
With Chive Oil

With Roasted Garlic, Herb and Lentil Salad

With Pickled Cucumber, Lemon and Spring Onion Crème Fraîche and Brown Sourdough

With Vegan Nduja, Pomegranate Yoghurt Dressing and Baby Red Chard

With Artichoke and Oregano Crushed Potato, Shaved Fennel  
and Blood Orange Salad and Purple Basil Pesto

Ham and Leek Soup

Veal Hash Holstein

Pistachio and Raspberry Bakewell Tart

Maple Glazed Heritage Beetroot, Feta Cheese and Charred Cherry Tomaotes

Salmon and Dill Rillette

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 3rd – Friday 7th March 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Raspberry Ripple Ice Cream

With Buttered Spinach and French Fries

Fillet of Seabass

Roasted Spiced Celeriac Steak and Kohlrabi

Stem Ginger and Chocolate Delice
With Poached Rhubarb


