
VA L E N T I N E ’ S  M E N U

£150 per person 
includes a glass of  Laurent-Perrier Heritage champagne 

and a 3-course meal

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.

ALLERGEN KEY – [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH, [G] GLUTEN, [L] LUPIN, [M] MILK, 

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

(P) Plant-based   (V) Vegetarian

SHARING MAIN

Beef  Wellington 
Gratin potato, port sauce

[E, G, M, SD]

Truffle Risotto
Pickled oyster mushroom

[Ce, M]

STARTERS
£95 per person

Confit Duck Bon Bons 
Mango, passion fruit coulis  

[Ce, G, M]

Cured Halibut  
Oscietra caviar, ginger, lime 

[F, Sd]

STARTER 

Cheese Souffle 
Candied pecan nuts, 

rocket salad
[Ce, M, N, SD]

Dark Chocolate Delice 
Salted caramel ice cream   

[E, G, M, N]

The Strawberry Heart
Rose                                   
[G, M]

Selection of  Cheeses
Crackers, quince, grapes 

[G, M]

DESSERT 

Tea, Coffee and a Selection of  Bonbons

Stuffed Bass 
Artichoke, red wine sauce 

[F, M, SD]


