
With Mature Cheddar Croute

With Quince and Cranberry Compote and Sourdough Melba

With Rosemary Focaccia Croutons

 With Fruity Cous Cous and Salsa Verde

With Roasted Beetroot and Jerusalem Artichoke, Leek and Caper Potato Cake  
and Preserved Lemon Beurre Blanc

Celeriac and Apple Soup

Grilled Lamb Chops

Sardines on Toast

Pork, Apricot and Walnut Terrine

Marinated Anchovy Caesar Salad

Mixed Berry Eton Mess

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 24th – Friday 28th November 2025 
 Two-Courses £30.00 | Three-Courses £34.00

With Traditional Grill Garnish, Fries and Mint Hollandaise

Fillet of Hake

Autumn Vegetable Tagine

Almond and Dark Chocolate Pudding
With Salted Caramel Ice Cream

With Vanilla Meringue

With Dill Butter Sauce


