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LOWDELL'S™

CLARENCE SOCIAL
DINNER MENU

~ APPETISERS ~
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GORDAL OLIVES 4.50 PARMESAN CHEESE GOUGERES 6 SPANISH CURED MEATS 14.50
FLAMED PADRON PEPPERS 7.50 GILDA ~ ANCHOVY, GORDEL, GUINDILLA 3 SEA SALT FOCACCIA 5

TO START

MENU
PRIX FIXE DIVER SCALLOP & PORK BELLY
AVAILABLE TUE-SAT caramelised cauliflower puree, green apple, sorrel 15
12-3pm / 5-7pm SALMON PASTRAMI ON RYE

horseradish créme fraiche, cucumber & dill 14

SALT BAKED BEETROOT
labneh, chicory, dukkah 12.50

2 COURSES £20.95

TAKOYAKI BEEF TARTARE

PANZANELLA TOMATO SALAD tokyo turnip, wasabi mayonnaise 14.50

GRILLED ASPARAGUS, POACHED EGG, WYE VALLEY ASPARAGUS
HOLLANDAISE crispy duck egg, hollandaise (v) 14
SALMON PASTRAMI ON RYE, HERITAGE TOMATO & SALAD, STRACCIATELLA

HORSERADISH CREME FRAICHE, DILL fennel pollen, olive oil {v) T

SPRING RISOTTO, FORAGED HERBS, MAIN COURSE

LEMON-MARINATED FETA

PAN FRIED HALIBUT LOIN
CHICKEN CAESAR SCHNITZEL pomme anna, green peppercorn fish jus, onion puree 28

STEAK FRITES, PEPPERCORN SAUCE BAKED STONE BASS
crab bonbon, saffron fondant, lemongrass lobster bisque, rouille 28

COTSWOLD LAMB

asparagus, jersey royals, buffalo curd broad beans, ancient grains,
LEMON VERBENA SYLLABUB wild garlic, lamb jus 29

BBQ_MAITAKE MUSHROOM

hay flamed celeriac, carrot & star anise purée, celeriac jus (v) 18
GRILLED CHICKEN CAESAR SALAD

crispy pancetta, parmegano, anchovies, croutons 20

DRY AGED SIRLOIN & GLAZED OX CHEEK

triple cooked chips, bordelaise sauce, mushroom ketchup 24

ETON MESS

ICE CREAM

(please ask your server for todays flavours)

SPRING RISOTTO, FORAGED HERBS

~ COMING SOON ~ lemon marinated feta (v) 16
DESSERT
SIDES CHOUX AU CRUMBLE

pine custard, green apple & yoghurt sorbet, toffee apple 10

11
TRUFFLE PARMESAN FRIES LEMON VERBENA SYLLABUB

HERITAGE TOMATO SALAD 11 forced rhubarb, honeycomb 9
roast vanilla ice cream 12
FRIES 11 strawberries and cream 8
SPRING GREENS. SALSA VERDE 1 CLARENCE CHEESE OF THE WEEK
CRISPY CAPERS ' ' crackers, chutney, pickles 15

PLEASE INFORM YOUR SERVER OF ANY ALLERGENS BEFORE ORDERING VAT CO NUMBER 12% SERVICE CHARGE ADDED TO PARTIES OF 6+
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