Breakfast
Available until midday

The Clubhouse British breakfast
Poached, scrambled or fried egg, pork sausage, streaky
bacon, home fries, tomato, mushroom and a round of toast
Egg Royale
A poached egg served on a toasted English muffin
with sliced smoked salmon and Hollandaise sauce
Egg Florentine (V)
A poached egg served on a toasted English muffin
with wilted spinach and Hollandaise sauce
Egg Benedict
A poached egg served on a toasted English muffin
with sliced ham and Hollandaise sauce
Corned beef hash
Served with a fried egg and Worcestershire sauce
Fruit salad (V)
Freshly cut local and exotic fruits
Sausage or bacon roll
Buttered and served with choice of tomato ketchup
or brown sauce on the side
Selection of cereals (V)
Please ask a member of the team for today’s choice
Peach Melba yoghurt pot (V)
Greek yoghurt, fresh raspberries and peach served
with homemade toasted almond granola
Brioche French toast (V)
Served with caramelised apples and crème fraîche

(V) dishes are suitable for vegetarians
We understand that food allergies can present a serious concern for some of our
guests. If you would like information on the allergen content of our food and drink,
please speak to one of the team who will be happy to assist

Clubhouse tapas
Available from midday

Our menu of small bites.
We recommend two for a snack, or four as a full meal.
Corn soup (V)
Cheddar crostini
Pea and mozzarella arancini (V)
With fresh mint sauce
Melon salad (V)
Fresh herbed ricotta and French pink peppercorns
Cured meats
With French cornichons and Dijon mustard
Sugar snap peas (V)
Home made celery sea salt
Vegetable dim sum (V)
With soy sauce
Baked chicken wings
Sweet Thai chilli sauce
Marinated olives (V)
Fruit salad (V)
Freshly cut local and exotic fruits
A selection of ice creams
Please ask your server for today's selection

Flat breads
Available from midday

Perfect for sharing or as a main course for one
Basil pesto and marinated cherry tomato (V)
Wild rocket and parmesan
Sweet Italian sausage
With roasted pepper sauce & caramelised onions
Fresh mozzarella (V)
Tomato sauce and basil

Dine
Available from midday

Light bites
Corn soup (V)
Toasted corn and cheddar crostini
BBQ pulled pork slider
Lettuce, pickled red onion and a spicy apple relish
Melon salad (V)
Seasonal greens lightly dressed and served with fresh
herbed ricotta and French pink peppercorns
Green salad (V)
Lemon and extra virgin olive oil vinaigrette and
a selection of fresh herbs

Bigger bites
Steamed sea bass
Beetroot, seabeans and red onion relish
Chicken tikka masala
Served with basmati rice, mango chutney and crisp poppadom
- a vegetarian Channa Masala is also available (V)
Vegetable noodle bowl (V)
Ginger, lime, chillis, bok choy and vegetable broth with fresh made
lo mein noodles
Clubhouse burger
Toasted potato bread, chilli jam, marinated tomato,
lettuce, dill pickle and fries
- a field mushroom burger is also available (V)

Naughty but nice
Bocca negra
A flourless dark chocolate cake with sweetened cream
Buttermilk panna cotta
Glazed peaches and almond biscotti
Fruit salad (V)
Freshly cut local and exotic fruits
Artisan cheese selection
Pear chutney and assorted breads
Watermelon sorbet
A selection of ice creams
Please ask your server for today's selection

For our younger flyers
Margarita pizza (V)
Green salad
Cheese on toast (V)
Worcestershire or tomato sauce
Spaghetti and meatballs
Selection of vegetables (V)
Fresh bread and ranch dipping sauce
Cream of tomato soup (V)
Fruit salad (V)
Freshly cut local and exotic fruits
A selection of ice creams

Champagne and
Sparkling wine
Lanson Black Label Champagne, NV, France, 12.5% abv
Lively in both mousse and acidity, refreshing green apple is accompanied
by a delicate bready nose and cleanly defined finish
Enza Prosecco, NV, Italy, 12% abv
Vibrant and refreshing, this Italian sparkling wine has flavours of peach,
green apples and honeysuckle

