
CLIVEDEN JOURNEY 7 COURSES £165

Oscietra Caviar
blackberry, Japanese pancake  

(E, F, G, M)

Venison Carpaccio
root vegetables, parmesan, pickles, sherry vinaigrette 

(M, Mu, SD)

Seared Scallops
artichoke purée, hazelnuts, sea herbs 

(C, Ce, M, Mo, N, SD)

Butternut Agnolotti
pumpkin seeds, sage, smoked butter and miso emulsion 

(E, G, M, S)

Beef  Fillet
shallot purée, celeriac fondant, hen of the woods, beef jus

(Ce, M, S, SD)

Winter Pavlova
sea buckthorn, damson, anise 

(E, G, M)

Cliveden Cigar
tonka bean mousse, Baileys cremieux, hazelnuts 

(E, G, M, N)

Classic 5 Courses £75 / Classic 7 Courses £100
Sommeliers’ Cellar 5 Courses £125 / Sommeliers’ Cellar 7 Courses £165

(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 Oscietra Caviar and Venison Carpaccio £125


