
With Cheddar Croute and Chive Oil

With Spring Vegetable Slaw and Gherkin Relish

With Scandinavian Potato Salad and Rye Bread

 With Ratatouille and Basil Cream

With Focaccia Crumb, Leek and Lemon Potato Cake,  
Buttered Spinach, Tomato, Red Onion and Caper Salsa     

Leek and Potato Soup

Confit Duck Leg

Sardines on Toast

Potted Salt Beef

Beetroot and Dill Cured Salmon

Orange and Ginger Brûlée

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 March 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Haricot Bean Cassoulet and Curly Kale  

Pan Seared Skate

Artichoke and Tomato Arancini

Apple, Maple and Pecan Strudel
With Cinnamon Custard

With Coconut Biscuit

With Lemon and Parsley Beurre Blanc


