
With Chive Crème Fraîche 

With Chickpeas, Artichoke and Chicory

With Potato and Mustard Salad, Citrus Yoghurt and Rye Bread

 With Roasted Butternut, Shallot and Thyme Purée and Parmesan Tuile

With Lemon and Spring Onion Potato Cake, Roasted Beetroot  
with Keta Caviar and Dill Cream

Leek and Potato Soup

Blanquette of Veal 

Scotch Woodcock

Salad of Warm Chorizo

Pickled Herrings

Pistachio 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 20th – Friday 24th October 2025 

 Two-Courses £30.00 | Three-Courses £34.00

With Chestnut Mushrooms, Autumn Vegetables and Pilaff Rice

Herb Crusted Chalk Stream Trout

Spinach and Ricotta Mousse

Milk Chocolate and Coffee Panna Cotta 
With Espresso Cream and Chocolate Shavings

With Kirsch Chantilly and Vanilla Ice Cream


