
Cream of pumpkin & parsnip soup, butternut squash & sage ravioli, 
 goats cheese & spinach foccacia

Cocktail of crayfish, lobster & crab with tomato jelly,  
quails egg & borage cress salad

Asian spiced duck breast, wild herb & watermelon salad,  
sweet soy dressing

Pan fried fillet of beef, leek mash, blackened plum tomatoes,  
roasted king oyster mushrooms, red wine sauce

Seared turbot, baby asparagus, buttered spinach, clams & mussels,  
fondant potatoes chive lemon grass sauce

Paprika roasted free range chicken, creamed greens, 
 smoked bacon, rosti potatoes & tarragon sauce

(V) Jerusalem artichoke, girolle mushroom & broad bean risotto, 
artichoke pink peppercorn veloute & pea shoots

Coconut ice cream with mango & chilli compote

Shaved coconut crisps, banana cake with caramelised bananas

Raspberry panna cotta, raspberry rum baba 
 & orange semi-freddo with chocolate pencils

Platter of British cheeses 
Duchy oaten organic biscuits

Coffee & pear William truffles

club
SAMPLE MENU


