
With Citrus and Thyme Crème Fraîche

With Avocado and Caramelised Cherry Tomatoes

With Chicory and Celery Slaw, Grape Must and Sunflower Seed Dressing

 With Roasted Butternut Squash, Charred Baby Gem, 
Romesco Cream and Toasted Almonds

With Sticky White Rice, Pickled Red Onion Salad, Warm Sweet Chilli and Lime Dressing           

Roasted Carrot and Ginger Soup

Grilled Veal Sirloin

Welsh Rarebit

Prawn and Crayfish Cocktail

Chicken, Tarragon and Asparagus Mousse

Blueberry and Apple Crumble

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 20th – Friday 24th April 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Fondant Potato, Buttered Kale and Forest Mushroom Cream Sauce

Soy Glazed Fillet of Salmon

Spinach and Ricotta Cannelloni

Dark Chocolate Mousse
With Rhubarb Compote and Candied Hazelnut Crumb

With Vanilla Ice Cream       


