Merry Christmas
- 2019 -

A warm welcome awaits
you this festive season
However you are planning to celebrate this
Christmas, we invite you to join us at The Clive Arms.
Whether you are celebrating with family, friends or
work colleagues, you can enjoy a selection of
traditional, seasonal dishes featuring the finest
quality locally sourced ingredients that are,
wherever possible, grown or reared on our own
farms.
We are open* throughout the festive period
including Boxing day and New Year’s day when we
will offering a brunch menu 12:00 – 17:00 (closing at
6pm) on both days.
We look forward to welcoming you.

Festive Afternoon Tea
25th November - 21st December

There is nothing more quintessentially British
than afternoon tea. Spend a cosy afternoon in
front of the open fire and take pleasure in this
timeless ritual.

Festive finger sandwiches
Ludlow Farmshop Christmas fruit cake
Ludlow Farmshop mince pie
Battenburg cake
Nutmeg and cinnamon dusted scones
clotted cream & mulled berry compote

The Plassey Room provides the perfect space for
private celebrations.
Enjoy your special festive gathering in this initimate
setting for up to 12 guests.
No hire charge will be applied to bookings of 10 or
more people.

£15.00 pp
£19.00 pp
with Prosecco
Served Monday
to Saturday
2.00 pm - 4.00 pm

Festive Menu
25th November - 24th December

Throughout December, our Chef will be offering
this wonderful set menu to tantalise your taste buds
with the very best seasonal flavours.

Soup of the day
Bloomer bread, Ludlow Farm butter
Game terrine
Prune purée, scotch quail’s egg, hunters’ chips
Soused mackerel
Aubergine roulade, beetroot, dill crème fraîche

Roast breast and leg of turkey
Stuffing, pig in blanket, roast potatoes, seasonal vegetables
Fillet of plaice
Spinach, salsify, caper butter sauce
Butternut squash and mushroom nut roast
Roast potatoes, seasonal vegetables

3 courses £25.00 pp
Served Monday
to Saturday
From 12pm to 3.00pm
and 6.00pm - 9.00pm

Traditional Christmas pudding
Brandy sauce, winter berries
Chocolate delice
Passion fruit, walnut, marshmallow
Selection of Ludlow Farm cheeses
Celery, chutney, crackers, grapes

Christmas Day
The Clive Arms’ delicious 4 course lunch is freshly
prepared using the best ingredients that South
Shropshire has to offer. Let us serve you a
traditional festive feast and help make this
Christmas Day magical for everyone.
Adults £90.00 / Children £45.00
£20.00 non-refundable deposit payable upon booking with full payment
and pre-order due by the 1st December.

Roasted parsnip velouté

Dine & Discos
Curried espuma

1 & 15th December, 7pm, Ludlow Kitchen
st

Crab and the
cucumber
Celebrate
festive period with friends and family
Kohlrabi, borage flowers
at our sumptuous ‘Join a Party’ carvery and dance
and foieto
gras
terrine
the Chicken
night away
our
resident DJ.
Burnt shallot, celeriac remoulade

Open lasagne
Prawns
Marie
Rose, salad
Wild
mushroom,
Jerusalem artichoke
Chicken & Pork Terrine, with toast, dressed leaves & onion confit
Roasted Tomato & Basil Soup
Turkey ballotine
Stuffing, pig in blanket, roast potatoes, seasonal vegetables
From the carvery:
Venison wellington
Salsify,
Glazed
Hamceleriac fondant, beetroot, berry jus
Roast Turkey
Salmon en croûte
Roast Topside of Beef
Lemon cocotte potatoes, spinach, dill butter sauce
Kale & Lady Halton Cheese Nut Roast
Butternut squash and mushroom nut roast
Roast
potatoes, seasonal vegetables
Served
with:
Cranberry & chestnut stuffing, pigs in blankets, roast &
new potatoes, seasonal selection of vegetables
Traditional Christmas pudding
Traditional
Pudding,
brandy sauce
BrandyChristmas
sauce, winter
berries

2 courses
£24.00 per person

Chocolate
AppleBrownie,
tarte tatinsalted caramel ice cream
Calvados sorbet
Blackberry and Apple Pavlova
Chocolate and passion fruit baked alaska
Selection of Ludlow Farm cheeses
For more information or to book, please contact
Celery, chutney, crackers, grapes
Ludlow Kitchen on 01584 856020.
Private hire also available for parties up to 120
people, please contact us to discuss your
requirements.

New Year’s Eve

Canapés and fizz on arrival

Join us this New Year’s Eve to enjoy our 7 course
tasting menu. Featuring the very finest, locally
sourced produce, tantalise your tastebuds before
welcoming in the New Year.

Chicken
Confit pressing, crispy skin, shallot

£45.00 per person

Open ravioli of celeriac
Black truffle, wild mushrooms

£10.00 non-refundable deposit payable upon booking with the
remaining balance due on the night.
Turbot fillet
Langoustine bisque, mussels, fennel, saffron rouille

Loin of venison
Beetroot, kale, salsify, game sauce

Apple sorbet

Baked Alaska
Dark chocolate, orange, praline

Truffle Cheese With No Name

Coffee & petit fours

Vegetarian options available on all courses.

01584 856 565
www.theclive.co.uk

