
BAR & TERRACE MENU
NIBBLES
Salted Crisps £2 | Thai Chilli Crackers £3.50 | Dry Roasted Peanuts £3.50
Club Nut Mix £3.50 | Pretzel £2

LIGHT BITES

Grilled Teriyaki Aubergine Bites (VE)

Spiced Mango Hummus (VE)

Nocellara & Kalamata Pitted Olives (VE)

Breaded Whitebait (DF)

Welsh Rarebit (V)

Indian Light Bites (V)

Southern Fried Chicken Tenders

Toasted black sesame seeds, pickled red onions, pitta bread

Tartare sauce & lemon wedge

Served on toasted sourdough bread with club chutney

Vegetable pakora, chickpea chaat tart, deep fried paneer bites, coriander chutney

Chipotle mayonnaise

Cucumber salad, toasted sesame seeds

£8

£8

£8

£9

£9

£10

£7

SANDWICHES & SALADS

NLC Club Sandwich

Scottish Smoked Salmon Sandwich

Confit chicken thigh, baby gem lettuce, chorizo & maple cured bacon jam, sliced tomato & egg
mayonnaise on malted loaf

Smoked salmon, cream cheese & black pepper, served on malted thick cut loaf

£15

£16

All served with crisps & salad garnish. Gluten free bread available.

Roasted Red Pepper & Pesto Focaccia Bun (VE) 
Vegan cream cheese & rocket leaves

£15

 (DF) Dairy Free, (GIF) Gluten Intolerant Friendly, (V) Vegetarian, (VE) Vegan. For full
allergens, please ask a member of staff. 

A Discretionary 3% (Member) 10% (Reciprocal) Service Charge will be added to the final Bill.

Some menu items may contain GMO ingredients. Please ask staff if you have concerns.
Items on this menu marked (GIF) have been designed for a non-gluten diet. It’s a selection of dishes
that do not contain gluten in their ingredients, however, is not suitable for those with coeliac disease

due to the nature of working in our kitchens.

Greek Salad (GIF) (V)
Baby gem lettuce, red onion, black olives, feta cheese, cucumber, cherry tomatoes,
oregano & red wine vinegar dressing

£15

Caesar Salad (V)
Crisp gem lettuce, croutons, shaved aged parmesan, caesar dressing & anchovies
Add confit chicken/smoked salmon

£14

£5/£9



BURGERS

NLC Ham Egg & Chips (DF)

Falafel & Spinach Burger (VE)

Fish & Chips 

6 oz Sirloin Steak ‘Au Poivre’ (GIF) 

Buffalo Chicken Schnitzel

House onions, cherry tomato jam & rocket leaves, with fries & coleslaw

Beer battered fish & chips, mushy peas & tartare sauce

Minute steak served with french fries, peppercorn sauce & rocket leaves

Buffalo sauce, apple fennel & celery coleslaw with crumbled blue cheese

Ham hock, fried hens egg & chips, honey & mustard glaze

£16

£19

£24

£19

£26

SIDES

£5
£6

£5

 (DF) Dairy Free, (GIF) Gluten Intolerant Friendly, (V) Vegetarian, (VE) Vegan. For full
allergens, please ask a member of staff. 

A Discretionary 3% (Member) 10% (Reciprocal) Service Charge will be added to the final Bill.

The NLC Club Burger
Two 4 oz beef patties, maple cured bacon, cheddar cheese, house onions, pickle, brioche bun & skin on fries

£19

Middle Eastern Spiced Chicken Burger
Harissa & mint yogurt, rocket leaves, brioche style bun, sumac salted sweet potato fries

£19

£6

NATIONAL LIBERAL CLUB CLASSICS

Chips (GIF)(VE), Skin on Fries (GIF)(VE)
Fennel, Apple & Celery Coleslaw (VE)(GIF)(DF)
Sweet Potato Fries & Sumac Salt (VE) 
Buttered New Potatoes With Fresh Herbs (GIF)(V)

AFTERNOON MENU
Served Monday to Friday between 2:30pm - 4:30pm

Spiced Mango Hummus (VE)
Toasted black sesame seeds, pickled red onions, pitta bread

£8

Nocellara & Kalamata Pitted Olives (VE) £8

SANDWICHES
Free Range Egg & Mayonnaise
Pickering watercress

£7

Honey Baked Ham
Tomato, wholegrain mustard & baby leaves

£8

Cheese & Chutney Sandwich
Farmhouse cheddar & homemade chutney

£8

Vegan Cream Cheese & Cucumber (VE)
Plant based cream cheese & English cucumber

£8

Tagliatelle Alla Puttanesca (VE)
Black olives, capers, tomato & rocket leaves

£17

Calves Liver & Bacon
Lyonnaise onions, mash potato, spinach & red wine jus £24

£6Beer Battered Onion Rings (VE)



Caesar Salad £14
Crisp gem lettuce, croutons, shaved aged parmesan, Caesar dressing & anchovies 
Add confit chicken/smoked salmon £5/£9

DELUXE SANDWICHES

Scottish Smoked Salmon Sandwich

Greek Salad (GIF) (V)

Smoked salmon, cream cheese & black pepper, served on malted thick cut loaf

Baby gem lettuce, red onion, black olives, feta cheese, cucumber, cherry tomatoes, oregano
& red wine vinegar dressing

£16

£15

All served with crisps & salad garnish. Gluten free bread available.

NLC Club Sandwich
Confit chicken thigh, baby gem lettuce, chorizo & maple cured bacon jam, sliced tomato & egg
mayonnaise on malted loaf

£15

AFTERNOON SNACKS
Cream Tea

Slice of Fruit Cake
Coffee & Cake 

Plain & fruit scone, pot of jam, clotted cream & tea of your choice

(ask a member of our team for today’s selection)

£10

£3
£7.50

DESSERTS

Pliable Chocolate Ganache (VE)(GIF)
Chocolate soil, chocolate tuille, passionfruit pate de fruit , passionfruit gel & mango sorbet 

£12

Sticky Toffee Pudding 
Vanilla ice cream, toffee sauce, date purée & pecan crumble 

£9

CHEESE SELECTION
Choice of three for £13 or five for £18

 (DF) Dairy Free, (GIF) Gluten Intolerant Friendly, (V) Vegetarian, (VE) Vegan. For full
allergens, please ask a member of staff. 

A Discretionary 3% (Member) 10% (Reciprocal) Service Charge will be added to the final Bill.

Raspberry Eton Mess Éclair 
Raspberry mousse, meringue shards, Chantilly cream, raspberry gel & raspberries 

£12

Rich, creamy & buttery with a bloomy rind, similar in style to a Brie but slightly fuller flavoured

Traditional unpasteurised Red Leicester from Leicestershire, nutty, caramelised, slightly sweet

Alpine French cheese made from raw cow’s milk, complex flavours of hazelnut, butter, mountain herbs & fruit

Strong blue cheese from Italy, sharp, spicy, tangy & creamy with a lingering finish

Rougette (P)(V)

Sparkenhoe Red Leicester (UP)(V)

Sage Derby (P)(V)

Beaufort (UP)(V)

Gorgonzola Piccante (P)(V)

Mild Derby cheese marbled with sage, fresh, herbaceous notes with a smooth, creamy finish
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