
With Feta and Mint Croûte

With Balsamic Vinegar and Oregano Dressing   

With Saffron Aioli and Brown Sourdough

 With Glazed Goats Cheese, Romesco Sauce, Pickled Radish and Rocket Salad        

With Courgette, Broad Bean and Lemon Risotto and Radicchio Leaves          

Pea Soup 

Garlic and Herb Marinated Leg of Lamb Steak

Devils on Horseback

Salad of Warm Chorizo, Borlotti Beans, Baby Gem and Avocado

Prawn and Crayfish Cocktail

Chocolate Tart

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 22nd – Friday 26th June 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Grilled Artichokes and Panzanella Salad          

Roasted Salmon

Mushroom and Asparagus Frittata

Carpaccio of Pineapple
With Pink Peppercorn and Papaya Salsa, Toasted Coconut and Mango Sorbet 

With Grand Marnier Diplomat and Raspberry Compote


