
STARTERS
Roasted Butternut Squash and Parmesan Velouté, croutons V

Whipped Soft Goats Cheese, heirloom tomatoes and summer garden vegetable salad, olive oil dressing GF

Heritage Beetroot and Maple Roasted Plums, watercress, walnuts, balsamic dressing VG

Demlane Shetland Mussels, champagne cream sauce, garlic, dill, toasted focaccia (mains served with chips)

Royal Smoked Salmon and Cornish Crab Salad, fennel pollen cream, pink grapefruit, pickled ginger GF

“The Relais” Steak Tartare, Gentelman’s Relish, Toasted Sourdough (mains served with side salad and chips)

Confit Duck Croquettes, kohlrabi and endives salad, summer tru�e

MAINS

DESSERTS

THE CLIPPER
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.
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10.50 / 20.50

15.00

14.50 / 25.00

10.00

Lemon Sole Veronique, samphire, mushrooms, white grapes, tarragon and Vermouth cream sauce GF

Olive Oil Poached Crusted Pavé of Salmon, Isle of White tomatoes, broad beans courgettes, almonds, lemon

Roasted Courgettes and Tomato Fondue Tian, English peas and broccoli, miso VG, GF

Roasted Iberico Pork Loin with Slow Cooked Belly, celeriac remoulade, sweet and sour onions, English mustard GF

Fillet of Beef and Smoked Bone Marrow, triple cooked chips, watercress salad, port wine sauce GF*

Cotswold Farm Roasted Chicken Paillard, wild rocket, capers, lemon, red wine sauce GF
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21.50

17.00

20.00

32.00

20.00

English Strawberries and Cream, textures of strawberries, meringue, cardamom espuma GF

“The Relais” Lemon Tart, black sesame seed ice cream GF*

Blackberry Parfait, pistachio sponge, baileys, milk chocolate ganache V

Dark Chocolate Fondant, vanilla ice cream V

Roasted Pineapple, spiced mango, coconut mousse VG

Award Winning British Cheeses, Oxford Blue, Cornish Yarg, Bath Soft, Cerney Ash
Served with Quince Jelly, Cheese Crackers, Celery and Grapes 
Choice of Two
Choice of Three
Choice of Four
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9.00

9.00

9.00

9.00

8.50
11.75
14.50

SIDES
Buttered Seasonal Baby Potatoes, lemon parsley £ 5.75  VG*, GF           Mixed Garden Vegetables £ 5.75  VG*, GF           

Heritage Tomato Salad, basil pesto £ 5.75  GF                                       Triple Cooked Chips £ 5.75  VG*


