
WE USE A  WIDE RANGE OF INGREDIENTS IN OUR K ITCHEN,  SOME OF WHICH MAY 

CONTAIN ALLERGENS.  I F  YOU HAVE A SPECIF IC  ALLERGY OR DIETARY REQUIREMENTS,

PLEASE LET  US KNOW.  OUR PR ICES ARE  INCLUSIVE  OF THE CURRENT VAT  RATE .   

P LEASE NOTE,  A  DISCRET IONARY 12.5% SERVICE  CHARGE HAS BEEN  

ADDED TO YOUR B I L L .  100% OF THIS  CHARGE GOES TO THE TEAM MEMBERS.

cLuB MENu
TWO COURSES  £28 |  THREE COURSES  £32

MONDAY TO FRIDAY 12.00 - 14.30, 17.00 - 18.30

mains
MINUTE  STEAK

Beurre maître d'hôtel butter, french fries

ROASTED AND P ICKLED CARROTS  
Brown rice, Vadouvan carrot, coconut sauce (vg)

CLub 
Classics

M O N D A Y

S T E A K  S A N D W I C H
Caramelised onions, watercress, horseradish 

T U E S D A Y

K E D G E R E E  S M O K E D  H A D D O C K  
Haddock, poached eggs

W E D N E S D A Y

C H I C K E N  P I E
Puff pastry, peas, tarragon sauce

T H U R S D A Y

C U R R Y  O F  T H E  D A Y
Please ask our server for today’s curry

(vegetarian option available upon request)

F R I D A Y

F I S H  A N D  C H I P S
Crushed peas, tartare sauce

sides
Triple-cooked chips £6 

Truffle and parmesan chips £9

Jersey Royal potatoes £7

Mashed potatoes, brown butter £6

French beans, confit shallot £7

Sautéed spinach £7

Broccoli, chilli oil, garlic £7

Rocket salad with balsamic dressing £6

STArTErS
S M O K E D  S A L M O N

Crème fraîche, capers, lemon, dill

P Â T É S  E N  C R O Û T E 
Pickles

S E A S O N A L  S O U P
Served with toasted sourdough (vg)

T O  V I E W  O U R  D E S S E R T S ,  P L E A S E  R E Q U E S T  O U R  M E N U  
F R O M  Y O U R  S E R V E R .




