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POOL FOOD MENU

(Everyday from 12PM)

V/VA

BAR BITES

FRIED CALAMARI G ED § & 65

Battered calamari, saffron aioli, horseradish mayo, lemon

JALAPENO AND HERB

BATTERED PRAWN G E s /- 65
BBQ chipotle mayo, crispy enoki mushroom.
LOBSTER ARANCINI G S D E Soere 80
Plum tomato & shrimp dip, cress salad

PULLED WAGYU SLIDERS GDCS A-75
Potato bun, apple slaw and smoked cheddar
CONFIT DUCK CROQUETTE G D E 1/~ 80
Smoked paprika and piquillo pepper aioli
SUPREME NACHOS DV 65

Tortilla chips topped with olives, jalapefios,
fresh coriander, grated cheddar, sour cream,
guacamole, spicy tomato salsa

CHICKEN WINGS NG D SEP M 65
Wings by the Kilo 110

Choose your cooking style:

Korean Style battered and deep-fried chicken
wings. Served with a sweet and spicy sauce topped
with peanuts

Buffalo Style wings served with vegetable crudités,
chili sauce and Blue cheese sauce

SPIKE FALAFEL NV G SE S 55
Chickpeas and coriander falafel, beetroot hummus
and mint

SUPER SALADS

CHICKEN CAESAR SALADDEM S 70
Chicken breast, baby gem lettuce, veal bacon, garlic
and herb croutons, grilled asparagus, poached egg,
Caesar dressing and white anchovies

A vegetarian option is available upon request.

PIPERADE BURRATA D NV G &oei 65
Roasted pine nuts, cress salad, balsamic reduction,
basil oil, crispy focaccia bread

COBB SALAD D N E M S 75
Chicken, mixed green leaves, cherry tomatoes,

hard boiled eggs, avocado, veal or pork bacon,
cucumber, blue cheese, mustard dressing, pecan nuts

WHITE QUINOA AND

BROCCOLINI VDN M 70
Avocado, cherry tomato, cucumber, pomegranate,
hazel nuts, white balsamic dressing

Add: Chicken/Prawns 18

BREAD & BUNS

THE CLUB HOUSENED G 75
Pork or veal bacon, chicken, cheddar cheese, fried
egg, lettuce, tomato, multigrain bread, skin on fries

CHICKEN TIKKA WRAP G D E /-~ 45
Red onion, tomato, cheddar cheese, coriander,
lettuce, and garlic mayo, wrapped in tortilla

SLOW COOKED BBQ CHICKEN

MELT G D A/~ 40
Asian slaw, pepper jack cheese, pickle cucumber

and panini bread

GREEK CHICKEN BURGER D SEG t:0)
Grilled chicken, creamy tzatziki, apple slaw,
pickled red onions, salad, Persian Fetta, sesame bun

WAGYU BEEF BURGER G D E & 95
Homemade beef patty, caramelized onions,

pickles, tomato, boston lettuce, Emmental cheese,
aioli, fries, brioche bun

Add: Sticky Pork Bacon/Fried egg 9
BBQ SMOKED STEAK
SANDWICH G D N & 85

Sourdough ciabatta, BBQ Flank Steak, charred peppers,
horseradish dill yogurt, smoked cheddar, Rocca

PULLED BEEF DOG G D /-~ 45
Jalapenos, gherkins, red cheddar cheese and apple
slaw

SOFT SHELL CRAB BURGER G SD E /-~ 85
Battered soft shell crab, apple & mango slaw,
ginger citrus mayo, potato bun

MEDITERRANEAN VEGGIE WRAP VD 60
Roasted peppers, grilled corn, black beans, stewed
tomatoes, jalapeno, Monterey Jack cheese, cilantro,
corn tortilla, watercress salad served with tomato
salsa and chunky guacamole.

BEYOND VEGAN BURGER V G D sO 80
Plant-based burger, lettuce, tomato, cheese, avocado, sweet
potato fries, vegan big mac sauce, beetroot sesame bun

PIZZA & PASTA

PULLED PORK D G 5O /)~ 80
Slow braised pork loin, mornay sauce, for di latte,

smoked cheddar, BBQ sauce
DIAVOLA GD 65

Beef pepperoni, tomato, mozzarella,
baby rocket salad

MARGHERITAGDYV 60
Tomato sauce, mozzarella cheese,
carnival cherry tomato

WILD MUSHROOMS &

TRUFFLE NEWGDV 80
Mixed mushrooms, four cheese sauce, rocket leaves,
parmesan shavings, truffle pesto

TRUFFLE MUSHROOM

PENNE NEW V G D 85
Roasted forest mushroom, truffle oil, double cream,
white wine, ricotta cheese

RAVIOLI MUSHROOM V GF N /-~ 75
Tomato sauce, basil pesto, vegan Parmesan,
basil cress

VEGAN MEAT BALL SPAGHETTI N GF 90
Beyond meat balls, tomato fondue,
gluten free spaghetti, basil cress

SIDES

WAFFLE FRIES WITH TRUFFLE DIP 35
SWEET POTATO FRIES 30
SKIN-ON FRIES 30
GARLIC BREAD G D 25
GARDEN SALAD 30
AVOCADO & TOMATO SALAD 30

DESSERTS

BANOFFEE TARTDN G 50
Lotus crust, dulce da leche, caramel ice cream,
dried raspberry crumb

MATCHA CHEESECAKE G N D 50

Oreo crust, coconut pistachio crumble, pear chips

VALRHONA CHOCOLATE AND NOUGAT
TRIFLEDN G 50
Milk chocolate mousse, orange mascarpone cream
and candy hazelnut crust

LAVENDER BAKED YOGHURT DN G 45

Poached rhubarb salsa, edible flowers, wafer cigar

CHOCOLATE CHURROS G D 50
Whipping cream

EXOTIC SEASONAL FRUIT SALAD D 45

With mint lemon dressing and vanilla ice cream

ICE CREAM & SORBET D 16

Vanilla, Strawberry,Chocolate, Mango or Lemon

BREAKFAST FROM JONES THE GROCER

TRADITIONAL

ENGLISH BREAKFAST 78
Eggs on sourdough, beef sausages, beef bacon,
sautéed mushrooms, baby spinach, vine tomatoes,
home made hash browns

CLASSIC BENNY PORK E 66
Poached eggs, beef bacon, asparagus,
alfalfa sprouts, hollandaise on an english muffin

SOMETHING SMASHING v CH GF [oX]

Smashed avocado, poached eggs, greek feta,
chilli fiakes, charred lime on grilled sweet potato

(Everyday 8AM - 12PM)

BACON AND EGG BAP 64
Pork bacon, fried egg, multiseed bap

SMOKEY FLORENTINE E 72
Poached eggs, baby spinach, asparagus, smoked

salmon, hollandaise on an english muffin

CHOCOLATE PANCAKES v 65
Chocolate sauce, vanilla mascarpone,

fresh berries

BIT ON THE SIDE

Toast with butter 8
Sourdough | Multigrain | White
White wheat free

Eggs 19
Poached | Scrambled | Fried

Pork sausage or bacon 24
Home-made hash brown 23
Avocado | Sauteed mixed mushrooms | 27

Sauteed Baby Spinach

N - NUTS | V- VEGETARIAN | GF — GLUTEN FREE | G — GLUTEN | D — DAIRY | E-EGGS | SD - SULPHATES
SO — SOY BEANS | S —FISH AND OR SHELLFISH | P-PEANUT | SE-SESAME | M- MUSTARD | C-CELERY | CH - CHILLE



