
With Onion Bhaji

With Carrot, Apple and Radish Slaw and Cider Vinaigrette

With Saffron Aioli and Seeded Rye Bread

 With Potato Rosti and Baby Spinach

With Jersey Royals, Charred Broccoli, Shellfish and Spring Onion Beurre Blanc   

Sweet Potato, Coriander and Coconut Soup

Chargrilled 6oz Rump

Sardines on Toast

Pork and Prune Terrine

Assiette of Seafood

Vanilla Buttermilk Panna Cotta

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 11th – Friday 15th May 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Traditional Grill Garnish, French Fries, Wild Garlic, Tomato and Chilli Pesto  

Pan Seared Whole Cornish Plaice

Fricassee of Forest Mushrooms, Asparagus and Wholegrain Mustard

Dark Chocolate Ganache Tart
With Cherry Clotted Ice Cream

With Blackberry Compote and Toasted Nut Crumble

With Red Pepper and Herb Butter


