treacle Cake

Salad of Red Wine Pear

Aubergine Bayildi

Mushrooms 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 28th October – Friday 1st November 2024 

 Two-Courses £26.50 | Three-Courses £29.50

With Lemon Sable and Poached Blueberries

With Spinach Tagliolini, Roasted Tomato and Oregano Sauce

Sauce Béarnaise

 


