
MENUMENU

PRIX FIXÉPRIX FIXÉ
AVAILABLE TUE-SAT

12-3pm / 5-7pm

2  c o u r s e s  £ 2 0 . 9 5

MONTHLYMONTHLY
SUNDAY LUNCHSUNDAY LUNCH

~ coming soon ~

Panzanella Tomato Salad (v)

Grilled Asparagus, wild garlic,
white bean hummus (v)

Salmon Pastrami on Rye,
Horseradish créme Fraîche, Dill

. . . . . . . . . .

Spring Risotto, Foraged Herbs,
Lemon-marinated Feta (v)

Chicken Caesar Schnitzel

Steak Frites,  Peppercorn sauce
. . . . . . . . . .

Eton Mess

Lemon Verbena Syllabub

Crème Brûlée

e x t r a  c o u r s e  £ 6

Main Course

Pan Fried Sole Muniere
samphire with butter ,  brown shr imp & pars ley   21

Cotswold Spring Lamb
asparagus,  jersey royals ,  buffalo curd,  broad beans,  ancient grains ,
wi ld gar l ic ,  lamb jus   29

Baked Stone Bass
crab bonbon,  lemongrass lobster  bisque,  saffron fondant ,  roui l le   28

Bbq Maitake Mushroom
hay f lamed celer iac,  carrot  & star  anise purée,  celer iac jus (v)    17

Chicken Schnitzel Caesar salad 
cr ispy crumb chicken breast ,  parmegano,  anchovies ,  croutons   18

Dry Aged Sirloin & Glazed Ox Cheek
beef fat  pavé,  bordelaise sauce,  mushroom ketchup   32

To Start

Diver Scallop & pork belly
caramel ised caul i f lower puree,  green apple,  sorre l    13.00

Salmon Pastrami on Rye
horseradish créme fraîche,  cucumber & di l l    12.50

salt baked beetroot
labneh,  chicory ,  dukkah   9.50

Takoyaki Beef Tartare
beef f i l let ,  Tokyo turnip,  wasabi  mayonnaise   13.50

Wye Valley Asparagus 
wild gar l ic ,  pumpkin seeds,  white bean hummus  (vg)    14

Dessert

Choux au Crumble
pine custard,  green apple & yoghurt  sorbet ,  toffee apple   8

Lemon Verbena Syllabub
forced rhubarb,  honeycomb   9

Chocolate & Hazelnut Fondant
roast  vani l la ice cream   10

Eton Mess
strawberr ies and cream   8

Clarence Cheese of the Week
crackers ,  chutney,  pick les   14

Please inform your server of any allergens BEFORE ordering   ~    12% service charge added to parties of 6+

Gordal Olives  4.50    Parmesan Cheese Gougères  6    Spanish Cured meats   14.50    

Flamed Padron Peppers  7 .50    Gilda ~ anchovy, gordel,  guindilla  3   Sea Salt Focaccia  5

The

Clarence Social

Buttered Jersey Royals

Fries

Truffle Parmesan Fries

Sides

6.50

4.50

6.50

5.50

5.00

6.50

Heritage Tomato Salad

~ appetisers ~

DINNER MENU

Spring Risotto, Foraged herbs
lemon marinated feta (v)    14

Heritage Tomato & Salad, Burrata
fennel  pol len,  o l ive oi l  (v)    9 .50

Caesar Dressed Romaine

Spring Greens, Salsa Verde,
Crispy capers

each



MENUMENU

PRIX FIXÉPRIX FIXÉ
AVAILABLE TUE-SAT

12-3pm / 5-7pm

2  c o u r s e s  £ 2 0 . 9 5

MONTHLYMONTHLY
SUNDAY LUNCHSUNDAY LUNCH

~ coming soon ~

Panzanella Tomato Salad (v)

Grilled Asparagus, wild garlic,
white bean hummus (v)

Salmon Pastrami on Rye,
Horseradish créme Fraîche, Dill

. . . . . . . . . .

Spring Risotto, Foraged Herbs,
Lemon-marinated Feta (v)

Chicken Caesar Schnitzel

Steak Frites,  Peppercorn sauce
. . . . . . . . . .

Eton Mess

Lemon Verbena Syllabub

Crème Brûlée

e x t r a  c o u r s e  £ 6

Main Course

Dessert

Pan Fried Sole Muniere
samphire with butter ,  brown shr imp & pars ley   21

Steak Frites                  
class ic peppercorn sauce   18

Baked Stone Bass
crab bonbon,  lemongrass lobster  bisque,  saffron fondant ,  roui l le   28

To Start

Salmon Pastrami on Rye
horseradish créme fraîche,  cucumber & di l l    12.50

salt baked beetroot
labneh,  chicory ,  dukkah   9.50

Choux au Crumble
pine custard,  green apple & yoghurt  sorbet ,  toffee apple   8

Lemon Verbena Syllabub
forced rhubarb,  honeycomb   9

Eton Mess
strawberr ies and cream   8

Clarence Cheese of the Week
crackers ,  chutney,  pick les   14

Please inform your server of any allergens BEFORE ordering   ~    12% service charge added to parties of 6+

Gordal Olives  4.50    Parmesan Cheese Gougères  6    Spanish Cured meats   14.50    

Flamed Padron Peppers  7 .50    Gilda ~ anchovy, gordel,  guindilla  3   Sea Salt Focaccia  5

The

Clarence Social

Buttered Jersey Royals

Fries

Truffle Parmesan Fries

Sides

6.50

4.50

6.50

5.50

5.00

6.50

Heritage Tomato Salad

~ appetisers ~

Lunch MENU

Chicken Schnitzel Caesar salad 
cr ispy crumb chicken breast ,  parmegano,  anchovies ,  croutons   18

Spring Risotto, Foraged herbs
lemon marinated feta (v)    14

Caesar Dressed Romaine

Spring Greens, Salsa Verde,
Crispy capers

each

Wye Valley Asparagus 
wild gar l ic ,  pumpkin seeds,  white bean hummus  (vg)    14

Heritage Tomato & Salad, Burrata
fennel  pol len,  o l ive oi l  (v)    9 .50

baked camembert
f ig chutney,  focaccia (to share)  (v)    16 .50

Heritage Tomato, Rocket pesto, mozarella, basil.    

Goats cheese and nduja,  tomato smoked garlic jam.

Mortadella, buratta, rocket.   

open sandwiches
al l  served on our homemade focaccia   14
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