THE FOUN TAIN

BRASSERIE
A LA CARTE MENU

Vine Tomato Soup
Basil oil and croutons (CA, VE, GF*)(206 kcal)

Chicken Liver Parfait
Blood orange and cardamom gel, fresh herbs and
toasted brioche (CA, GF*) (416 kcal)

Winter Apple Salad
Roasted winter root vegetables and dried cranberries with
honey and mustard dressing (CA, V, GF) (364 kcal)

Royal Automobile Club Smoked Salmon
Caper creme fraiche and dill oil (CA, GF) (236 kcal)

Slow-Cooked Beef Ragu Arancini
Sun-dried tomato and tarragon romesco topped with
grated Parmesan and horseradish crisp (CA) (402 kcal)

Crab and Lobster Tortellini
LLemon butter and parsley pangrattato (CA) (498 kcal)

STARTERS

Classic Caesar Salad £10.401 £13.50
Cos lettuce, Parmesan, anchovies, Caesar dressing and
focaccia croutons (CA, V*, GF*) (564 | 826 kcal)

Add chicken (861 | 1123 kcal) £5.20

Quinoa and Bulgur Wheat Salad £12.00
Wild rocket, crumbled goat’s cheese, toasted cashew and
pomegranate with a cashew nut and mint dressing

(CA, V) (286 kcal)

Early Spring Green Salad
Peas, tenderstem broccoli, lambs lettuce, cucumber
topped with Devon blue cheese and toasted sunflower seeds

(CA,V, GF) (365 kcal)

Pearl Barley Salad with Sesame and
Honey-Roasted Parsnips

Pickled rhubarb, lemon and miso dressing with toasted
sesame seeds (CA, VE) (386 kcal)

MAIN COURSES

Battered Fish and Chips £21.85

Mushy peas and tartar sauce (CA, GF*)(818 Kcal)

Pan-Fried Calves’ Liver and Home Cured Bacon £23.95

Mashed potatoes and red wine jus (CA, GF) (597 kcal)

Steak Frites £25.50

Béarnaise sauce (CA, GF) (634 kcal)

Salmon and Cod Fishcake £19.80
Caper, shallot and parsley ketchup, white wine cream sauce

(CA) (689 kcal)

Goat’s Cheese and Caramelised Onion Pizza
Spinach, tomato and red onion (CA, V) (789 kcal)

Fillet of Plaice
Flageolet bean stew and gremolata (CA, GF) (776 kcal)

Free-Range Chicken and Leek Pie
Grain mustard mash and rainbow chard (CA) (989 kcal)

Beetroot, Orange and Dill Curry
Coconut milk, curry leaves, cardamom and cinnamon with
steamed rice and poppadoms (CA, VE, GF*) (687 kcal)

Roasted Hake Fillet
Cauliflower purée, purple sprouting broccoli, caper and
parsley nut brown butter (CA, GF) (798 kcal)

Cheeseburger

Smoked Applewood cheese, bacon jam, smoked mustard
mayonnaise and pickled red onions (CA, GF*) (1124 kcal)
Add home-cured bacon (218 kcal)

Plant Based Cheeseburger
Plant-based Cheddar, smoked mustard mayonnaise and
pickled red onions (CA, VE, GF*)(975 kcal)

Free Range Chicken Supreme £23.50
Charred leek, roasted Jerusalem artichoke, tarragon velouté

and chicken skin crumbs (CA) (689 kcal)

FROM THE GRILL

All served with your choice of frites or chips and
your choice of peppercorn, rosemary jus or béarnaise sauce served on the side.

