THE CLUB BAR & DINING
LUNCH & DINNER MENU

BREAD

Selection of Fresh Cut Breads

Served with Olive Qil & Balsamic Vinegar
3.50

—— STARTERS —
CBD Soup of the Day 4.00

Mushroom & Rocket Tart
with Tarragon Cream 6.00

Scrambled Eggs with
Oak Smoked Salmon on Brioche 6.50

CBD Terrine with Mixed Leaf Salad
Cornichions & Bread 6.50

—— SALADS ——
Buffalo Mozzarella, Tomato,
Mint & Rocket Salad 6.50
Crispy Duck Salad with Piquillo Peppers
& French Beans 7.00
Marinated Herrings with Beetroot,

Horseradish & Potato Salad .00

Endive Salad with Blue Cheese,
Walnuts & Balsamic Dressing /.00

Warm Salad of Tiger Prawns & Chorizo
New Potatoes & Chardonnay Vinaigrette 7.50

—— SANDWICH & BURGERS ——

Roasted Quesadilla
Vegetable 7.00
Chicken 8.00
Beef 9.00

CBD Cheeseburger
with Pickles & Fries 10.00

Soft Shell Crab Po Boy
with Home Fries 18.50

x

x

—— TO SHARE ——
(For Tiwo)
Roast Rib of Beef with Yorkshire Pudding
& Onion Gravy 38.00

—— WHOLE ROAST PIGLET OR LAMB ——

Whole Roast Piglet or Lamb

(Maximum 10 people)
Minimum three days notice required

Whole Roast Piglet 260.00
Whole Roast Lamb 280.00

—— MAIN COURSES ——
Cumberland Sausage & Mash 9.50

Grilled Calves Liver
with Champ & Onion Rings 9.50
CBD Sheppards Pie 9.50
Fish & Chips with Tartare Sauce
& Pea Puree 10.95
Salmon En Croute

with Leek Chardonnay Cream
& Roast New Potatoes 14.50

Whole Roasted Sea Bass
with Lemon Butter or Chilli Oil 17.50

Corn-fed Chicken Breast
with Dauphinoise & Crispy Sage 14.50

Grilled Rib Eye with Red Wine Shallot Butter
& Fries 15.50

SIDES
Mixed Leaf 3.50
Rocket & Parmesan 4.50
Wilted Spinach 3.50
Seasonal Vegetables 4.00
Chips, Home Fries or Mash 3.50
Dauphinoise 4.00

All prices include 15% VAT - A discretionary 12.5% service charge will be added to your final bill




