
H  C l u b  M e n u
Starters
I be r i co  Po rk  C roquette
Peach  &  Ch i l i  Chutney ,  Summer  He rb  Sa l ad

Cr i spy  A r t i choke  Hear t  ( VG )
Peas  &  B road  Beans ,  Smoked  R icot ta ,  M int  Sa l sa  Ve rde

Past rami  Cured  Cha lk  S t ream T rout
Corn ichons ,  Ce le r i ac  Remou lade ,  Rye  B read  C racker

Mains
35  Day  Aged  R ibeye  Eye  Steak
Beef  D r ipp ing  T r ip l e  Cooked  Ch ips ,  Wate rc ress ,
Ch im ichur r i  Sauce

Lemon  &  Herb  C rusted  Cod  Lo in
Wh i te  W ine  But te r  Sauce ,  G r i l l ed  Asparagus ,  Je rsey  Roya l
Potatoes

Pan  F r i ed  Gnocch i  ( VG )
Conf i t  Fenne l ,  G r i l l ed  Zucch in i ,  D i l l  &  Vegan  Pa rmesan
Sauce  

Desserts
White  Choco la te  &  St rawber ry  To r te
Bergamot  Sorbet ,  P ink  G in  Macerated  Be r r i es ,  Bee  Po l l en
& C i t rus  Wh i te  Choco la te  C rumb

Rum Carame l i sed  P ineapp le  ( VG )
Stem G inger  I ce  C ream,  Tha i  Bas i l ,  Lemon  G rass  &  Ch i l i
Sy rup ,  Toasted  Coconut ,  Pass ion  F ru i t  Ge l  SAM

PLE M
ENU


