
THE FOUNTAIN 
BRASSERIE

The Fountain Brasserie Team invites you to explore our  

vibrant Salads and Grills menu. Featuring fresh, colourful salads 

and expertly prepared grills, the menu is designed to celebrate 

the best ingredients of the season. 

Alongside these dishes, our chefs will offer a daily  

Market Starter and Chef’s Creative Main Course,  

each inspired by the freshest market finds.

SALADS AND GRILLS 
MENU



THE FOUNTAIN
BRASSERIE

SALADS AND GRILLS MENU

STARTER
Quinoa and Bulgur Wheat Salad   

Wild rocket, crumbled goat’s cheese, toasted cashew and pomegranate with a 
cashew nut and mint dressing (CA, V) (286 kcal)

Market Starter 
The Club’s Chefs will create a starter from seasonally available produce (CA)

(Please ask your server for further information about today’s special dish)

Kale, Avocado and Blue Cheese Salad 
Toasted hazelnuts, radish and cucumber (CA, V, GF) (340 kcal)

MAIN COURSE
Grilled Scottish Salmon

Grilled fennel, burnt lemon and Béarnaise sauce (CA, GF*) (784 kcal)

Chef’s Creative Main Course 
The Club Chefs will create an exciting dish for you to enjoy  

featuring either premium cuts of meat from Smithfield, vegetables from  
New Covent Garden Market, or the finest fish from Billingsgate (CA)

(Please ask your server for further information about today’s special dish)

Brined and Memphis-Rubbed Grilled Spatchcock Chicken
Grilled tomato, herb-roasted field mushrooms and rosemary jus (CA, GF) (790 kcal)

Tea and Coffee
Complimentary with two courses

Monday to Friday | Main course: £18.00 | Two courses: £26.00

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 on request.  
Adults need around 2000 kcal a day. All prices include VAT at the current rate.

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.


