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V
Vegetarian

VE
Vegan

GF
Gluten Free

TRADITIONAL TOAD IN THE HOLE 
Butchers sausages in Yorkshire pudding, served 
with mashed potato, carrots, broccoli & onion
gravy  

BATTERED COD AND HOMEMADE
SKIN ON FRIES  
Served with mushy peas and homemade tartare
sauce

6OZ BLUE CHEESE BEEF BURGER 
Served in a toasted bun with sliced tomato, crisp
lettuce & cajun mayonnaise, with salad, 
coleslaw & skin on fries

SLOW ROASTED BELLY PORK 
Served with bramley apple sauce, dauphinoise
potatoes, buttered carrots & broccoli 

ROASTED VEGETABLE TART  
With a sweet potato topping, served with a
dressed salad and coleslaw  

Two courses £24.95 per person 
Child Two Course £15.00 per person

To book visit
www.claydonestate.co.uk

TRADITIONAL RASPBERRY TRIFLE 
Simply served on its own

BLACK FOREST TRAYBAKE 
Served with whipped cream

BAKED LEMON TART 
With berries and topped with sorbet 
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ICE-CREAM SUNDAE 
Served with strawberry sauce

CHOCOLATE BROWNIE
Served with ice-cream

FRUIT SKEWERS 
Drizzled with chocolate sauce

CHILDREN‘S MENU

BATTERED FISH GOUJON 
Served with skin on fries and mushy peas

BUTCHERS SAUSAGE HOT DOG 
Served with skin on fries 

MACARONI CHEESE 
Served with garlic bread 
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 All items are subject to availability. We reserve the right to change the menu without notice.
We can cater for most allergen or dietary requirements. Please call us on 01296 340058 prior to booking.

Please be aware that despite every best practice and procedure all food is produced in a kitchen that handles all 14 major allergens.


