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Warm Baked Sourdough (v) Martini Olives (VE)
Salted English butter Fresh lemon, extra virgin olive oil
4.50 (481 kcal) MARCO PIERRE WHITE 4.75 (221 keal)
ESTP 1961

SENIOR SET MENU

Two-Courses 149/ Three-Courses 169

STARTERS
Beetroot & Goat’s Cheese Salad (V) Classic Moules Mariniere Butternut Squash Velouté (V)
Candied walnuts, Merlot vinegar (ve available) Garlic, white wine, cream, parsley, sourdough Croutons, aged Italian hard cheese, fresh chives
(368 kcal) (863 kcal) (249 kcal)
Endive & Clawson Blue Stilton Salad (V) Wheeler’s Crispy Calamari
Walnuts, homemade salad cream Sauce tartare, fresh lemon
(408 kcal) (402 kcal)

MAIN COURSES

Pea & Shallot Mini Ravioli (VE) 60z Butcher’s Steak Roasted Pork Loin Steak
Tomato sauce, pine nuts, RECOMMENDED MEDIUM RARE Confit apples, buttered leaf spinach, crisp sage leaves,
extra virgin olive oil, soft herbs Roasted Piccolo tomatoes, peppercorn sauce, cider cream sauce
(480 kcal) Koffmann chips (720 kcal)
(769 kcal) +3.95
Wheeler’s Fish & Chips Roasted Rump of Lamb
Kgﬁrmann chips, marrovﬁat peas, tartare sauce SERVED PINK OR WELL DONE
(579 keal) Mint vinaigrette, petit pois a la Frangaise, roasting juices

(667 keal) +3.00

Steak upgrades

Sirloin Steak Ribeye Steak Fillet Steak
S0z | +7.50 (947 keal) 100z | +9.50 (1011 keal) 60z | +9.50 (794 keal)
SIDES

Gratin Dauphinoise 4.50 (257 keal) | Buttered English Leaf Spinach (V) 4.50 (195 keal) | Green Salad, Truffle Dressing (VE) 4.25 (52 kcal)
Buttered Garden Peas (V) 3.95 (283 kcal) | Crispy Battered Onion Rings (VE) 3.95 (356 kcal) | Buttered Green Beans, Toasted Almonds (V) 4.50 (287 keal)
Koffmann Chips (VE) 3.95 (364 kcal) | Koffmann Fries (VE) 3.95 (444 keal) | Minted New Potatoes (V) 3.95 (300 kcal)

DESSERTS

PLEASE ASK YOUR SERVER FOR OUR FULL SELECTION OF DESSERTS

CLAWSON

CHEESEMAKERS SINCE 1912

ADD A DIGESTIF

*additional charges may apply

Selection of coffees from Selection of teas from Espresso Martini Irish Coffee
Musetti teapigs.

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we
cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are uncooked. A discretionary service charge of 10% will be added. All prices include VAT at the current rate.

Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.



