
With Horseradish Crème Fraîche

With Potato and Spring Onion Salad and Wholegrain Mustard Dressing

With Marie Rose Sauce    

 With Stir Fried Vegetables, Egg Noodles, Lemongrass, Chilli and Ginger Sauce

With Broccoli Purée, Chive Mash and Sauce Maltaise   

Watercress soup

Slow Braised Belly of Lamb

Scotch Woodcock

Chicken and Vegetable Terrine

Seafood and Shellfish Cocktail

Dark Chocolate and Banana Cheesecake

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 14th – Thursday 17th April 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Fennel Seed and Garlic Onions, Charred Artichokes, Fondant Potato  
and Lemon Thyme Jus

Fillet of Chalk Stream Trout

Miso Marinated Tofu

Rhubarb and Apple Crumble
With Stem Ginger Ice Cream

With Rum Anglaise and Banana Chips


