
S T A R T E R
Smoked Mackerel Paté on Toast , Crispy Squid with 

Thai Salad &Tempura Prawns (to share) (C, D, E , SO, SU)
 

 Quinoa and Courgette Cake, Butternut Squash Puree, Pomegranate Dressing (VG)
 

Chicken l iver parfait Foie Gras Parfait ,   
Red Onion Chutney & Toasted Sour Dough (D, E , G)

Mixed Gri l l  Platter , Hot Wings, BBQ Glazed Pork Ribs, Slow Cooked Beef
Brisket , Coleslaw and Hand Cut Chips (to share) (D, S, SO) 

 

Beetroot Risotto, Basi l Crisps & Goat Cheese (D)
 

Pan Fried Fi l let Of Salmon, Crushed Potato Cake, 
Crunchy Asparagus & Creamy Dil l  Sauce (F, D)

 

Mussels Mariniere, Scottish Mussels in a Creamy White Wine Sauce, 
Toasted Sourdough (F, C, G, D)

Valentine's Day
THE CLISSOLD ARMS SET MENU

Cherry Frangipane Tarte, Berry Eton Mess and Apple & Plum Crumble, Crème Anglaise
and Pistachio Ice Cream (to share) (D, E , G)

 

Double Chocolate Brownie, Chocolate Sauce & Vanil la Ice Cream (D, G, E)
 

Sticky Toffee Pudding, Butterscotch Sauce & Vanil la Ice Cream (D, G, E)

ALLERGENS
(C) Crustaceans, (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (M) Mustard, (N) Nuts, 

(S) Sesame, (SO) Soya (SU) Sulphites, (V) Vegetarian, (VG) Vegan
 

We cannot guarantee the absence of any traces of nuts or other allergens. Please advise a member of staff if you have any dietary requirements.
VAT included

A 12.5% discretionary service charge wil l be added to the bi l l

M A I N  C O U R S E

D E S S E R T


