
(PB) Plant-based (PB+) Plant-based available (V) Vegatarian

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 7-COURSE £165 

Oscietra Caviar
crème fraiche, chicken consommé

(E, F, G, M, SD)

Sea Bream Crudo
 olive tapenade, blood orange, pistachio

(F, N, SD)

Guinea Fowl Terrine
rhubarb and apple chutney, pickles, brioche    

(Ce, E, G, M, Mu, SD)

Pan-Fried Halibut
cauliflower, smoked pike roe, beurre noisette 

(F. M, SD)

Lamb Cannon
 sticky lamb shoulder, carrots, wild garlic, peas and mint

(Ce, M, SD)

Rhubarb and Strawberries
panna cotta, fermented strawberries, poached rhubarb

(G, M)

Green Apple and Chai
choux bun, apple compote, Dulcey ganache

(E, G, M, S, SD)

Wine Flights
Classic Flight 5-course £75 / 7-course £100

Sommeliers’ Cellar Flight 5-course £125 / 7-course £165

Iconic Wine Flight 5-course £240 / 7-course £300

5-course £125 Excluding Sea Bream Crudo and Green Apple and Chai


