
With Pulled Honeyed Ham and Herb Crème Fraîche 

With Shaved Kohlrabi, Baby Gem, Tomato and Red Onion Salsa

With Mixed Berry Sauce and Lemon Sorbet

With Roasted Aubergine, Chicory and Toasted Almond Salad and Harissa Yoghurt Dressing

With Wild Mushroom and Tarragon Cream, Stilton Croquette and Charred Radicchio

With Spiced Puy Lentils, Crispy Kale and Salsa Verde

Ham and Yellow Split Pea Soup

Supreme of Guinea Fowl

Milk Chocolate and Hazelnut Dome

Shellfish and Avocado Tian

Fillet of Hake

Passion Fruit Meringue Tart

Bocconcini

Conchiglie Pasta

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 18th – Friday 22nd November 2024 
 Two-Courses £28.00 | Three-Courses £31.00

With Praline Chantilly and Caramel Shard

With Shallot and Herb Mousse, Parsnip Champ, Roasted Pumpkin and Thyme Jus

With Romesco Sauce

 


