19™ HOLE

A LA CARTE MENU

12 NOON - 9.00PM

STARTERS

SAMOSA CHAAT
Crispy samosas topped with yogurt chutney, tamarind chutney, kachumber salad
and coriander (CA, V*) (425 kcal) | Choose lamb or vegetable

LENTIL FRITTERS (MASALA VADA)
Served with kachumber salad and yogurt chutney (CA, V) (325 kcal)

THECHA JHINGA
Grilled prawns marinated in a spicy mix of chilli, garlic and peanuts, served with
kachumber salad (CA, GF) (310 kcal)

INDIAN BITES (FOR ONE)
Masala vada, lamb samosa, vegetable samosa and poppadum, served with mint
yoghurt chutney and mango chutney (CA) (475 kcal)

MAINS

CHICKEN TANDOORI KEBABS
Marinated and grilled chicken kebabs with mint yogurt chutney (CA) (785 kcal)

GOAN FISH CURRY
Ginger, onions, turmeric, cumin, coconut milk, chilli and cardamom (CA) (875 kcal)

BUTTER CHICKEN
Ginger, cumin, garam masala, coriander seeds, chilli, garlic and butter (CA) (946 kcal)

BUTTERNUT SQUASH CURRY
Butternut squash, peppers, onions, ginger garlic, spices, tomato and spinach
(CA, VE) (768 kcal)

All main courses are served with green pea rice or plain basmati rice, naan bread or poppadum

SUSTAINABILITY
The Club is dedicated to sourcing all their ingredients responsibly, supporting local and regional suppliers and selecting the best
available seasonal produce where possible. Our coffee is sustainably sourced from a Fairtrade supplier, roasting small batches.

ALLERGIES
If you have a food allergy, intolerance or sensitivity, please speak to a member of our team upon placing your order.
(CA) Contains Allergens, (V) Suitable for Vegetarians, (VE) Suitable for Vegans, (GF) Gluten Free, (GF*) Gluten Free on request.
Adults need around 2000 Kcal a day. All prices include VAT at the current rate.




