
With Honeyed Yoghurt

With Rocket Leaves, Potato, Beetroot and Horseradish Salad

With Avocado and Garlic and Herb Dressed Haricot Beans

 With Warm Pickled Summer Vegetables,  Baby Spinach and Salsa Verde

With Buttered Spinach, Soft Poached Hens Egg, Prawn and Chive Cream

Chilled Melon and Mint Soup

Ballantine of Guinea Fowl

Welsh Rarebit

Oregano and Lemon Marinated Sardines

Salad of Warm Chorizo and Baby Gem

Gooseberry and Walnut Streusel 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 30th June – Friday 4th July 2025 

 Two-Courses £29.00 | Three-Courses £33.00

With Olive and Herb Mousse, Sweetcorn Purée, Bubble and Squeak Cake  
and Thyme Café au lait

Atlantic Seafood Fishcake

Butternut Arancini

Milk Chocolate and Stem Ginger Mousse
With Raspberry Compote

With Vanilla Ice Cream


