SNACKS

Crispy Calamari £9.50 Arancini (V) £9.50
Lemon Aioli Sundried Tomato, Smoked Mozzarella Arancini
[E, F, G, Mo] [E,G, M, S]

Toasted Rosemary Foccacia (V) £7 Seasonal Raw Crudites (V) £7

Olive Oil, Aged Balsamic Hummus, Olive Crumbs
[G, SD] [Ce, Sel

SMALL PLATES & STARTERS

Twice-Baked Meze (V) £17 Roasted Heritage Mushrooms on
Cheese Soufflé (V) £20 Feta Stuffed Peppers, Baba Tomato and Basil Toast (V) £20

Parmesan cheese sauce, Ghanoush, Hummus, Soup (V) £13 Poached Duck Egg,
walnut and apple salad Pitta Bread, Anchovies Sourdough Bread Truffle Emulsion

[Ce, E, G, M, Mu, N, SD] [Ce, F, G, M, SD, Se] [G] [Ce, E, G, M]

Salmon Carpaccio £20 Tuna Tataki £20 Soft Shell Crab Sliders /21
Pineapple, Avocado Citrus Soya Sauce, Asian Slaw Mango Chilli, Coriander
[Ce, F, G, S] [F, G, S, Sel [C, E G, M]

SALADS & PLANT-BASED

Cliveden Superfood Salad (P) £16 / £19 Nigoise Salad (V) £16 / £19
Baby Spinach, Kale, Tenderstem Broccoli, Quinoa, New Potatoes, Green Beans, Tomatoes, Olives, Boiled Egg

Pomegranate, Toasted Sunflower Seeds [E, Mu, SD]
[SD, Se]

Goat Cheese Salad (V) £17 / £19 Cliveden Cobb Salad (V) £16 / £18

Sourdough Bread, Beetroot and Honey Mustard Hen’s Egg, Baby Gem, Tomato, Cucumber, Avocado
[G, M, Mu, N] [E, Mu]

add Grilled Chicken, Salmon or Tuna £11

MAINS
Beetroot Ravioli £28 Linguine Arrabbiata (V) £25 Gnocchi £26

Aged Balsamic, Pecans, Rocket Parmesan and Rocket Peas, Broad Beans, Pesto, Parmesan
[E, G, M, N, SD] [E, G, M, SD] [E, G, M]
Cliveden Fish and Chips £ 30 Cheese and Chicken Waffles /30 Fillet of Cod £31
Garden Peas, Triple-Cooked Buttermilk-Fried Chicken, Crushed Baby Potatoes, Barbecued

Chips, Tartare Sauce, Curry Sauce Spring Onion, Sriracha Baby Gem, Miso Sauce
[E, F, G, Mu, SD] [E, G, M] [F, G, M, S, SD]

GRILLS

Astor Burger £28 Cliveden Wellington for Two £100
Maple-Cured Bacon, Monterey Jack wild mushroom, spinach, caramelized
Cheese, Caramelized Onions, Cliveden shallot mash, red wine jus Rocket & Parmesan Salad,

Burger Sauce, Iries [E G, M, SD, Se] Triple-Cooked Chips, Bearnaise
[E, G, M, SD] [E, G, M, SD]

Grilled Tuna Steak /£35 Mushroom Burger (P) £26

Confit Cherry Tomato, Caramelized Onion,

Rocket Salad, Salsa Verde Burger Sauce, Iries
[Ce, F, M, Mu, SD] [G, S, SD]

Grilled 28-Day
Sirloin Steak /35

SIDES £5.50 Each

Garlic Mushrooms [M]
Creamy Mash Potato [M, SD]

Tenderstem Broccoli [M, SD]

Parmesan and Truffle Fries [G, M, SD]

Brownie (P) £12
Chocolate Sauce,
Vanilla Ice Cream
[G, N, S]
Cliveden Brilée /13

Raspberry, Lavender
[E, G, M]

DESSERTS

Wilted Spinach [M, SD]
Triple-Cooked Chips [G]

Apple Cheesecake [13

Lemon, Thyme
[G, M]

Selection of Cheeses [15
[Ce, E, G, M, N, SD]

(P) Plant-based (V) Vegetarian

Sticky Toffee Pudding /13
Miso caramel, Madagascan
vanilla ice cream
[E, G, M, S]
Tiramisu £13

Coffee, Mascarpone
[E, G, M, SD]

ALLERGEN KEY - [Ce] CELERY, [C] CRUSTACEANS, [E] EGGS, [F] FISH, [G] GLUTEN, [L] LUPIN, [Mo] MOLLUSCS,
[M] MILK, [Mu] MUSTARD, [N] NUTS, [P] PEANUTS, [Se] SESAME SEEDS, [S] SOYA, [SD] SULPHUR DIOXIDE

