
Week beginning 11th May 2026 

 

D I N N E R  M E N U  

STARTERS  
 

Chicken Liver and Armagnac Parfait │ 8.50  
Served with Toasted Butter Brioche  

and Cumberland Jelly 
 

King Prawn Ceaser Salad | 10.00 
With Parmesan, Crisp Romaine Lettuce, Garlic Croutons 

 

Rosettes of Welch’s Oak Smoked Salmon │ 13.50  
Served with Lilliput Capers, Soft Hens Egg,  

Chervil & Lemon 
 

Ribblesdale Blue Goats Cheese │ 10.00 (V) 
Poached Baby Pears, Candied Walnuts,  

Summer Leaf Salad with French Dressing 
  

Braised Beef & Oxtail Arancini│ 10.00 
With Stokes Chili Marmaalde, Salad De Mache 

 

Asian Spiced Duck, Spring Onion  

& Coriander Terrine | 9.50  
Micro Herbs, Pluche, Poachers Pickle 

 

New Club Soup of the Season │ 6.00 
Served with Garden Herbs 

 MAIN COURSES  
 

Carved Lamb Rack │ 25.00 
With Fondant Potato, Crushed Garden Peas with Mint, New 

Season Carrot Puree, Rosemary Reduction 
 

Pan Roasted Guineafowl Supreme │ 21.50 
With Apricot and Toasted Hazelnut Stuffing,  

Roast Baby Leek, Celeriac Puree, Thyme and Potato Rosti 
 

Scottish Black Bream Fillet │ 23.50 
With Sauteed Edamame Beans, Spinach & Asparagus with 

a Light Piquillo Pepper and Cherry Vine Tomato Salsa 
  

Welch’s of Edinburgh Turbot │ 25.00 
With Roast Jersey Royal Potatoes, Chorizo Relish,  

Crispy Mushrooms & Capers, Lemon Butter 
 

Baked Roasted Pumpkin &  

Butternut Squash Tart │ 18.50 (V) 
With a Dressed Roccolla & Mizuna Salad 

 

Chef’s Cold Cuts │ 18.50 
With a Dressed Summer Leaf Salad,  

Club Slaw and New Potato Salad 
 

Tournedos of Aberdeen Angus │ 38.00 
With Potato Gratin, Roasted Asparagus,  

Confit Portobello Mushroom, Shallot & Burgundy Jus 

 

S I D E S 
 

Forced Local Tender Stem Broccoli | 4.00 Cornish Hasselback Style Potato, Maldon Salt | 3.50 

 

Fenton Barns Confit Mushroom, Garlic Butter | 4.00  

 

Roasted Baby Carrots with Saffron Butter & Carraway | 4.00 

 

Skin on Fries / Sauté Potatoes │ 3.50 

 

Rustic Sweet Potato Fries │ 4.00 
 

Bowl of Dressed Mixed / Green Salad │ 4.50 

 

P U D D I N G ,  S AV O U R Y  O R  C H E E S E  
Are presented at the Table Separately 

 

Head Chef – S. Nichol 

 Please ask our Staff for any Food Allergy Advice and 
Include any Allergies/Special Dietary Requirements 

on your order. 
 

G.M. Oil Used 

 

 


