
Light Bites

Sides

Small Plates

Desserts

Club Classics Salads & Sandwiches

Grilled 7oz Sirloin Steak (GF) 27.5

Army and Navy Club 
Chicken Curry 19.5

Battered Haddock 17.5

Ribbon Bar Beef Burger 16

Baby Gem Lettuce, Caesar Dressing, 
Parmesan Shavings and Croutons 

(Contains Anchovies)

Marinated Chicken Breast, Smoked 
Bacon, Egg, Lettuce and Tomato

Served on White, Wholemeal or 
Gluten Free Bread  
Add: Fries (5.5)

Bulgur Wheat, Feta, Broccoli, 
Pomegranate, Radish, Almonds  

and Herbs

Watercress, Peppercorn Sauce  
and Fries

with Garden Peas and Fries

6oz Homemade Burger, Baby Gem 
Lettuce, Smoked Tomato Chutney 

and Gherkin in a Brioche Bun  
with Mixed Salad and Fries

Basmati Rice, Naan Bread 
and Mango Chutney

Vegetarian Burger (V) 16
with Baby Gem Lettuce, Smoked 

Tomato Chutney and Gherkin in a 
Brioche Bun with Mixed Salad  

and Fries

Caesar Salad 10.5 | 13.5

Club Sandwich 13

Superfood Salad (V) 10.5 | 13.5

Add: Home Smoked Chicken (5), 
Cold Poached Salmon (5);  

Feta Cheese (5) Vegan Feta (5)

Welsh Rarebit 10
Add: Bacon (4), Fried Egg (3), 

Smoked Salmon (5)

(V) Vegetarian
(GF) Gluten Free

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.

Larger Plates

Grilled Swordfish Steak 18.5

Pumpkin and Basil Risotto (V) 17.5

Curried Lentil and  
Vegetable Ragout (V) (GF) 17.5
with a Tangy Sweet Potato Topping

With Caramelised Onion Mash,  
Duo of Parsnip with Rosemary Jus

With Crispy Leeks, Roasted Pumpkin and Celeriac

With Miso and Soya Bean Broth,  
Braised Bok Choi and Prawn Crackers

Seared Pork Cutlet 18.5

Ham Hock Roulade 10.5

Avocado (V) (GF) 9

Teriyaki Chicken (GF) 9.5

Haddock Goujons 10.5

Butternut, Mozzarella and  
Sage Arancini 9.5

Buttered New Potatoes 5.5

Buttered Toasted Tea Cake 7

Warm Fruit Scones 9.5

Orange and Dark Chocolate Panna Cotta (GF) 10.5

Classic Treacle Tart 10.5

Mixed-Leaf Salad (V) 5.5

Curly Kale (V) 5.5

Soup of the Day (V) 10

Hot Smoked and Loch Var 
Salmon Tian 11.5

French Fries 5.5

British Cheese Platter 13.5

with Tartare Sauce

With Apple Choucroute,  
Piccalilli Sauce and Melba Toast

with House Dressing  
and Lambs Lettuce 

with Clotted Cream & Strawberry Jam

with Spiced Mandarins and Candied Nuts

With Wasabi Aioli

with Sourdough Bread and Butter

With Pickled Cucumber, Shallot and 
Caper Dressing, Brown Sourdough

With Basil Pesto

with Caramel Sauce and Vanilla Ice Cream

Served with Apple Chutney, Grapes and Biscuits
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