


SAMPLE MENU

STARTERS

Wood roasted celeriac velouté seeded brioche

Cured chalk stream trout, young beetroot and horseradish Chantilly

Crispy hen’s egg, English peas, smoked bacon, granny smith

We take great pride in showcasing local produce and our chefs are constantly inspired by local and truffle cappuccino

farmers, fishermen and artisanal producers. When crafting our modern European menus, we use
top-quality regional and English ingredients wherever possible. Burrata served with datterini tomatoes and Barolo vinegar reduction

From farm-fresh vegetables to succulent meats, every dish served at The Club Restaurant
and Lounge is prepared with care and attention to detail.

MAINS

Roast belly of Great Garnetts pork, parsnip purée and apple tart

Sautéed rock prawns tagliatelle with lobster sauce

Pan roasted Cornish cod fillet, brown shrimp and caper beurre noisette

The Club Restaurant & Lounge operates a strict dress code
where smart attire is required. Roasted Jerusalem artichoke, smoked aubergine and cauliflower cream tagliatelle

We kindly ask that you adhere to the following:

DESSERTS

Tarte Piémontaise, creme cafe au lait and fresh raspberries

Lime roasted pineapple with lemon sorbet, fresh berries and coconut syrup

A selection of English and French cheeses, crackers, celery and grapes (included with four course)







COCKTAILS

Old Fashioned

Woodford Reserve ~ Sugar Syrup
~ Maraschino Cherry ~ Orange Twist ~ Bitters

Manhattan
Woodford Reserve ~ Martini Rosso ~ Bitters

Amaretto Sour
Amaretto ~ Sugar Syrup ~ Lemon Juice

Whisky Sour
Woodford Reserve ~ Sugar Syrup ~ Lemon Juice

Dry Martini (Gin or Vodka)
Hendrick’s or Grey Goose ~ Noilly Prat

Pornstar Martini
Absolut Vanilla ~ Passoa ~ Passionfruit ~ Lime
~ Prosecco Shot

Bloody Mary
Absolut ~ Tomato Juice ~ Spices ~ Celery

Margarita
Patron Tequila ~ Cointreau ~ Lime Juice

Negroni
Bombay Sapphire ~ Campari ~ Martini Rosso

Singapore Sling
Bombay Sapphire ~ Cherry Brandy ~ Cointreau
~ Benedictine ~ Pineapple & Soda

Mojito
Havana Club ~ Sugar Syrup ~ Lime ~ Soda ~ Mint

‘Club’ Pimm’s No. 1
Pimm’s ~ Bombay Sapphire ~ Lemonade ~ Fruit

Bodegas Pinord, Cava ‘+ & + Seleccion’ Brut NV
Catalonia, Spain
Citrus - apple - lively

Prosecco Extra Dry, Favola (vg)
Veneto, Italy
Refreshing - crisp - apple

‘Chalklands’ Classic Cuvée Brut, Simpsons Wine Estate @
Kent, England
White flowers - biscuity - elegant

Champagne Collet, Brut ler Cru ‘Art Déco’ NV @
Champagne, France
Biscuity - salty - citrus

Champagne Collet, Brut Rosé @
Champagne, France
Red berries - refreshing - delicate

Champagne Taittinger, Brut Réserve @
Champagne, France
Flinty - vanilla - dry

Champagne Collet, Blanc de Blanc ler Cru NV @
Champagne, France
Citrus - brioche - fresh

Champagne Bollinger, ‘Special Cuvée’
Champagne, France
Pear - spicy - walnut

Champagne Laurent Perrier, ‘Cuvée Rosé’ Brut
Champagne, France
Fruity - supple - fresh

Verdejo ‘Mesta’, Uclés @
2021, Central Castile, Spain
Herbal - zesty - lime

Viognier, Valle Central, Vina Edmara
2021, Valle Central, Chile

Apricot - white pepper - white flowers

Grillo “Vitese’, Sicily, Colomba Bianca ¢
2021, Sicily, Italy
Peach - citrus - white pepper

Riesling Trocken, Kreuznacher, Nahe, Weingut Anton Finkenauer
2021, Nahe, Germany
Classic - dry - Riesling
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Pinot Grigio, Friuli-Venezia Giulia Andrea di Pec 10.5
2021, Fruili-Venezia-Giulia, Italy
Pear - creamy - easy

Barons Lane White, Essex, New Hall Wine Estate @ 1
2021, Essex, England
Lime - passion fruit

Pecorino ‘Belato’, Offida, Carminucci 5}5 1.5
2021, Marche, Italy
Zesty - pineapple - white flowers

Sauvignon Blanc ‘Origin’, Marlborough, Saint Clair @
2021, Marlborough, New Zealand

Ripe gooseberry - herbaceous

Albarifio ‘Coral do Mar’, Rias Baixas, Pazo do Mar @ 12
2022, Galicia, Spain
Peach - creamy - spice

Chardonnay, ‘Ad Hoc Hen and Chicken’, Pemberton, 12.5
Larry Cherubino

2021, Western Australia, Australia

Rich - flinty - hazelnut

Roussanne, Olifantsberg, Breedekloof
2021, Western Cape, South Africa
Peach - spicy - pithy

Barrel fermented Sauvignon Blanc, Lismore Estate Vineyards
2018, Western Cape, South Africa
Guava - gooseberry - pear

Macon-Villages Mont Pele, Domaine des Chenevieres
2022, Burgundy, France
Melon - dry - butter

Albarifo, Lagar de Cervera, Rias Baixas, Albarin
2022, Galicia, Spain
Fresh - lemon - quince

