Prosciutto ham, goats cheese, honey glazed fig, watercress and vintage balsamic
Crisp Cotswold streaky bacon, hollandaise and watercress
Gin cured salmon, chives cream cheese, cucumber, radish and lemon zest
Grilled catch of the day, roasted cherry tomatoes, salsa verde and crisp capers
Chargrilled asparagus, sliced avocado, poached hens egg, toasted omega seeds, chilli
and coriander oil
Roasted squash, barrel aged feta, sautéed tender stem broccoli, rocket and pine nut pesto
8 Each or 10 with a soup side or your choice of fries.

Homemade spiced breaded chicken tender strips
The Clarence Antipasti

With house chilli jam and herb yoghurt

Prosciutto, Suffolk salami, gin cured salmon and
crayfish tails served with mixed marinated olives, balsamic
onions, piquillo peppers, caper berries, lime and coriander
hummus and grilled sourdough

With fresh herbs and garlic, saffron aioli
and fresh sourdough

The Clarence Veggie Antipasti

Crispy Sea salt and Sanscho pepper squid

Grilled shell on King Prawns

Pan fried halloumi and honey glazed figs served with roasted
Mediterranean vegetables, lime and coriander hummus,
mixed marinated olives, balsamic onions, piquillo peppers,
caper berries and grilled sourdough

For one 10
To Share 16

The Clarence Social Burger

8

Cornish crab, chilli and coriander cake

Grilled catch of the day

The Clarence Vegan Burger

Please ask to see specials

House fries
Truffle and parmesan fries
Cajun Sweet potato fries

4
4
4

5

With your choice of bread

Free range chicken, kale, soft free-range
egg, crispy Cotswold bacon, anchovies
and brioche croutons

POA

7.5

Seasonal Soup

Chicken and kale Caesar
6

7.5

With chopped Asian slaw and peanuts

With green beans, olives, new potatoes
and a soft-boiled egg

Potato and chickpea patty, tomato relish,
cashew and avocado cheese

8

With burnt lime and Sciracha mayonnaise

6oz Cotswold Wagyu beef burger served in a brioche
bun with smoked apple wood cheddar and Cotswold
bacon jam

Guest Meat of the day

7

Roasted Butternut squash

12

10

8

With mixed leaves, barrel aged feta and
toasted pine nuts

Grilled Beetroot

8

With preserved lemon cous cous,
crumbled goats cheese and omega seeds

We have daily changing specials, please check the chalk boards or ask a member of staff
for details
Please notify a member of staff if you have an allergy or ask for further allergen information. Our fish is responsibly caught from sustainable sources
(v) vegetarian (vo) vegetarian option (gf) gluten free (gfo) gluten free option

