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Dine

Champagne
Starters
Smoked trout salad
Toasted pinenuts and a lemon dressing
Potato and parsnip soup (V)
Crème fraîche and mint oil
Charcuterie board
Pickles, Dijon mustard and toasted ciabatta

Main courses
Asian pho noodle bowl (V)
Choose from either chicken, shrimp or vegetables (V)
all served with fresh lime and sambal olek
Chicken korma
Steamed rice, poppadom, naan bread and chutney
- A vegetarian curry is also available (V)
Clubhouse burger
Toasted potato bread, marinated plum tomato, lettuce,
dill pickle and crisps
Pan roasted tilapia fillet
Celeriac purée, lentils and Brussels sprouts

Desserts

Heidsieck Blue Top, NV, France, 12.5% abv
Medium bodied with hints of apple and fresh fruits. Aromatic richness
blending toasty and buttery aromas. A full, fruity and well structured wine.
Henkell trocken, NV, Germany, 11% abv
This dry, fully matured sparkling wine owes its elegant character to a unique
Cuvée of excellent wines originating from such classic grape varieties as
French Chardonnay, Sauvignon Blanc, Blanc de Noir from French Pinot Noir
and Chenin from Saumur.

White wines
Santa Carolina Chardonnay, 2012, Chile, 14% abv
Toasted pears with citrus notes. Smooth texture, balances acidity, flavours
of lemon, mandarin orange, and créme brûlèe
Ferrari Carano Fume Blanc, 2012, California, 13.8% abv
Aromas of lime, kiwi, citrus, melon with flavours of grapefruit, lemon and lime
Pighin Pinot Grigio, 2012, Italy, 12.5% abv
Straw yellow in colour, aromas of fruity and floral notes with banana and
pineapple flavours

Red wines

Banoffee pie
Fruit salad
Freshly cut local and far fetched fruits
Artisan cheese selection
With grapes, celery and assorted breads
Peach sorbet

Mossback Pinot Noir, 2010, California, 13.9% abv
Aromas of red cherry, brown sugar, toffee and clove. Flavours of
black cherry, caramel with undertones of tart rhubarb
Ruta 22 Malbec, Argentina, 14% abv
Bright cherry colour with subtle notes of toasty spice, medium tannins
on the finish
G3 Cabernet Sauvignon, Washington State, 13.5% abv
Aromas of black cherry and black currants, coffee and spice notes
with a lingering finish highlighted by notes of vanilla and spice

(V) dishes are suitable for vegetarians.
Please note that our dishes may contain nuts, nut traces and/or other allergens.

