
With Spiced Chick Peas and Baby Coriander

With Bitter Orange and Rhubarb Compote and Sourdough Melba

With Pickled Kohlrabi and Mooli, Saffron Aioli and Baby Leaves

With Toasted Walnut Cous Cous and Tempura Cauliflower

With Spinach, Macerated Fennel, Chive Fish Cream and Poached Hens Egg

Vegetable Mulligatawny Soup

Grilled Calves Liver and Bacon

Salted Caramel Cheesecake

Confit Chicken and Spring Onion Terrine

Mackerel Escabeche

Buck 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 17th – Friday 21st March 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Milk Chocolate Sauce and Praline Crunch

With Crispy Onion, Bubble and Squeak Potato Cake, Buttered Kale and Dark Ale Jus

Seafood and Prawn Fish Cake

Fruity Vegetable Tagine

Raspberry and Yoghurt Panna Cotta
With Whiskey Poached Raspberries and Almond Sable


