
With Piquillo Pepper Crème Fraîche

With Rocket and Basil Dressing

With Grape Mustard Mayonnaise and Baby Watercress

 With Vegetable Pilaff, French Beans and Root Vegetable Crisps

With Baba Ganouche, Charred Broccoli, Saffron Potatoes, Tomato and Oregano Sauce 

Sweet Potato and Roasted Red Pepper Soup

Apple and Herb Crusted Pork Loin Steak

Devils on Horseback

Salad of Chorizo, Haricot Beans and Marinated Artichoke

Soft Boiled Duck Egg

Almond and Chocolate 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 16th – Friday 20th February 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Caramelised Quince and Blackberry Compote, Parsnip Champ,  
Curly Kale and Cider Jus 

Cajun Spiced Salmon

Mushroom Bourguignon

Traditional Vanilla Rice Pudding
With Rhubarb and Ginger Compote

With Amaretto Anglaise and Honeycomb Ice Cream


