
With Horseradish and Parsley Crème Fraîche    

With Pickled Grape, Celery and Watercress Salad and Grape Mustard Vinaigrette

With Tian of Potato and Avocado and Pink Grapefruit Emulsion

 With Shallot Cream, Feta, Broad Bean and Rocket Salad                 

With Olive and Oregano Crushed Potato,  
Warm Artichoke, Sun Blush Tomato and Courgette Salad, Salsa Verde                 

Chilled Borscht Soup

Slow Braised Lamb

Devils on Horseback 

Guinea Fowl Croquette

Confit Salmon

Chocolate and Caramel 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 27th - Friday 31st July 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Summer Vegetables and Pistou Broth                    

Fillet of Seabass

Pea and Mint Tortelloni

Coconut and Lemongrass Semifreddo
With Cherry Compote and Sesame Tuile 

With Honeycomb Ice Cream and Hazelnut Brittle 


