THE UNION CLUB

SNACKS

Today’s bread (vg) 5.5
Nuts / olives / homemade crisps (vg) 5.5

Union Welsh Rarebit 9.5

STARTERS

Duck liver parfait, red onion jam
toasted brioche 12.5

Seasonal soup, sourdough croutons (vg) 8.5

Panko crusted tiger prawns, avocado salsa,
coriander, lime (df) (nf) 12.5

Line caught tuna tataki, sesame dressing 14

Spicy tofu, broccoli & kumquat salad (vg) (gf) 8.5

MAINS

Pie of the day 20

Stuffed savoy cabbage, lentil,
pearl barley, tomato sauce (vg) 18.5

Pan roasted halibut,
crispy mussels, leek veloute 30

Pappardelle, portobello mushroom ragu 18.5

Aberdeen Angus sirloin steak 8oz
potato dauphinoise, peppercorn sauce (gf) 30

Union burger, house ketchup & fries 18.5

(add blue cheese, cheddar or bacon 2)

FEBRUARY V1

SIDES
Rocket & parmesan salad 6.75
Fennel , orange & black olive salad (vg) 6.75
Grilled broccoli, chilli & garlic (vg) 6.75

Hand cut chips / fries (vg) 6.75

DESSERTS

Pistachio & raspberry tart,
white chocolate custard (v) 8.5

Vegan chocolate brownie & ice cream (vg) 8.5

Seasonal sorbet (vg) & Ice cream (v)
2.5 per scoop

Homemade chocolate truffles (v) 75p each

Affogato (v) (gf) 7.5

NEAL'S YARD CHEESE SELECTION

Stichelton, Westcombe cheddar,
Ragstone goat 14.5

DIGESTIFS & FORTIFIED WINES

Amaro Montenegro 9
Barbadillo Manzanilla Sherry 8
Pedro Ximenez Triana Sherry 11

Taylor's 2017 Port 12

(v) vegetarian (vg) vegan (df) dairy free (gf) gluten free. An optional 12.5% service charge is added to the bill.
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.



