
CLUB MENU 
 

 ‘Caldo Verde’ with Crème Fraiche    

v Melon and Port  

 Cornet of Smoked Salmon and Prawns  

v Mozzarella Risotto Balls with Pesto Dressing  

 Pressed Ox Cheek and Root Vegetable Terrine with Piccalilli  

 Sardines with Chermoula and Tabbouleh Salad   

   

 MAIN COURSES  

   

 Grilled or Meunière Lemon Sole  

 Grilled Tuna Niçoise Salad  

 Fillets of Mackerel, Gooseberry Compote and Horseradish Cream  

 Roast Forerib of Scotch Beef with Yorkshire Pudding  

 Confit of Duck with Singapore Noodles  

 Pork Escalope with a Lemon Thyme Cream Sauce  

v Cheese and Vegetable ‘Pasty’ with Tomato Sauce  
   

All Main Course are accompanied with Seasonal Vegetables 
  

 Char Grilled Aubergine  Sun-dried Tomato and Basil Mash 

 Spiced Okra with Mint Riata  Minted New Potatoes 

 Braised Marrow  ‘Pommes Frit’ 

 A Mooli and Carrot Stir Fry  Rosemary Roast Potatoes 

 Mange Tout with a Thai Sauce  Couscous 
  

 CLUB DISH  
  

Monday Tandoor Leg of Lamb  

Tuesday Chicken Kebab with Savoury Rice 

Wednesday Lasagne 

Thursday Pork Sausages and Creamed Potatoes 

Friday Deep Fried Squid  
  

 

 

CURRY OF THE DAY  

 

 

Bombay Duck  

All  food products purchased by the Oriental Club are,  

to the best of our knowledge, G.M. Free 
 