Greco di Tufo, Cutizzi, Campania, Feudi di San Gregorio @
2021, Campania, Italy
Mineral - bracing - exotic

Chenin Blanc, Lismore Estate Vineyards
2021, Western Cape, South Africa
Jasmine - orange blossom - delicate

Sancerre, J. de Villebois ¢
2021, Loire, France
Herbaceous - mineral - textured

Pouilly-Fuissé, ‘Lise Marie’, Domaine Ferrand @
2020, Burgundy, France

Smoky - creamy - lemon zest
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Viognier, Lismore Estate Vineyards
2018, Western Cape, South Africa
Honeysuckle - dried apricot- ginger

Chablis 1er Cru Montmains, Domaine Jean Goulley @
2020, Burgundy, France

Mineral - precise - salivating

Chardonnay, La Rinconada, Sta. Rita Hills, Sanford @
2018, California, USA
Textured - nutty - elegant

Pouilly-Fumé ‘Haute Densité’, Chateau de Tracy @
2019, Loire Valley, France
Rich - concentrated - creamy

Meursault Ter Cru, La Piece sous le Bois, Prosper Maufoux
2021, Burgundy, France
Elegant - floral - buttery

Rosé, Peninsula de Setubal, Cintila @
2021, Peninsula de Setubal, Portugal
Strawberry - vanilla - fruity

‘Soupir’, Bekaa Valley, Chateau Oumsiyat @
2021, Bekaa Valley, Lebanon
Red berry - floral

Rosé ‘Solis Lumen’, Pays d’Oc, Olivier Coste
2021, Languedoc, France

Citrus - refreshing - crisp

Rosé, Cotes de Provence Sainte-Victoire, Chateau Grand Boise @
2021, Cotes de Provence, France
Strawberry - refreshing - crisp

Rosé, ‘Whispering Angel’, Coétes de Provence @
2021, Provence, France
Fresh - fruity - pale

175ml

8

750ml

75

78

108

15

140

750ml

26

34

37

49

59

Montepulciano d’Abruzzo ‘Feudi d’Albe’, Bove @
2020, Abruzzi, Italy
Red fruits - dusty

Cabernet Sauvignon Reserva, Valle de Curicd, Vifa Echeverria @
2021, Valle de Curico, Chile
Bell pepper - leafy

Syrah ‘Winemakers Collection’, Swartland, Swartland Winery @
2020, Western Cape, South Africa
Smoky bacon - black pepper

Cotes du Rhéne ‘Est-Ouest’, Domaine André Brunel @
2020, Rhéne, France
Plum - leather - peppercorn

Durif, ‘Winemakers Reserve’, Riverina, Berton Vineyard @
2021, South Eastern Australia, Australia
Blackcurrant - chocolate - intense

Mourvédre ‘Illégal’, Olivier Coste
2020, Vin de France, France
Blackcurrant - smooth - juicy

Pinot Noir, ‘Sibaris’ Gran Reserva, Valle de Leyda, Undurraga
2021, Valle de Leyda, Chile
Smoky - strawberry - balsamic

Rioja Reserva, Bodegas Ondarre @
2018, Rioja, Spain
Traditional oaky Reserva

Merlot, Mount Lebanon, Chateau Oumsiyat @
2018, Mount Lebanon, Lebanon
Black plum - vanilla - smooth

Shiraz ‘Bull Ant’, Langhorne Creek, Lake Breeze @
2019, South Australia, Australia

Cool shiraz - blackberry - restrained

Malbec 1300’, Uco Valley, Mendoza, Andeluna @
2021, Mendoza, Argentina

Black plum - generous - silky

Fleurie, Olivier Ravier @
2021, Beaujolais, France
Red fruits - silky - graphite

Rioja Reserva, La Rioja Alta S.A., ‘Vifa Alberdi’
2018, Rioja, Spain

Toffee - coffee cream - cinnamon

Chianti Classico, Badia a Coltibuono
2020, Tuscany, Italy
Cranberry - sappy - fresh
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Valpolicella Ripasso, Campo Bastiglia, Ca’Rugate
2020, Veneto, Italy
Ripe red fruits - elegant - smooth

Pinot Noir, Lismore Estate Vineyards
2016, Western Cape
Rose - jasmine - herbs

Chateau Boutisse, Saint-Emilion Grand Cru
2018, Bordeaux, France

Elegant - cedar - classic

Montebello, Toscana, Badia, a Coltibuono @
2016, Tuscany, Italy
Herbal - black fruits - silky

Chéateauneuf-du-Pape, Domaine de la Solitude
2020, Rhéne, France

Elegant - liquorice - savoury

Chateau Cantenac Brown, BriO de Cantenac Brown, Margaux
2017, Bordeaux, France
Young - opulent - firm tannins

Pinot Noir, Sta. Rita Hills, Sanford
2020, USA
Elegant - spice - supple

Rioja Gran Reserva, ‘Vifia Arana’, La Rioja Alta S.A.
2015, Rioja, Spain

Refined - caramel - cedar

Beaune ler Cru Les Bressandes, Domaine Albert Morot @
2018, Burgundy, France

Strawberry - savoury - leafy

Barolo, Sarmassa, Brezza @
2018, Piedmont, Italy
Muscular - elegant - gamey

Brunello di Montalcino Riserva, ‘Pinone’, Pinino @
2012, Tuscany, Italy
Balsamic - complex - savoury

Volnay ler Cru En Chevret, Sarah Marsh @
2018, Burgundy, France
Charming - elegant - smooth
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