CLUB MENU

Monday 17th and Tuesday 18th August 2026
Two-Courses £31.50 | Three-Courses £35.50

Starters

Chilled Gazpacho
With Lovage Pesto Croute

Coronation Chicken
With Baby Gems, Dried Fruits, and Coriander Oil

Smoked Haddock and Watercress Mousse
With Compressed Cucumber, Dijon and Dill Dressing, Malted Brown Bread

Main Courses

Confit Duck Leg
With Bok Choi, Asian Vegetable and Noodle Broth

Atlantic Seafood and Prawn Pie
With Medley of Seasonal Beans

Spinach and Goats Cheese Stuffed Mushroom
With Aubergine and Piquillo Pepper Cous Cous and Béarnaise Sauce

Desserts & Savoury

Strawberry Shortcake
With Balsamic Strawberries and Coulis

Classic Vanilla Créme Brilée
With Summer Berries 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



