
With Coriander Pesto

With Bocconcini and Veduja Dressing

With Piquillo Pepper and Basil Mayonnaise

 With Pumpkin Purée and Courgette Ribbons

With Roasted Jerusalem Artichoke and Mushrooms,  
Charred Radicchio and Thyme Fish Red Wine Jus

Carrot and Ginger Soup

Confit Duck Leg 

Sardines on Toast

Salad of Marinated Mediterranean Vegetables

Salmon and Shellfish Tian

Queen of Puddings

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 13th – Friday 17th October 2025 

 Two-Courses £30.00 | Three-Courses £34.00

With Pancetta and Haricot Bean Cassoulet

Pan Seared Seabass

Sheep's Cheese and Beetroot Croquette

Dark Chocolate Ganache Slice
With Berry Compote and Raspberry Sorbet

With Vanilla Meringue

With Tapenade Dressing


