
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*
Steak Tartare, kimchi cabbage, egg yolk, toasted sourdough (Main size available with chips)

Duck Liver Terrine, smoked eel, Granny Smith apple salad, homemade onion brioche

Twice Baked Rosemary and Camembert Souffle, seasonal leaves, pecan nuts, cheese sauce  V
Roasted Vegetable Sushi Rolls, pickled ginger, wasabi aioli, Kikkoman soya sauce VG

MAINS

DESSERTS

THE CLIPPER
SPRING A LA CARTE 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.

7.00
8.00
9.50

13.00 / 21.00
13.50
9.00
8.00

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

8oz Sirloin Steak, poached lobster, triple cooked chips, watercress salad, red wine sauce GF

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

Chiltern Farm Roasted Venison Loin, venison bolognese, butternut squash, potato dauphine, red wine sauce

Poached Pave of Farmed Salmon, celeriac and potato dauphinoise, Gruyere cheese, sauce au vin jaune GF

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

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

18.00

28.00

21.00

23.00

22.00

16.00

23.00

16.00

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
British and Continental Farmhouse Cheese Selection, Quince Jelly, Grapes, Cheese Crackers V

8.00

7.50

8.00

9.00

12.00

SIDES
Mixed Leaf Salad  VG, GF   £ 4.50                                           Spring Vegetables  V, VG*, GF   £ 4.50
        
Side Caesar Salad  £ 5.00                                                         Triple Cooked Chips   £ 4.50 


