
With Black Onion Seed Crème Fraîche

With Balsamic Silverskins, Rocket Leaves, Focaccia Croutons and Sun Blushed Tomato Pesto

With Chicory and Artichoke Hearts

With Purple Sprouting Broccoli and Red Onion and Chilli Salsa

With Basil Mash, Braised Shallot and Lemon and Caper Beurre Blanc

Carrot and Ginger Soup

Supreme of Cotswold White Chicken

Blackberry and Rhubarb Eton Mess

Assiette of Charcuterie and Shaved Manchego

Marinated Anchovy and Beetroot Remoulade Bruschetta

Sardines on Toast

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 24th – Friday 28th March 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Forest Mushroom Risotto, Charred Leeks and Tarragon Café au Lait 

Olive and Herb Crusted Cod

Sweet Potato, Aubergine and Spring Onion Frittata

Sticky Toffee Pudding
With Toffee Sauce and Vanilla Ice Cream

With Rouille