If you require allergen information, please ask a member of our team. A discretionary service charge of 12.5% will be added to_ your bill. All prices are inclusive of VAT
A wisit to Cliveden wouldn’t be complete without a stroll around the meticulously maintained National Trust estate. A nominal National Trust fee of £'10 per person for lunch or £2 per person
Jor dinner will be added to your bill. NT members should present thetr membership cards in order for this to be waived.
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SIGNATURE COCKTAILS

Astor Fizz Giving the classic Tom Collins a twist with Belvoir elderflower cordial, this cocktail originates from Lady Astor’s very own recipe book!
Gin, elderflower cordial, lemon juice, soda water £20

After 6 Crafled in homage to the elegance of Cliveden House, this signature cocktail embodies the essence of Afier Eight Mint Chocolate T hins.
Belvedere vodka, Creme de Menthe, dark chocolate liquor, creme /22

1894 O1d Fashioned An innovative take on a timeless classic, this cocktail pays homage to the historic moment when Lord Astor acquired Cliveden House.
Cialvados, Angostura bitters, brown sugar, cinnamon /22

Fountain of Love Mojito An exclusive rendition of the mojito that combines the invigorating zest of lime and mint with the seasonal flavour of cranberries.
Rum, lime, mint, cranberry £20

Bitter Nancy Much like Nancy Astoy this cocktail s bold and unapologetically unique. The flavourful rum embodies her resolute and unwavering
spurtt, while the fiery ginger beer marrors her unyielding determination and passion.
Dark spicy rum, ginger beer, Angostura bitters £20

MOCKTAILS

Wilson honey, lime, pineapple juice, tonic water £14
Water Garden Mocktail Blue Curacao syrup, lemonade, soda £14
Orchard elderflower cordial, apple juice, lemonade £ 14

CHAMPAGNE 125ml bottle
Laurent-Perrier ‘La Cuvée’, Champagne, France, NV £20 £95
Laurent-Perrier ‘Rosé’, Champagne, France, NV £23 £130
SPARKLING WINE 125ml bottle
Fitz, Brut, Sussex, England L14 L45
Prosecco Extra Dry, Brina, Veneto, Italy £48
WHITE 175ml bottle
Bellardent, Picpoul de Pinet, Languedoc-Roussillon, France L13 £52
Bishop’s Leap, Sauvignon Blanc, Marlborough, New Zealand £20 £65
Sancerre, Millet Roger, Loire Valley, France L18 L70
Michele Chiarlo ‘Gavi di Gavi Rovereto’, Piemonte, Italy £19 L75
Chablis, Domaine d’Elise, Burgundy, I'rance £20 £80
Tormaresca, Chardonnay, Puglia, Italy £70
Little Beauty, Pinot Gris, Malbourough, New Zealand L76
Meursault, Domaine Michelot, Burgundy, France £160
ROSE 175ml bottle
Domaine Bunan, Mas de la Rouviére, Bandol, France £22.50 £90
Mirabeau, Pure, Cotes de Provence, France L16 £66
RED 175ml bottle
Casa Ferreirinha, Vinha Grande, Douro, Portugal £15 £55
Castelli Del Gravepesa ‘Chianti Classico Riserva’, Tuscany, Italy £16 £60
LMaison les Alexandrine, Terrasses de L’Eridon, Cotes du Rhone, France £18 £64
Domaine Bousquet, Malbec, Mendoza, Argentina £19 £68
Valserrano ‘Bodega de la Marquesa Rioja Crianza’, Rioja, Spain £19 L78
Chateau du Moulin Rouge, Haut-Médoc, Bordeaux, France £22.50 £90
Campolieti, Valpolicella Ripasso, Luigi Righetti, Veneto, Italy £64
Little Beauty, Pinot Noir, Marlborough, New Zealand £108
DESSERT WINE & PORT 75ml bottle
Port Ramos Pinto, Portugal L11 L75
Lions de Suduirat, Sauternes, France £14 £120
BOTTLED BEERS & CIDERS bottle bottle
Rebellion Lager 4.4% 330ml £9.30 Estrella 4.6% 330ml £9.30
Rebellion Blonde 4.3% 500ml L12 Aspall Cider 5.5% 330ml £9.30
Rebellion Red 4.5% 500ml £12 Lucky Saint 0.5% 330ml £9.30
Peroni 4.7% 330ml £9.30
All spirits are served in 50ml measures, 25ml measures are available on request. ABV p listed. A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT
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