
 

 

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 
Week beginning 20th June 2016 

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

Starters 
£6.50 

 

 Smoked haddock tart with soft boiled quail’s egg and chervil crème fraîche 
 

Beef tomato carpaccio, buffalo mozzarella, basil leaves with extra virgin olive oil 
 

Grilled aubergine a la parmigiana   
 

Roasted butternut squash soup 
 

Something to share  
£14.50 

   Ploughman’s Lunch; honey roasted ham, matured cheddar, pork pie, boiled eggs, celery and 
carrots sticks, gherkins, piccalilli and freshly baked caraway bloomer  

 

Main Courses 
£18.50 

 

Baby squid sautéed with chorizo and served with broad beans, concase tomato  
and seafood bisque  

 

8oz Lamb burger served in a brioche bun topped with feta cheese, oven dried tomato, roasted 
pepper, and red onions, served with sweet potato fries dusted with smoked paprika  

 

Baked cod supreme served with herbed new potatoes, courgette ribbons and crispy shallots   
 

Grilled pork T-bone steak served with garlic and spring onion mash, sautéed runner beans 
 and gooseberry and apple relish 

  

Side Orders 
£3.50 each 

 

Sautéed vegetable medley; mashed potato; sweet potato fries dusted with smoked paprika 
 

Desserts  
£6.50 

 

Warm chocolate brownie served with Belgian chocolate ice cream 
Vanilla Crème Brulée  

A Selection of Ice Creams (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 


