
With Focaccia Croutons       

With Sweet Pickled Carrot and Cabbage, Grain Mustard Mayonnaise  
and Toasted Onion Bread   

With Potato, Red Onion and Cucumber Salad   

 With Celeriac Purée, Pomegranate and Parsley Dressing                

With Basil Mash, Caponata and Warm Tomato Vinaigrette      

Courgette and Rosemary Soup

Garlic and Herb Marinated Leg of Lamb Steak

Devils on Horseback 

Potted Salt Beef

Lemon and Oregano Sardines

Apple and Blackberry Savarin

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 28th September to Friday 2nd October 2026 

 Two-Courses £31.50 | Three-Courses £35.50

With Boulangère Potato, Roasted Root Vegetables and Thyme Jus                      

Pan Seared Skate

Feta Cheese, Beetroot and Spring Onion Filo Parcel

Key Lime Tart
With Condensed Milk Ice Cream  

With Diplomat Cream and Brandy Snap Shard  


