
(PB) Plant-based    (*PB) Plant-based available    (V) Vegetarian
ALLERGEN KEY – (Ce) CELERY, (C) CRUSTACEANS, (E) EGGS, (F) FISH, (G) GLUTEN, (L) LUPIN, (M) MILK, 

 (Mo) MOLLUSCS, (Mu) MUSTARD, (N) NUTS, (P) PEANUTS, (Se) SESAME SEEDS, (S) SOYA, (SD) SULPHUR DIOXIDE

If  you require allergen information, please ask a member of  our team. A discretionary service charge of  12.5% will be added to your bill. All prices are inclusive of  VAT.   
A visit to Cliveden wouldn’t be complete without a stroll around the meticulously maintained National Trust estate. A nominal National Trust fee of  £10 per person for lunch or £2 per person 

for dinner will be added to your bill. NT members should present their membership cards in order for this to be waived.

S I D E S
£5.50 Each

Garlic Flat Cap 
Mushrooms (V) (M)

Tenderstem Broccoli (V) 
(M, SD)

Confit Potato (PB) 
black garlic ketchup (G, SD) 

Parmesan and 
Truffle Fries (V) (M)

G R I L L S

Grilled Bass  £35 
Rapeseed Oil Mash, Brown Shrimp, 

Preserved Lemon  
(C, F, M, SD)

Astor Burger £28 
Maple-Cured Bacon, 

Monterey Jack Cheese, Caramelised 
Onions, Cliveden Burger Sauce, Fries 

(E, G, M, SD)

Corn-Fed Chicken  £35 
Crushed Minted Peas, Gratin Potato, 

Tarragon Jus 
(M, S, SD)

Mushroom Burger (PB) £26 
Caramelised Onion, Burger Sauce, Fries 

(G, S, SD)

Aged Sirloin on the Bone £37 
Triple-Cooked Chips, Bearnaise Sauce 

(E, M, SD)

S A L A D S  &  P L A N T - B A S E D

Goat Cheese Salad (V) 
£17 / £19 

Sourdough Bread, Beetroot 
and Honey Mustard 

(G, M, Mu, N)

Cliveden Superfood Salad (PB) 
£16 / £19 

Baby Spinach, Kale, Tenderstem Broccoli, 
Quinoa, Pomegranate, 

Toasted Sunflower Seeds 
(SD, Se)

Cliveden Cobb Salad (V) 
£16 / £18 

Hen’s Egg, Baby Gem, 
Tomato, Cucumber, Avocado 

(E, Mu)

add Grilled Chicken, Salmon or Tuna £11

S M A L L  P L A T E S

We recommend ordering 3 to 4 dishes to share between 2 diners

 Beef  Tartare  £14 
Confit Egg Yolk, Smoked Bourbon Ketchup 

(E, G, Mu, SD)

Texas Pulled Pork Bagel  £13 
Apple Cider Sauce  

(G, Mu, SD)

Astor Grill Prawn Cocktail  £13 
Popcorn Prawns, Lemongrass Mayonnaise 

(C, E, F, G, SD) 

Bread and Olive Board  £12 
Grilled Focaccia, Sourdough, 

Smoked Rapeseed Oil, Mixed Olives  
(Ce, G, SD)

Iconic Gin-Cured Salmon  £13  
Pickled Cucumber, Dill Oil 

(F, S, SD)

Black Bomber 
Cheddar Croquettes (V)  £14  

Caramelised Onion Ketchup 
(E, G, M, SD)

  Chargrilled 
Green Asparagus (V) (*PB)  £14 

White Asparagus Salad, Wiltshire Truffle 
(E, SD)

Selection of  Local Bray 
Cured Meats  £13 

Apple Chutney, Sourdough 
(G, SD)

D E S S E RT S

Selection of  Cheeses £15 
(Ce, E, G, M, N, SD)

Eton Mess  £13 
Meringue, Blueberries, Lavender Chantilly 

(E, M)

Dark Chocolate Tart (*PB) £14 
Honeycomb, Clotted Cream  

(E, G, M, SD)

New York Cheesecake £13 
Dulce de Leche Cream 

(E, G, M)

Rhubarb Panna Cotta (PB) £13 
Confit Rhubarb, Rhubarb Sorbet

(E, G, M, S, SD)

M A I N S

Cliveden Fish & Chips £30 
Garden Peas, Triple-Cooked 

Chips, Tartare Sauce, Curry Sauce 
(E, F, G, Mu, SD)

Miso-Glazed Cod £30 
Asian Salad, Potato Croquette 

(G, S, Se)

Gnocchi (*PB) £26 
Peas, Broad Beans, Pesto, Parmesan 

(E, G, M)

Beef  Rib  £32 
Whisky Glaze, Mustard Coleslaw 

(E, G, S, SD)

Cliveden Wellington to Share £120 
Wild Mushroom, Spinach, Caramelised 

Shallot Mash, Red Wine Jus 
(E, G, M, SD, Se)


