CLUB MENU

Monday 19th to Friday 23rd October 2026
Two-Courses £31.50 | Three-Courses £35.50

Starters

Carrot and Ginger Soup
With Coriander Pesto

Potted Ham Hock
With Apple and Kohlrabi Slaw and Onion Bread Melba

Salmon and Hot Smoked Salmon Rillette
With Shaved Fennel and Celery Salad and Seeded Rye Bread

Main Courses

Guinea Fowl Ballantine
With Garlic and Herb Mousse, Creamed Potato, Savoy Cabbage and Wholegrain Mustard Jus

Whole Grilled Plaice
With Lemon Herb Crushed Potato, Bean Medley, Samphire and Sauce Gribiche

Pumpkin and Goats Cheese Arancini
With Curly Kale and Sage Cream

Desserts & Savoury

Plum and Almond Tart
With Plum Compote and Sicilian Lemon Ice Cream

Coconut and Kaffir Lime Tapioca
With Poached Mango

Mushrooms on Toast
Sauce Béarnaise

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



