
 
 
 
 
 

                       THE UNION CLUB 
  
 
 

 
SNACKS 

 
Nuts / olives / crisps  (vg)  5.5  each 

 
Sourdough, butter & olive oil (v)  5.5 

 
Salt cod croquettes,  
tartar sauce (df)  8.5 

 
Union Welsh rarebit  8.5 

 
Charcuterie board,  

olives & focaccia (df)  14.5 
 

 
 

 
  

STARTERS 
 

Roasted butternut squash & lemon soup, 
sourdough croutons (vg)  8.5 

 
Wild mushrooms on toast,  

Madeira sauce (v)  10 
 

Spiced cauliflower bites, 
 rose harissa & dukkah (ng) (vg)  8.5 

 
Pear, endive & Stilton salad,  

candied walnuts & sherry dressing (ng)  10 
 

Line-caught tuna tartare, 
avocado, sesame, crispy wonton (df)  12.5 

 
Chicken liver parfait, 

homemade chutney, Melba toast  10 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 NOVEMBER 2026 V1 

 
 

 
 
 

 
 

MAINS 
 

Imam bayıldı stuffed aubergine,  
spiced bulgur, toasted pine nuts (vg)  18.5 

 
Tortelloni of spinach & ricotta,  

Parmesan cream, sage crumb  18.5 
 

Pan-roasted Cornish hake, samphire,  
Dorset clam velouté  26 

 
Venison & pancetta pie,  
braised red cabbage  20 

 
Dry-aged Hereford sirloin steak, 

hand-cut chips, Café de Paris butter  32.5 
 

Suffolk Barnsley lamb chop, minted peas,  
dauphinoise potatoes, lamb jus  (ng)  26 

 
The Union Club burger,  

homemade ketchup & fries  18.5 

Add Stilton, Cheddar or smoked bacon  1.5 
(vegan option available) 

 
 

 
 

SIDES 
 

Steamed seasonal greens (vg) (ng)  6.5 
 

Rocket & Parmesan salad (ng)  6.5 
 

Olive oil crushed potatoes (vg) (ng) 6.5  
 

Hand-cut chips or fries (vg) (ng)  6.5 
 
 

(v) vegetarian  (vg) vegan  (df) dairy free  (ng) made with non gluten containing ingredients. Please note that nuts, cereals, gluten  
and other allergens are present in our kitchen. Menu descriptions may not include all ingredients. 

Please let the team know of any allergies or intolerances. An optional 12.5% service charge is added to the bill.  


