
With Onion and Mustard Seed Bhaji and Coriander Oil

With Pickled Spring Vegetables and Piccalilli Sauce

With Pink Grapefruit, Macerated Fennel and Samphire and Preserved Lemon Dressing

 With Warm Courgette and Leek Salad, Piquillo Pepper Coulis and Toasted Walnut Dressing

With Spring Onion and Charred Artichoke Creamed Potato,  
Tenderstem Broccoli, Chive Beurre Blanc             

Curried Cauliflower Soup

Cheddar Glazed Homemade Shepherd's Pie

Mushrooms on Toast

Crispy Ham Croquette

Octopus and Olive Salad

Lime Posset

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 13th – Friday 17th April 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Glazed Carrots and Medley of Beans   

Seared Fillet of Seabass

Beetroot, Feta and Rosemary Frittata

Homemade Carrot Cake
With Spiced Mandarin Compote and Heritage Carrot Crisp

With Kiwi Jelly and Pecan Shortbread        

Bearnaise Sauce


