
T H E  C L U B

E V E N I N G  M E N U



C H I C K E N  B O N  B O N S

Sticky chicken bon bons with a chimichuri, honey glaze 
served with a lime wedge, pickled red onion and fresh 
coriander

382cal  £7.95

B U F F A L O  C A U L I F L O W E R 
B I T E S

Crispy coated cauliflower florets glazed with a sticky chilli 
garlic sauce, garnished with pickled red onion and red 
chilli

(VG) 217cal  £7.50

C R I S P Y  S A L T  &  P E P P E R 
S Q U I D

Salt and pepper infused squid fried until crispy, served 
with a garlic and lemon dip

411cal  £7.50

P U N J A B I  S A M O S A S

Punjabi samosas served with an Indian summer salad, 
pickled red onions, pomegranate seeds and coriander

(VG) 89cal  £7.50

G A R L I C  &  C H I L L I  P R A W N S

King prawns cooked in chilli, garlic and butter served 
with ciabatta bread

(NGA) 419cal  £8.95

S T A R T E R S

Don’t forget that we can cater for all types 
of  functions and have various packages 
and menus available for all tastes!

C E L E B R A T E  W I T H  U S

S O U P  O F  T H E  D A Y

Freshly made soup served with a bread roll. 
Please ask for allergen and calorie information

£6.50

M A I N S

C H I C K E N  &  H A M  P I E

Chicken, ham hock and leek pie served with mashed 
potato, green beans and gravy

(NG) 994cal  £15.95

B R A I S E D  S H O R T  R I B  O F  B E E F

Slow cooked short rib of  beef  with a rich gravy, served 
with root vegetable mash and fine green beans

(NG) 590cal  £24.00

M U S H R O O M  B O U R G U I G N O N 
P I E

Sautéed mushrooms, baby onion and carrots in a smoky 
red wine sauce served with mashed potato, fine green 
beans and gravy

(VG) (NG) 916cal  £15.95

F I S H  &  C H I P S

Battered cod served with triple cooked chips, minted mushy 
peas, tartare sauce and lemon

814cal  £15.95

S A L M O N  F I L L E T

Pan seared salmon fillet served atop crushed new 
potatoes with fresh herbs, complemented by charred 
courgette ribbons and finished with a zesty lemon caper 
butter sauce

(NG) 509cal  £17.50

K E R A L A N  C A U L I F L O W E R  
&  R E D  P E P P E R  C U R R Y

A vibrant South Indian-inspired curry with tender 
cauliflower and sweet red peppers, cooked in a coconut-
based sauce with mustard seeds, curry leaves and spices. 
Served with fragrant pilau rice and naan bread

(VGA) 851cal  £15.95

Add bread and butter for £1.50, 233cal

C H I C K E N  M A K H A N I  C U R R Y

Tender marinated chicken simmered in a rich, creamy 
tomato and butter sauce, infused with aromatic spices. 
Served with fragrant pilau rice naan bread

911cal  £16.50

S P I N A C H  &  R I C O T T A 
T O R T E L L I N I

Filled with creamy ricotta and tender spinach, served 
in a rich tomato sauce infused with garlic, herbs, and a 
touch of  olive oil. Finished with parmesan shavings

(V) 253cal  £15.95



10% 
OFF
FOR ALL

MEMBERS

C H A R G R I L L E D  C H I C K E N 
F L A T B R E A D

Chargrilled chicken served with an Indian summer salad, 
coconut yoghurt and sweet chilli dressing on a warm 
flatbread

(VGA) (NGA) 554cal  £14.95

M A I N S S I D E S

Scan the QR code to complete 
a short survey and share your 
experience today

F E E D  I T  B A C K

All of our salad garnishes  
are dressed with an olive oil,  
honey, lemon and mustard dressing.

All weights are approximate prior to cooking. Some items 
on the menu may contain genetically modified soya or 
maize and some of our products may contain nuts or nut 
derivatives. Please ask our team for further information. 

Allergens
If  you have a specific allergen requirement please  
inform our team.  

(NG) no gluten containing ingredients - please note our kitchens 
work with gluten containing products so we cannot guarantee that 
our dishes will be free of  gluten traces.  
(V) vegetarian (VG) vegan (VGA) vegan alternative available  
(NGA) non-gluten containing alternative available  
 
Please note fried products are produced using the same fryer

I M P O R T A N T 
I N F O

Make it vegan and swap chicken for beetroot falafel, (VG)(NG) 538cal

B I G  S T A C K  B U R G E R

6oz beef  burger, topped with Monterey Jack cheese,  
crispy bacon, cos lettuce, tomato, red onion, pickled  
gherkins, burger sauce and onion rings

1352cal with fries | 1306cal with triple-cooked chips £16.25

B U R G E R S

B L U E  C H E E S E  B U R G E R

6oz beef  burger, topped with melted blue cheese,  
cos lettuce and tomato

954cal with fries | 908cal with triple-cooked chips £16.25

P L A N T  B U R G E R

A Beyond Meat Burger topped with melted vegan cheese,  
cos lettuce, tomato, red onion, pickled gherkins, burger  
sauce and onion rings

(VG) (NGA) 1164cal with fries | 1118cal with triple-cooked chips £13.50

Swap to truffle fries with grated Italian cheese for £2.00, 488cal

D E S S E R T S

Fries (VG) (NG) 390al  £3.75

Truffle fries with grated Italian cheese (V) 567cal £4.75

Cajun fries (VG) (NG) 400cal  £4.00

Triple-cooked chunky chips (VG) (NG) 372cal  £3.75

Beer-battered onion rings (VG) 326cal  £4.00

Mixed leaf  salad (VG) 27cal  £3.00

Sweet potato fries (VG) (NG) 472cal  £4.50

Fine green beans (VG) (NG) 35cal  £2.95

Sautéed garlic tenderstem broccoli (VG) (NG) 119cal  £5.00

B A N A N A  S T I C K Y  T O F F E E 
P U D D I N G

Served with butterscotch sauce and plant-based  
ice cream

(VGA) 589cal  £7.00

B A K E D  A P P L E  T A R T

Served with clotted ice cream

501cal  £7.00

M I R R O R E D  C H O C O L A T E  
&  T R U F F L E  T O R T E

Served with plant-based ice cream

(V) (VGA) 380cal  £7.50

L E M O N  M E R I N G U E  T A R T

Served with pouring cream

(V) 587cal  £7.00

T R I P L E  C H O C O L A T E  C A L Y P S O 
M O U S S E

Served with pouring cream

(V) 543cal  £7.50

Make it vegan by removing butterscotch sauce, 410cal




