CLUB MENU

Monday 5th to Friday 9th October 2026
Two-Courses £31.50 | Three-Courses £35.50

Starters

Cullen Skink Soup
With Parsley Créeme Fraiche and Oil

Assiette of Cured Meats
With Cornichons, Olives, Rocket Leaves and Smoked Tomato and Piquillo Pepper Jam

Salad of Spiced Butternut Squash, Beetroot, Spring Onion and Pearl Barley
With Baby Gem and Balsamic Dressing

Main Courses

Grilled Calves Liver and Bacon
With Bubble and Squeak Cake, Broccoli and Sage Jus

Seafood and Herb Mousse
With Buttered Spinach, New Potatoes, Crayfish and Saffron Cream

Tagliolini Verde
With Blue Cheese Sauce, Sauté Mushrooms, Baby Red Chard and Crispy Mozzarella

Desserts & Savoury

Warm Chocolate Brownie
With Caramel Sauce and Vanilla Ice Cream

Passion Fruit Posset
With Homemade Shortbread Biscuit

Sardines on Toast
With Caper and Herb Beurre Blanc

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



