
With Broad Beans, Sour Cream and Walnuts

With Pickled Fennel, Charred Red Onions and Guacamole

With Cucumber and Dill Relish and Seeded Rye Bread

 With Mediterranean Vegetables, Basil Pesto and Aubergine Crisps

With Braised Baby Gem, Carrot and Courgette Ribbons, Gooseberry and Orange Chutney

Chilled Beetroot Soup

Corn Fed Chicken Supreme

Devils on Horseback

Cajun Spiced Pork Belly

Assiette of Seafood

White Chocolate and Grand Marnier Crème Brûlée

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 16th – Friday 20th June 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Creamed Forest Mushroons, Runner Beans, Fondant Potato and Tarragon Jus

Pan Seared Mackerel Fillet

Spinach Gnocchi

Ginger Cake
With Apple Compote and Ginger Ice Cream

With Almond Biscuit and Seasonal Berries


