
With Nutmeg Crème Fraîche

With Dijon Mustard and Herb Vinaigrette

With Compressed Cucumber, Cornichons and Bloody Mary Sauce

With Creamed Tarragon Mushrooms, Grilled Artichokes,  
Toasted Focaccia Crumbs and Dressed Rocket

With Parsley New Potatoes, Samphire and Lemon and Crayfish Sauce

Spinach Soup

Garlic and Herb Marinated Lamb Chops

Glazed Orange Tart

Warm Chorizo, Haricot Bean and Olive Salad

Quenelle of Hot Smoked Salmon

Devils on Horseback

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 10th – Friday 14th March 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Mandarin Segments and Blood Orange Sorbet

With Lyonnaise Potato, Curly Kale and Rosemary Jus

Seafood Mousse

Rustichelle Pasta

Red Wine and Mixed Berry Fool
With Toasted Nut Crumble


