
 

 

 

 

Supper Club Menu 
19th February, 2026 

 
 

Amuse Bouche 
Smoked Duck Breast, Cherry Gel, Watercress Crostini 

Leek and Gruyère Tartlet, Yellow Mustard Mayo, Thyme 

– 

Rosemary Focaccia 

Whipped Tomato Butter 

– 

Guinea Fowl Pithivier  

Artichoke Puree, Redcurrant Chutney, Tarragon 

– 

Citrus Cured Sea Bream 

Fennel, Blood Orange, Lemon Verbena 

– 

Rosemary and Pink Peppercorn Venison  

Pommes Puree, Smoked Carrot, Charred Baby Leeks, Red Wine Jus 

– 

‘Clover Club’  

Raspberry Sorbet, Gin, Lemon Meringue 

– 

Date and Walnut Tart  

Spiced Chantilly Cream, Candied Orange 


