
PLANT BASED 
CLIVEDEN JOURNEY 7 COURSES £165

Winter Salad
salt baked celeriac, pickled kholrabi, confit spelt  

(G, M, SD)

Truffle Risotto
chives, prosociano 

(Ce)

Écrasé of  Butternut Squash
girolles, parsnips, cashews, sage 

(SD)

Chickpea Panelle
courgette, basil, romesco, tomato fondue, crispy chickpeas 

(N, SD)

Crushed Artichoke, Chestnut, and Celeriac Roulade
hen of the woods, chestnut velouté, caramelised turnips 

(G, M, SD)

Spiced Pineapple
passion fruit, coconut sorbet

Confit Blackberry
vanilla, chocolate, blackberry sorbet 

(G, N, SD)

(VE) Vegan 

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

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT

Cliveden Journey 5 courses – excluding Winter Salad and Truffle Risotto £125