Meat from the Grill Locally sourced from Surrey farms
Served with grilled tomato and herb roasted field mushrooms

Rib Eye Steak 2509 (CA, GF) (901 kcal)
Grilled Chateau Steak (CA, GF) (839 kcal)

Brined and Memphis-Rubbed Spatchcock Chicken
(CA, GF) (790 kcal)

Finest Billingsgate Fish Sustainably sourced from UK vessels
Served with grilled fennel and lemon

Salmon 180g (CA, GF) (784 kcal)
Stone Bass (CA, GF) (687 kcal)

Fish Mixed Grill (CA, GF) (810 kcal)

SIDE DISHES | £3.65 each

Chips, Frites (CA, VE, GF) (247, 288 kcal) | Buttered Mash (CA, V, GF) (342 kcal) | Buttered New Potatoes (CA, V, GF) (182 kcal) |
Green Beans (CA, \V, GF) (86 kcal) | Autumnal Mixed Leaf Salad (CA, VE, GF) (55 kcal) | Grilled Tenderstem Broccoli (CA, VE, GF) (97 kcal)
Cajun Fries (CA, VE, GF) (232 kcal) | Houmous with Spices and Pomegranate (CA, VE, GF) (204 kcal) | Coconut Rice (CA, VE, GF) (160 kcal)

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.




REFRESHING, CRISP, CITRUS AND LIGHT
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THE FOUN TAIN

BRASSERIE
WINE LIST

CHAMPAGNE AND SPARKLING WINE

Club Forget-Brimont 1°" Cru, Brut, France, NV
Delamotte Brut, France, NV

Pommery, Grand Cru Millésime, France, 2009
Gosset Grande Reserve Brut, France, NV

Louis Roederer, Brut Vintage, France, 2014

Albury Limited Release Cuvée, Surrey Hills, NV
Gold in colour with a complex nose displaying almond
and brioche notes. The mouthfeel is full bodied with
notes of hazelnut and apple crumble.

Albury Limited Release Rosé, Surrey Hills, NV
Pink in colour with some berry notes on the nose.
Crisp and delicate with nice complexity and creaminess.

