
With Lemon and Herb Crème Fraîche

With Pineapple and Mango Salsa and Coriander Oil

With Citrus Poached Samphire and Caramelised Cherry Tomatoes

 With Broccoli, Warm Herb and Radish Bulgar Wheat, Pickled Heritage Carrots,  
Spiced Chickpeas, Shallot and Date Dressing

With Sweet Chilli Stir Fry, Egg Noodles and Prawn Crackers

Asparagus Soup

Classic Veal Hash Holstein

Welsh Rarebit

Smoked Chicken

Prawn and Crayfish Cocktail

Warm Apple and Cherry Strudel

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
Tuesday 27th – Friday 30th May 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Buttered Spinach and Tarragon Café Au Lait 

Grilled Fillet of Miso Salmon

Marinated Chargrilled Halloumi

Early Summer Berry Fool
With Almond Shortbread

With Crème Anglaise and Ginger Ice Cream


