
 
 
 
 
 
 

Melrose Club Lounge – Sample Menu  
(items and inclusions are subject to change)    

 

 

FOOD ALLERGIES AND INTOLERANCES 

We have strict procedures in place for taking and preparing allergen orders, 

but you should be aware that allergenic ingredients are present on our premises and those of our suppliers. Despite the significant efforts we go to,  

we cannot eliminate the risk of cross-contamination and therefore cannot guarantee that any of our dishes, 

are 100% free of allergens. Please ask our F&B Team for further information 

 

 

 

 

 
 

 

 

 

Canapes 

Braised Pork and Black Pudding, Onion Relish, Onion Ash | Teriyaki Cured Salmon, Sauerkraut 

Carrot Tartare, Confit Shallots, Carrot Puree 

---- 🐎 ---- 

MAINS 

Meat Option 

Mini Fish and Chips, Lemon Wedge, Homemade Tartare Sauce (mwod) | Cumberland Sausages, Mustard 

Mash, Caramelised Onion Gravy | Mini Beef Slider, Smoked Applewood Cheese, BBQ Relish |  

Pulled Chicken Cobb Salad | Salmon Poke Bowl 

 

Vegetarian Option 

Plant based Fish Finger and Chips, Tartare Sauce (v, vgn, mwod) | Vegan Sausage, Mustard Mash, 

Caramelised Onion Gravy | Plant Based Slider, Vegan Smoked Applewood Cheese, BBQ Relish |  

Cobb Salad | Poke Bowl (v, vgn, mwod, mwog) 

 

---- 🐎 ---- 

DESSERT  

Pavlova, Mixed Berries, Whipped Cream (v) | Lemon Posset (v) | Crème Brule (v) 

White and Dark Chocolate Pot, Macerated Raspberries (v) | Annabel Strawberries and Cream  

---- 🐎 ---- 

Afternoon Tea 

Egg Mayonnaise & Rocket (v), Roast Ham & Mustard Mayo, Pulled Chicken and Bacon Rillette   

Red Velvet Cake, Mascarpone Cream, Chocolate Stout Cake and Milk Chocolate Frosting 

Mini Fruit Scone, Strawberry Preserve and Clotted Cream 

Vegetable Gyoza Soy and Sweet Chilli Dipping Sauce(mwod), Tempura Wrapped Prawns (mwod),  

Mini Sausages with Yorkshire Honey and Mustard Glaze, Mac and Cheese Bites 

 

 


