
CLIVEDEN JOURNEY 7 COURSES £165

Oscietra Caviar
crème fraîche, chicken consommé  

(E, F, G, M, SD)

Cured Sea Trout
trout mousse, compressed cucumber

(F, M, SD)

Ham Hock and Iberico Terrine
black garlic ketchup, fresh pickles, sourdough 

(Ce, G, Mu, SD)

Pan Fried Cod
brandade, globe artichoke, squid tartare and dashi emulsion 

(E, G, M, S)

Beef  Fillet
confit carrot, bacon and red onion chutney, Hermitage jus

(Ce, M, Mu, SD)

Pineapple and Coconut Panna Cotta
coconut rum sorbet, vanilla biscuit 

(E, G, M, SD)

Double Chocolate Marquise
dulce de leche ice cream, hazelnut praline

(E, G, M, N)

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

(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

5 Courses £125 – excluding Cured Sea Trout and Pineapple and Coconut Panna Cotta


