
STARTERS
Carrot and Lemongrass Soup, goat’s cheese curd, carrot crisps GF

Smoked Mackerel Rillettes,  cucumber and watercress salad, homemade Guinness rye bread 

Cured Royal Balik Salmon Ceasar Salad, anchovies, 

baby gem, quail’s egg, croutons, aged Parmesan GF*
Roasted Leek Hearts, Parma ham, poached hen’s egg, wholegrain mustard dressing GF
Chicken and Ham Hock Terrine, compressed cucumber, hazelnuts, lovage emulsion

Roasted Vegetable Sushi Rolls, pickled ginger, wasabi aioli, Kikkoman soya sauce VG

MAINS

DESSERTS

THE CLIPPER
SPRING SET MENU

V - Suitable for Vegetarians. VG - Suitable for Vegans. GF - Gluten Free. V* - Vegetarian available. VG* - Vegan available. GF* - Gluten 
Free available Items on this menu may contain nuts. All our food is prepared in a kitchen where nuts, gluten and other allergens are 

present, our menu descriptions do not include all ingredients. IF YOU HAVE ANY FOOD ALLERGIES PLEASE LET US KNOW BEFORE 
ORDERING. Full allergen information available on request. Prices Include VAT and are subject to a discretionary service charge of 12,5%. 

The above menu may be subject to variation or change.

Battered Line Caught Cod Strips, triple cooked chips, 
peas, homemade tartare sauce, lemon

Pan Fried Stone Bass Fillet, fondant potato, 
roasted fennel, chard, red pepper Thai spiced sauce

New Seasons Herdwick Lamb Cutlets, pickled courgettes, 
peas, roasted baby gem, mint yoghurt

“The Relais” Buttermilk Chicken Burger, bacon, burger relish, tomatoes, pickles, 
smoked cheddar, brioche bun, triple cooked chips, spiced bu�alo dip GF

Beef Onglet, buttered spring greens, sauce Gribiche, 
chunky chips(Chef recommends medium rare)

Three Cheeses Roulade with Celeriac and Potato, 
roasted cherry tomatoes, young spinach, apple and fig chutney V

Lemon Tart, black sesame parfait, meringue, dark chocolate soil V
Vanilla Cheesecake Mousse, poached rhubarb, hazelnuts V

White Chocolate & Lime Ganache, pistachio sponge, honeycomb, raspberry sorbet V
Dark Chocolate Fondant, salted caramel, co�ee ice cream  V

Two Courses £25.00 | Three Courses 30.00
Available Moday to Saturday lunchtime


