
With Red Onion and Coriander Bhaji

With Balsamic Onion and Fig Jam, Marinated Vegetables and Sourdough Crouton

With Piquillo Pepper Mayonnaise

 With Jerusalem Artichoke and Mushroom Cream and Crispy Kale

With Cider Braised Roscoff Onions, French Beans, Tarragon and Anchovy Butter

Cauliflower Soup

Garlic and Herb Marinated Leg of Lamb Steak

Welsh Rarebit

Assiette of Cured Meats

Shellfish and Avocado Cocktail

Lemon Curd and Blueberry Meringue Nest

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 9th – Friday 13th March 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Feta and Moroccan Fruit Cous Cous and Charred Broccoli

Whole Grilled Plaice

Beetroot and Goats Cheese Canelloni

Duo of Chocolate Delice
With Blood Orange Sorbet

With Ginger Biscuit Crumb


