
With Sourdough Croutons  

With Mushroom and Tarragon Mousse, Fondant Potato, Curly Kale and Sage Jus

With Raspberry Ripple Ice Cream

With Cranberry and Orange Chutney and Toasted Onion Bread

With Chestnut Chantilly and Mulled Poached Berry Compote

With Caviar and Dill Crème Fraîche 

With Rosemary Polenta, Roasted Beetroot and Pomegranate Dressing

With Buttered Broccoli

Spiced Parsnip and Apple Soup

Supreme of Cotswold White Chicken

Pistachio and Raspberry Bakewell Tart

Confit Guinea Fowl Terrine

Cheddar Glazed Atlantic Fish Pie

Chocolate Marquise

Assiette of Seafood

Tian of Spinach, Celeriac and Pumpkin

Welsh Rarebit

Starters

Main Courses

Desserts & Savoury

If you have a food Allergy, please inform a member of Staff. 
Food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a 

particular allergen

CLUB MENU
Monday 16th - Friday 20th December 2024

 Two-Courses £28.00 | Three-Courses £31.00

Served with Pigs in Blankets, Sage and Chestnut Stuffing, Cocotte Potatoes, 
Buttered Brussel Sprouts, Roasted Parsnips, Cranberry Sauce and Turkey Jus

Roast Norfolk Turkey

(£5.00 Supplement)

  


