CLUB MENU

Monday 13th - Friday 17th July 2026
Two-Courses £31.50 | Three-Courses £35.50

Starters

Chilled Avocado and Cucumber Soup
With Chilli and Coriander Salsa

Rustic Paté Terrine
With Gooseberry and Apricot Compote, Balsamic Onions and Onion Bread Melba

Assiette of Seafood
With Caper and Chervil Créeme Fraiche and Seeded Rye Bread

Main Courses

Grilled Calves Liver and Bacon
With Bubble and Squeak Cake, Runner Beans and Red Wine Shallot Jus

Pan Seared Skate
With Pea Purée, Shaved Fennel and Samphire, Prawn, Lemon and Dill Butter

Fricassée of Forest Mushrooms
With Garlic and Tarragon on Toasted Brioche
with Charred Tenderstem Broccoli, Rocket and Pine Nut Salad

Desserts & Savoury

Toffee and Banana Cheesecake
With Condensed Milk Ice Cream and Banana Crisps

Apple and Mint Mousse
With Caramelised Apple and Toasted Nut Biscuit

Scotch Woodcock

If you have a food Allergy, please inform a member of Staft.
Food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from a
particular allergen



