
With Chive Crème Fraîche

With Spring Onion and Mint Cous Cous

With Pickled Radish and Saffron Aioli

 With Taleggio, Mushroom and Sage Cream and Sweet Potato Crisps

With Fish and Herb Mousse, Fennel Compote, Mussel and Tomato Cream

Ham and Leek Soup

Slowed Braised Red Wine Beef

Scotch Woodcock

Salad of Feta Cheese, Watermelon and Cucumber

Assiette of Seafood

Warm Almond and Date Cake

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 12th – Friday 16th May 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Pancetta, Baby Onions, Herb Mash and French Beans

Steamed Smoked Haddock

Duo of Tagliolini

Lemon Panna Cotta
With Blueberry Compote and Coconut Sable

With Amaretto Anglaise and Salted Caramel Ice Cream


