EN
o™ ENTy,

4iv.}

CLUB
A LA CARTE MENU

You are most welcome to choose any one course or different courses
from either side of the menu, or to request your own choice if available.

Scotch Smoked Salmon
A Trio of Cured Hams with Peppers and Manzanilla Olives
Tempura Prawns with a Mango Salsa
Seared Foie Gras with Plum Compote and Marsala Jus
Salad of Isle of Mull Langoustines
Duck Borscht ‘en Gelée’

\Y Covent Garden Terrine ‘Anton Mosimann’

MAIN COURSES

Roast Turbot, Roast Tomatoes, Roast Garlic and Giroles

John Dory on a Pea Mash and a Mint Cream Sauce
A Monkfish and Cornish Lobster Casserole
‘Beef Stroganoff”
‘A Veal Plate’ with a Madeira and Truffle Jus
Twice Cooked Rump of Cornish Lamb with a Petit Ratatouille

v Goats Cheese and Spinach Strudel on a Yellow Pepper Sauce

All Main Courses are accompanied with Seasonal Vegetables



