
With Chive Crème Fraîche

With Balsamic Onions, Cornichons, Shaved Manchego and Focaccia Croutons

With Roasted Aubergine, Butternut Squash and Pumpkin Seeds

 With Turmeric Rice and Naan Bread

With Roasted New Potatoes, Fennel Compote, Walnut and Pomegranate Dressing

Cullen Skink Soup

Braised Beef Bourguignon 

Scotch Woodcock

Assiette of Cured Meats

Piquillo Pepper Hummus

Passion Fruit Posset

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 29th September – Friday 3rd October 2025 

 Two-Courses £30.00 | Three-Courses £34.00

With Horseradish Mash and Curly Kale

Fillet of Sea Bream 

Vegetable Madras

Warm Chocolate Brownie
With Hazelnut Anglaise and Salted Caramel Ice Cream

With Mango and Mint Salsa and Toasted Coconut


