
 

 

Scan here or visit mnu.mx/3142CA8 to see our allergen menus 

 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is minimal within 

our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We would therefore 

recommend that you do not rely solely on this information. This does not affect your statutory rights. 

 
 

STARTLINE  CLUB   

 

SATURDAY  11  JULY  2026 

 

BAIT 

 

BREAKFAST  

 

Breakfast Brioche Rolls 

 

Smoked salmon, fried egg and spinach  

 

Bacon  

 

Fried egg and spinach (v) 

 

LUNCH 

 

Fresh battered haddock, hand cut chips, tartar sauce 

 

Smokey grilled king prawns, hand cut fries, cajun sauce, lettuce, pickles 

 crispy onions 

 

Hand cut fries, fried halloumi bites, cajun sauce, lettuce, pickles 

 crispy onions (v) 
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BURGER & BEYOND  

 

BREAKFAST 

 

Suffolk sausage patty and Kentish brown egg bun 

 

Bacon and Kentish brown egg bun 

 

All breakfast options include a side of hashbrowns  

served with a choice of American cheese and brown sauce or ketchup 

 

LUNCH 

 

Dry aged beef patty, double American cheese, smokey mayo, onions 

 

Dry aged beef patty, double American cheese, crispy pancetta bacon  

burnt butter mayo, onions 

 

Simplicity patty, melted cheese, crispy onions, teriyaki sauce, white slaw, pickles 

vegan bun (ve) 

 

Sides 

 

Fries 

 

  Cajun fries 

 

  Truffle tots 

 

 Dirty tots 
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ARNIE’S SARNIES  

 

BREAKFAST 

 

Roasted Hamhock, cheddar and caramelised leek melt, whipped Marmite mayo 

 

Toastied peanut butter and blueberry ‘jelly' with melted Belgian chocolate  

icing sugar (v) 

 

Smashed avocado, topped with crumbled feta, hot honey, pumpkin seeds, mint (v) 

 

 

LUNCH 

 

Green chilli cheese, chargrilled chicken, fresh coriander and spiced tomato chutney melt 

Bombay mayo 

 

Roasted Hamhock, cheddar and caramelised leek melt, whipped Marmite mayo 

 

Spicy tuna and mature cheddar melt, basil aioli, pickled jalapeños 

 

Mozzarella, mature cheddar, Red Leicester, creamy blue and smoked cheese melt 

dijon mayo, rosemary honey, Parmesan (v) 

 

All lunch options are served with a handful of black pepper crisps  
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CURRY ON NAANSTOP  

 

BREAKFAST 

 

Creamy yoghurt layered with sweet mango, antioxidant-rich goji berries (ve) 

 

Creamy coconut yoghurt, crunchy granola (ve) 

 

LUNCH 

 

Naan Wraps 

 

Freshly grilled chicken tikka, salad, homemade chutneys, naan bread  

 

Grilled spiced soya chaap, crisp salad, homemade chutneys, soft naan bread (ve) 

 

 


