
 

 

Members are reminded that the club restaurant is non-smoking and a mobile free area. 
 

Food Allergies and Intolerances 
Before choosing your food, please speak to one of our staff about your requirements. 

Menu Two Course - £25.00 
October 2016 

Lunch from 12.30pm with last orders at 1.50pm, Dinner from 7.15pm with last orders at 9.15pm 
 

Starters 
£6.50 

 

Seared tuna with sesame seeds served with crispy julienne salad, lime and Asian dressing    
  

Truffle panna cotta served with parmesan tuiles, mushroom duxelle,  
micro basil leaves and truffle oil  

 
Heritage tomato and avocado salad served with lightly pickled red onions,  

green pesto and basil leaves  
 

Cream of celeriac and black pepper soup   
 

Main Courses 
£18.50 

 

Green Thai chicken curry served with lemon grass infused basmati rice 
 

28 day aged grilled Ribeye steak served with triple cooked chips, baby watercress, garlic 
roasted tomato and béarnaise sauce (£5 supplement) 

 

Grilled sea bass fillet served with sea lettuce butter, braised leek ribbons  
and herb sautéed baby potatoes 

 

Baked red mullet served with sautéed kale, polenta gratin and lemon dressing  
 

Side Orders 
£3.50 each 

 

Sautéed vegetable medley, steamed rice, creamy mashed potato 
 

Desserts  
£6.50 each 

 

Apple crumble served with vanilla ice cream   
 

A Selection of Ice Creams (two scoops) 
(please ask a member of our staff for flavours available) 

 

* * * 

British and French Cheeseboard 
£9.50 for a selection of all 4 cheeses, £ 3.50 supplement if taken as a 2nd course 

 

Please ask for our selection of the day 
All served with a selection of Biscuits, Fig bread, Grapes & Celery 

 
 

A one course dinner is available at £ 18.50 per person 