WHITE WINES
175ml

Club Sauvignon Blanc, Cétes de Gascogne £5.90

France, 2024

Picpoul de Pinet, La Serre, Villa Noria, £8.30

France, 2024

Pinot Grigio, ‘Franz Haas’, Dolomiti,
Italy, 2024

£10.40

Beaujolais, Roche Noire, Dom. Gravallon,
Burgundy, France, 2023

Lugana DOC, Bolla, Veneto, Italy, 2022

Sancerre, Firmin Dezat, Loire, France, 2023

DRY, HERBACIOUS AND AROMATIC

0762

0768

7026

0915

1011

0310

FULLI

orer

0843

8079

Club Chardonnay, Bellefontaine, £5.90

Pays d’Oc, France, 2024

Club Premium Sauvignon, Marlborough,
New Zealand, 2023

Riesling, The Courtesan, Clare Valley,
Australia, 2022

Gavi, Palas, Michele Chiarlo, Piedmont,
Italy, 2024

Viognier Gran Reserva Nostros, Indomita,
Bio Bio Valley, Chile, 2024

Chablis, Durup Carre de Cesar,
Burgundy, France, 2023

£7.10
£10.30

£10.40

FLAVOURED, NUTTY AND ROUND

Club White Burgundy, Simonnet-Febvre,
France, 2024

Saint-Véran, Plaisance, Thierry Drouin,
France, 2023

Macon-Verzé, Dom Leflaive, Burgundy
France, 2022

ROSE WINES
175ml

Club Rosé, Dom de la Vieille Tour,
Coétes de Provence, France, 2024

£8.20

Pink Flamingo Rosé, Dom. Royal de Jarras, £8.25

Sable de Camargue, France, 2024

‘Visione’ Irpinia Rosato,
Feudi di San Gregorio, Italy, 2020

Rock Angel, Caves d’Esclans,
Cétes de Provence, France, 2023

NON-ALCOHOLIC WINES

Torres Natureo Rosé 0%, Spain, 2023
Torres Natureo Red 0%, Spain, 2023

Torres Natureo White 0%, Spain, 2023
Wild Idol Sparking White 0%, Germany, NV

125ml  Bottle
£8.80 £48.00
£10.20 £55.10
£63.45

£75.00

0013 Club Forget-Brimont ler Cru Brut Rosé, France, NV

4397 Piper Heidsieck Rosé Sauvage, NV

0950 Prosecco Sacchetto Rosé, Veneto, Italy, 2022

0949 Prosecco Prapian, Valdobbiadene Superiore,
Veneto, Italy, NV

ENGLISH SPARKLING WINE

125ml
£9.00

Bottle
£48.90

250ml

£8.40

£11.85

£14.85

£27.50

£64.50

£106.10

250ml Bottle

£11.70 £32.00

£12.55 £35.90

£38.50

£67.60

Bottle

£17.70
£17.70
£17.70
£33.30

4398

Louis Pommery Brut, Hampshire, NV
Crisp and concentrated with notes of waxy lemon,
freshly baked bread and honeycomb.

Nyetimber Classic Cuvée, Sussex, NV

A vibrant bouquet of fresh citrus and floral notes,
accompanied by hints of green apple and toasted
almonds, which add depth and richness.

RED WINES
LIGHTER, CRISP AND VIBRANT

0766 Club Red Burgundy, Laforet, J. Drouhin
France, 2022

0930 Pinot Noir, Bella Elegance, Portugal, 2023

8006 Pinot Noir, Devil’s Staircase,
New Zealand, 2024

8042 Rioja Crianza, Luis Cafas, Spain, 2021

5079 Fleurie, Chateau de Fleurie, Beaujolais,

France, 2022

Chéateau Pont de Guitres, Lalande de
Pomerol, Bordeaux, France, 2020

0893

WARM, SPICE AND CHARACTERFUI

0764 Club Cétes du Rhone, La Chapelle
France, 2024

0765 Club Claret Chateau Reynier,

Marc Lurton, France, 2019

Tempranillo Mesta Organic, Uclés,
Spain, 2023

Merlot Gran Reserva, Tabali Pedregoso,
Chile, 2023

Barbera D’Asti, La Villa, Tenuta Olim Bauda,
Piedmont, Italy, 2023

Chianti Classico, San Jacopo, Tuscany,
Italy, 2023

0911
0666
1012

0910
4469

Chile, 2020

Santenay ler Cru, Beaurepaire Antoine
Olivier, France, 2020

0845

GENEROUS, RICH AND FULL-BODIED

3061 Club Guest Red, Cabernet Sauvignon
Reserva, Casa Silva, Colchagua, Chile, 2023

4409 Shiraz, The Opportunist, Wilder & Wilder,
Langhorne Creek, Australia, 2022

4312 Malbec, ‘Felino’ Viiia Cobos, Mendoz
Argentina, 2024

0842 Rioja Reserva, Vina Alberdi,
La Rioja Alta SA, Spain, 2020

1013 Soleilla, Maury Sec Rouge, Terres Fidéles,
Languedoc-Roussillon, France, 2020

1509 Crozes-Hermitage, Rouge Les Jalet,
Paul Jaboulet, France, 2021

8060 Brio, 2" of Chateau Cantenac Brown,
Margaux, France, 2017

8061 Chateau Batailley 5éme Grand Cru Classé,
Pauillac, Bordeaux, France, 2017

MAGNUM BOTTLE

2744 Bordeaux Supérieur, Chateau Reynier,
France, 2019

2840 Chéateau La Grave, Cru Bourgeois, Médoc,
France, 2016

175ml

£7.10

£10.60

£14.45

£5.90

£5.90

£8.10

£12.15

Coyam ‘Organic’, Emiliana, Valle de Colchagua,

£7.10

£12.25

£13.00

£14.45

125ml
£10.70
£12.50

125ml

Bottle
£58.00
£67.60
£36.40

Bottle
£64.50

£23.00

£23.00

£31.70

£45.75

£46.80

£53.05

£54.60

£102.95

£27.50

£47.85

£54.10

£55.65

£62.40

£64.50

£98.80

£155.00

All wines by the glass are being preserved using a Professional wine and Champagne preservation systems. Please note, vintages may occasionally vary. 125ml glass is also available on request.
All prices include VAT at the current rate. Some of our food and drinks contain allergens. If you suffer from an allergy or intolerance, please let a member of the team know upon placing your order.



