
set menu 2025CLUBHOUSE

A rich tomato & basil  soup

Cold smoked duck salad 

served with decadent cheesy croutons 

with a cucumber and radish pickle and a
elegant house dressing 

STARTERS 

Roasted chicken breast

Baked salmon en croute

Served with a creamy tarragon sauce
and sauté potato 

with creamy mash potato & fresh samphire 

MAIN COURSES

Smoked mackerel  pate 

Lamb kofta 

a home made rich mackerel  pate with
brown toast  

with black pudding mash potato 

Prime beef  short  rib 

Cappuccino cheesecake
with coffee Ice-cream 

with a smooth vanil la  ice-cream 

£29 FOR TWO COURSE    £36 FOR THREE COURSE

Blue cheese & apple tartlets  
nestled on a bed of  dressed salad 

a wonderful  beef  short  r ib with r ich Lyonnaise
potato & a r ich beef  Jus 

Three cheese & spinach baked gnocchi 
with garl ic  bread 

Slow roasted pork belly
with a garl ic  & coriander naan pickled
radish and tzatziki   ,  

DESSERTS

Sticky toffee pudding

Mango & passion fruit  white

chocolate mousse
served with shortbread 

Apple & cinnamon crumble tartlet
served with vanil la  ice cream 

classic Cheese & biscuits  
blue st i l ton,  mature cheddar and creamy brie
with grapes,  celery and chutney 

(£2 supplement)

Coffee & mints

All  main courses are served with family service seasonal  vegetables 


