
  

 

 

 
FEBRUARY LUNCH MENU 

 

 

Cliffe daily soup (V) 7 

Ballotine of chicken & leek, charred baby leek, smoked mayonnaise 8 

Celeriac & blue cheese salad, walnuts. rocket, lemon caper dressing (V)  7 

Beetroot cured salmon gravadlax, baby beetroot, yuzu, wasabi, crème fraiche  8 

 

Beef shin ragu, pappardelle, basil oil  9/14 

Wild mushroom fricasee, polenta, pine nuts, spinach (V)  9/14 

 

 

Sourdough & butter   2.5/5 

 

  

Pan fried sea bream, squid & chorizo cassoulet, basil foam   18 

Confit duck leg, spiced lentils, braised endive, pak choi, orange 18 

Slow cooked belly pork, pearl barley risotto, kohlrabi, cauliflower, apple  18 

Aubergine & red pepper pappardelle, black olive, tomato (V) 18 

Fillet of Herefordshire beef, pommes dauphine, baby carrots & turnips,  

charred onion red wine jus 28 

 

Open Sandwiches on Charred Sourdough 

All served with Leaves & Triple Cooked Chips 

       BLT, bacon, lettuce, tomato, mayonnaise 12 
    Roast beef or baked ham (as available, please ask) 12 

Croque Monsieur 12 

 

 

Sides 

 

Seasonal greens 5   Roasted root vegetables  5   

Triple cooked chips   5   Creamed  potato  5   

 


