
With Glazed Gruyère Croute

With Feta Cheese, Marinated Artichoke and Olive Salad,  
Rocket Leaves and Balsamic Reduction

With Celeriac Tartare, Honey and Mustard Dressing, Malted Brown Bread

 With Roasted Jerusalem Artichoke, Fennel, Charred Radicchio and Walnut Pesto    

With Soft Poached Egg, Herb Oil and Crispy Leeks      

Classic French Onion Soup

Grilled T Bone of Pork

Devils on Horseback

Harissa Hummus

Homemade Rollmops

Orange Marmalade Bread and Butter Pudding

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 23rd – Friday 27th March 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Apple and Prune Compote, Creamed Cabbage, Fondant Potato and Sage Jus  

Smoked Haddock and Leek Risotto

Spinach Gnocchi

Berry and Elderflower Jelly
With White Chocolate Chantilly and Brandy Snap Shards

With Vanilla Ice Cream   