White wines
Villa Antinori Bianco, Trebbiano and Malvasia, Tuscany, Italy, 2013, 12% abv
Straw yellow in color, the 2013 vintage is elegantly floral in its aromas with finesse
of acacia flowers and jasmine. On the palate it is supple and tasty with a fine
persistence and a finish and aftertaste which recall yellow fruit
Villa Maria Private Bin Sauvignon Blanc, Marlborough, New Zealand,
2014, 12.5% abv
This crisp and vibrant wine has aromas of fresh snow peas, delicate florals and
zesty limes. On the palate, juicy acidity is balanced with flavours of melon,
passion fruit and ruby grapefruit capturing the essence of Marlborough
14 Hands Chardonnay, Washington State, USA, 13.5% abv
This lighter style Chardonnay begins with bright aromas of sweet lime and pears
with a touch of baking spice. Refined fruit flavours are accentuated by ample
acidity that give way to subtle hints of butter, caramel and vanilla

Rosé
Santa Cristina, Cipresseto Toscana Rose, 2014, 11% abv
Pink in colour, the wine shows an elegant floral nose which recalls jasmine and
roses. The wine is crisp and savoury on the palate, with a lengthy finish

Red wines
Belcreme de Lys Pinot Noir, California, 2013, 13.8% abv
Dark in color with a bright varietal pop on the nose, the wine exhibits rich
vanilla and caramel spices that weave seamlessly between layers of ripe plums
and black cherries
McBride Sisters "Truvee", California, 2013, 13.5% abv
Elegant and refined, the 2013 Red Blend is evocative of Côtes du Rhône
Villages style, combining several varietals from the Central Coast into a rich,
layered wine with intense character and accessible delivery. Dark fruit and
effusive spices unfold in layers of blackberry, cherry, plum, spice, cocoa and rose.
The palate is velvety and rich, with a long and lasting finish This pairs well with
cheeses, grilled meats and fish, and roasted vegetables
Beaulieu Vineyards Cabernet Sauvignon, 2012, central coast California,
13.1% abv
Toasted oak and dark fruits introduce our 2012 Cabernet Sauvignon.
Straightforward and well balanced, it expresses blackberry, black cherry
and black currant in equal parts to the toasty, vanilla-oak spices

Dessert wines
Torres Floralis Moscatel Oro, Do Sin, Spain, 15% abv
This sweet wine has an unmistakable aromatic perspective that is highly
characteristic of its variety, with seductive floral perfumes of rose, geranium
and lemon verbena. On the mouth it is voluptuous, concentrated yet light,
full and with a delicate character

New York State Craft Beers
Alphabet City Brewing Company - New York, 4.7% abv
Easy Blonde' Ale - Classic crisp, light golden ale. Perfect summer beer
Coney Island Brewing Co, 5.7% abv
Mermaid Pilsner - Coney Island flagship - Floral hop aroma with a nice
rye malt spice. This is a Lager
Ithica Beer Co, 6% abv
Green Trail I.P.A. - A crowd pleasing I.P.A. Hoppy and smooth
Fire Island Beer Co, 5.2 % abv
Sea Salt Ale - A perfect summer ale. As special and unique as Fire Island

Coffee
Freshly ground Lavazza coffee as you like it

Teas
Tea Forte teas:
English breakfast
Classic breakfast tea, full bodied, perfectly balanced, contains caffeine
Earl Grey
Traditional Indian tea with a modern twist, contains caffeine
Chamomile
Camomile flowers steep a calming, gentle, delicate brew, caffeine free
Sencha
A fresh, delicate Japanese green tea. Low in caffeine
Citrus Mint
Subtle cool mint infused with bright citrus, caffeine free

Rare Imperial Collection:
Golden Monkey (Yunnan black tea)
Fragrant and full-bodied, rich with notes of malt and apricot
Tie Guan Yin (Fujian oolong tea)
A smooth infusion with accents of sweet orchid and buttery nectar
Long Jing (West Lake green tea)
A soft floral fragrance suggesting freshly cut grass and chestnuts
White Darjeeling (Arya pearl white tea)
A delicate taste and exquisite fragrance with a flowery note of citrus

Over Ice Collection:
White Ginger Pear
A fine white tea with a ginger herbal tisane, low in caffeine
Raspberry Nectar
Red hibiscus, succulent raspberry and a hint of blackberry, caffeine free
Blood Orange
Moro sweet blood orange presents a sweet-tart and refreshing tea

