
E A S T E R  2 0 2 5

Grilled Monkfish
Crispy Potato, Lemon 

Butter Sauce 
[F, M] 

Cauliflower  
Steak (P)

Coriander Salsa Verde, 
Roasted Onions

Beef  Wellington
Roasted Potatoes, 

Seasonal Vegetables
[E, G, M] 

Lamb Rump
Pea Purée, Mint Salsa, 

Yorkshire Pudding
[E, G, M]

£95 per person

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 visit 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 for dinner will be added to your bill. NT members  
should present their membership cards in order for this to be waived.

Aviation  
Gin-Cured Salmon

Pickled Cucumber,  
Crème Fraîche
[E, F, G, M, Mu]

Butternut Squash 
Risotto (P)

Fresh Truffle, 
Parmesan  

[M]

Asparagus & 
Poached Egg (V)
Chive Hollandaise

 [E, M, Mu]

Duck  
Terrine

Raspberry Dressing, 
Sourdough Toasts

 [G]

Warm Chocolate Cake
Pistachio Ice Cream

[E, G, M, N]

Apple Tarte Tatin
Vanilla Ice Cream  

[E, G, M]

Black Forest Gâteau
Cherry Sorbet

 [E, G, M, N]

(P) Plant-based   (V) Vegetarian

MAINS

DESSERTS

STARTERS

British Cheeses 
Crisp Toast, Quince, Grapes

[G, M]

Coffee & Chocolates

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


