IV Open Mond
AN pen Monday
T\ - Sunday

Light Bites

Sheep’s Cheese, Beetroot and

Broad Bean Croquette 9
With Sweet Chilli Jam

Chorizo Sausage 9
With Piquillo Pepper
and Basil Mayonnaise

Haddock Goujons 10

with Tartare Sauce

Avocado (v) 8.5
with House Dressing
& Ldmbs Lettuce

Add a Bottle of Club Wine
to your Choice of Platter for
Two 48
W

Continental Platter
For One 16 | For Two 23.5
Cured Spanish Meats, Crispy Parma
Ham, Olives, Sun Dried Tomatoes,
Marinated Artichokes, Garlic &
Rosemary Focaccia

Vegetarian Platter (v)
For One 15 | For Two 21.75
Assorted Cheeses, Hummus, Olives,

THE RIBBON BAR
& TERRACE MENU

Supreme of Cotswold White Chicken 17
With Chasseur Sauce, Creamed Potato
and Buttered French Beans

Grilled Fillet of Sea Bream Nicoise 17
With Soft Boiled Egg and Balsamic Dressing

Spinach Gnocchi 17
With Charred Artichoke, Fennel Cream,
Baby Spinach and Toasted Pumpkin Seeds

Caesar Salad 10 | 13

Baby Gem Lettuce, Caesar Dressing,

Parmesan Shavings & Croutons
(Contains Anchovies)

Battered Haddock 16
with Garden Peas & Fries

Army and Navy Club

Chicken Curry 18
Basmati Rice, Naan Bread Superfood Salad (v) 10 | 13
& Mango Chutney Bulgur Wheat, Feta, Broccoli,
Pomegranate, Radish, Almonds
and Herbs

Grilled 70z Sirloin Steak 26

atercress, Peppercorn Sauce & Fries Add: Home Smoked Chicken (5),

Cold Poached Salmon (5);

Ribbon Bar Beef Burger 15 Feta Cheese (5) Vegan Feta (5)

60z Homemade Burger, Baby Gem
Lettuce, Smoked Tomato Chutney Club Sandwich 12

& Gherkin in a Brioche Bun with

Marinated Chicken Breast, Smoked
Mixed Salad & Fries Bacon, Egg, Lettuce & Tomato
Served on White, Wholemeal or
Gluten Free Bread
Add: Fries (4)

Vegetarian Burger (v) 15
with Baby Gem Lettuce, Smoked
Tomato Chutney & Gherkin in a

Brioche Bun with Mixed Salad &
Welsh Rarebit 9.5

Sun-Dried Tomatoes, Marinated Fries
Artichoke, Peppers and Aubergine, Add: Bacon (3.5), Fried Egg (2.5),
Garlic & Rosemary Focaccia Marinated Whole Artichoke (v) Smoked Salmon (5)
16

Seacuterie Platter

For One 16 | For Two 23.5
Haddock Goujons, Smoked Salmon,
Marinated Anchovies, Smoked
Mackerel Fillet, Roll Mops with
Seeded Rye Bread

Buttered New Potatoes 5.5
Broccoli (v) 5.5
Mixed-Leaf Salad (v) 5.5
French Fries 5.5

(v) Vegetarian

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.

Tabouleh, Glazed Goats Cheese and

with Summer Herb and Olive

Raspberry Vinaigrette

Strawberry Mousse 10
with Prosecco Jelly and Macerated Strawberries

Banoffee Pie Sundae 10

British Cheese Platter 13
Served with Apple Chutney, Grapes and Biscuits

Buttered Toasted Tea Cake 6

Warm Fruit Scones 8.5
with Clotted Cream & Strawberry Jam



