
Some dishes may contain allergens, please ask for details. 
V – vegetarian, VE – vegan, DF – dairy free, GF – gluten free, GFO – gluten free option 

 

 

Seasonal Dinner  Menu   

Starters  

Soup of the d ay  £7.00 (V, VGNO, GFO) 

Smoked crispy lamb belly , potato salad, pea puree, pickled red onion, lamb mayonnaise. £9.00/18.00 (GF, DF)  

Potted crab , smoked paprika butter, cucumber & dill salad, crispbreads. £9.75 (GFO) 

Lemon, roasted garlic & basil baked ricotta , Walled Garden tomatoes, roquette, basil oil. £8.50 (V, GF) 

Beetroot tartare , marinated aubergine, courgette, yoghurt & mint salad, toasted hazelnuts, watercress. 
£8.50/16.50. (GF, VGN) 

Chicken, wild mushroom & tarragon terrine , Ludlow Farmshop Green Bean Chutney, baby leaf, toasted  
brioche. £8.75 (DF, GFO) 
 

Sesame & ginger marinated tiger prawn salad , edamame beans, Napa cabbage, carrot, toasted cashew nuts, 
soy & lime dressing. £9.50/18.00 

Mains  

Tempura halloumi , curried lentils, sweet potato & coconut latke, Bloody Mary tomato dressing. £19.00 (GF, V, 

VGNO) 

Sea bream  fillet , beetroot risotto, tender stem broccoli, pickled beetroot, sauce Vierge. £23.50 (GF, DFO) 

Slow roasted harrisa  pork belly , charred courgette baba ghanoush, fine beans, warm chickpea, feta & mint 

salad, Chermoula sauce. £24.50 (GF, DFO) 

Calamarata pasta , squid, tomato, Roquito peppers, garlic, chilli & parsley. £19.50/17.00 without squid (GFO, DF, 

VGNO) 

Roast duck breast , runner beans, ratatouille, new potatoes, basil & pumpkin seed pesto. £25.00 (GF, DFO) 

Bee r battered haddock & chips , crushed peas, tartar sauce £9.50/£18.00 (GF, DF)  

7oz cheeseburger , brioche bun, lettuce, tomato, gherkin, chorizo jam, fries, burger relish £18.00 (GFO, DFO) 

From The Grill  

Steak served with roasted tomato and mushroom, sweet onion confit, chips, rocket and a sauce of your 
choice: Blue cheese, peppercorn or garlic butter 

 
 
 
 

Sides  
 

Marinated olives  £4.00 Hand cut chips  £4.00 Fries £4.00 Seasonal greens  £4.00 
Truffle  & parmesan fries  £4.50 Worcestershire sauce onion rings  £4.00  
Sourdough , with salted butter or balsamic vinegar and virgin rapeseed oil £4.00 
 
 

Butchers C ut  10oz   £2 6.50  

Sirloin S teak  8oz   £3 3.50  

Rump Steak   10oz   £2 8.50  

 



Some dishes may contain allergens, please ask for details. 
V – vegetarian, VE – vegan, DF – dairy free, GF – gluten free, GFO – gluten free option 

 

 

 

Seasonal Dinner  Menu   

D esserts  

Sticky toffee pudding , butterscotch sauce, honeycomb ice cream. (GF) £8.50 

Mango creme Brulee , passionfruit curd, coconut & pineapple ice cream, coconut biscuit. (GF) 

Baked strawberry cheesecake , Pimm’s jelly, vanilla ice cream. £8.50 

Raspberry & l ime panna cotta , English sparkling wine granita, almond shortbread. (GF) £8.50 

Affogato, vanilla ice cream, hazelnut liqueur, espresso £8.50 

 

 

I ce  C ream  & S orbets  

Bennetts of Worcester Ice Cream is crafted on Manor Farm with fresh milk from the family’s own cows and 
rich local cream. 1 scoop - £3.00, 2 scoops - £5.00, 3 scoops - £6.50 
 
Vanilla Pistachio Raspberry Sorbet (DF) 
Mint chocolate chip Honeycomb Mango Sorbet (DF) 
Strawberry  Vegan Vanilla (DF) Passionfruit Sorbet (DF) 
Salted caramel Coconut & Pineapple Lemon Sorbet (DF) 

 

C heese  S election  

Choose from county favourites to award-winning specialties from Ludlow Farmshop, all served with chut-
ney, celery, and crackers.  
Choose from:   3 cheeses - £8.80  4 cheeses - £10.50  5 cheeses - £12.50 (GFO) 

Oakly Park cheddar , Ludlow blue , Cheese With N o N ame , Ragstone goat cheese , Cornish 

yarg  
 

Hot Drinks  

The Clive blend coffees  

 
Americano £3.25   Flat white £3.80   Cappuccino £3.80 
Latte £3.80    Mocha £4.35    Espresso £2.55/Double £3.25 
 

Teas  (all £3.15) 
 
English Breakfast   Decaf  Earl Grey  Chamomile 
Lemon/Ginger    Green  Peppermint 
 

We would love to hear your feedback – please visit TripAdvisor or Google to leave your review. 

Follow us on social media to stay up to date @theclivearms! 


