
Starters
Lemongrass & Carrot Chowder £6.00
Aromatic vegan soup blended with lemongrass, chunky carrot,  
sweetcorn, coconut milk

Sesame Seed and Chilli Sauce Chicken £6.50
Crispy chicken breast wok tossed in sweet sesame seed, chilli sauce

Hot Smoked Salmon £9.50
Tian of hot smoked salmon, compressed cucumber, tobiko caviar

Paneer/Broccoli (vegan) £9.50/£7.50
Coriander and mint chutney marinated grilled paneer, mix green salad

Smoked Duck £10.50
Thin sliced smoked duck carpaccio, Chinese five spice drizzle

Pan seared Scallops £10.50
Pan seared scallop, avocado puree, roasted fennel seed salsa

To Share
Nachos £8.50
Topped with Guacamole, tomato salsa, sour cream and cheese

Meat Charcuterie Board £12.50
Thin sliced cold cuts of Parma ham, salami, chorizo, olives, sundried 
tomato and charred sour dough 

Trio of Houmous £9.50
Classic beetroot and Thai sweet chili Houmous served 
with Pitta bread and radish

The Grill
Rib Eye Steak £30.00

Sirloin Steak £30.00
All our steaks are marinated with fresh rosemary and garlic, 
served with peppercorn sauce grilled tomato and mushroom 

Lamb Rack £30.00
Togarashi and soya marinated rack of lamb, steamed rice

Mains
Angus Beef Burger £10.00
Chargrilled beef patty served with tomato, onion baby gem lettuce 

Add on crispy streaky bacon or blue cheese  £1.50

Caesar Salad £8.00
Classic chopped romaine lettuce, Caesar dressing, garlic crouton 

Add on grilled chicken or prawn  £2.50  

Traditional Fish n Chips £14.00
Batter fried fillet of cod, chunky chips, mushy peas and tartare sauce

Gnocchi £12.50
Pan seared with fresh garlic and chilli, sweet potato, basil cress

Wild Mushroom Ravioli £14.50
Wild mushroom stuffed ravioli, dried mushroom cream sauce, aged parmesan

Thai Chicken Curry 
Thai Veg curry (Vegan)

£15.50 
£12.50

Chargrilled chicken, Thai spiced rice, curry

Pan Seared Fillet of Salmon £16.50
Crushed new potato, saffron cream

Confit Duck Leg £17.50
Slow braised duck leg, masala puy lentil stew

Udon Noodle £15.50
Stir fried udon noodle, chicken katsu, beansprouts

Desserts 
Warm Apple Crumble £8.00
Cinnamon spiced Bramley apples, digestive crumble and crème anglaise

Vanilla Cheesecake £8.00
Classic cheese cake, drizzle raspberry puree

Chocolate Fondant £8.00
Warm chocolate cake with gooey chocolate sauce, vanilla ice-cream

Winter Fruit Salad £8.00
Poached pear, winter berries, mulled wine reduction

Selection of Ice Creams £3.00
Vanilla, strawberry, chocolate and pistachio

Selection of sorbet £3.00
Champagne, lemon and raspberry

Sides 
Skinny Fries £3.00

Chunky Chips £3.00

Sweet Potato Fries £3.00

Mixed Leaf Salad £3.00

Steam Rice £3.00

Steamed Vegetables £3.00

Mashed Potatoes £3.00

Nibbles
Marinated Selection of Olives £3.50

Mix Thai Spiced Nuts £3.50

CLARY’S MENU

Please notify your waiter of any food allergies or intolerances when ordering. 
We cannot guarantee the total absence of allergens in our dishes. 

Aspers World discount will be applied to your final bill.



Aspers World discount will be applied to your final bill.

White Wine and Rosé ABV 125ml 175ml 250ml Bottle 

Berri Estates Unoaked Chardonnay 13.5% £4.40      £6.20      £8.80         £25.00
Chardonnay grapes fermented and matured in stainless steel, 
retains the fresh fruit and crisp flavour 

Da Luca Pinot Grigio 12.5% £4.50 £6.40     £9.00       £26.00
A rich Pinot which has been ripened in the Sicilian sun, shows aroma of white flowers, 
pink grapefruit and apple with a crisp acidity and richness

Fish Hoek Chenin Blanc 13% - - - £28.00
Tropical fruits and melon aromas with a acidity dry finish

Waipara Hills Sauvignion Blanc 13.5% £5.50     £8.00      £11.00      £33.00     
Powerful aromas of melon, nettle and snow pea with a fresh citrus, grapefruit and melon note

Gaviv di Gavi Toledana 12% - - - £41.00
Perfume of fruits and white flowers, citrus fruits undertones , dry test of good refinement 

Chablis, Paul Deoux 12% - - - £57.00
Intense and alluring aromatics black and red cherry fruits with hint of plum and vanilla

Whispering Hills White Zinfandel 11% £4.80      £6.00       £8.00           £26.00
Fresh summer fruit flavours, made to a medium style to appeal to a wide range of taste

Belvo Pinot Grigio Rosato 12% £6.00      - - £28.00
Wilde flavours and vanilla in delicious mixture of peaches and Whisky, 
with a hint of honey sweetness

Red Wine ABV 125ml 175ml 250ml Bottle 

Tekena Merlot 13% £4.60             £6.60     £9.20       £28.00
A new world merlot, rich ripe, black fruit and luscious cherries

Berri Estates Shiraz 14.5% £4.50     £6.40     £9.00       £29.00
Spicy, fruity Shiraz, variety of dark berry fruits flavours, soft tannin with oak finish

Nederburg The Manor Cabernet 14% £5.20 £7.20     £10.40       £29.00
Ripe berry and chocolate aroma, background of oak,spice flavour firm tannin, lingering finish

Salantein Barrel Selection Malbec 14.5% - - - £46.00
Deep red purple with intense nose of ripe blackberry, blueberry and redcurrant, 
hint of violet and floral note

Dashwood Pinot Noir 14.5% - - - £46.00
Intense and alluring aromatics black and red cherry fruits with hint of plum and vanilla

Cocktails 
Bellini £9.50
Champagne, peach puree

Mojito £9.50
Bacardi rum, lime wedges, mint, sugar syrup, soda water

Espresso Martini £9.50
Smirnoff Red, Kahlua, Espresso coffee, sugar syrup

One night in Rio £9.50
Absolut Vanilla, Sagatiba, strawberry puree, passionfruit puree, 
mango puree vanilla syrup

Old Fashion £9.50
Buiellet bourbon, Angostura bitters, orange peel, 
Maraschino Cherry, brown sugar

Pornstar Martini £9.50
Absolute Vanilla, Passao, passion fruit puree, Rigarosso

Champagne & Prosecco 
ABV 125ml Bottle 

Bottega Brut Prosecco 11% £8.00 £45.00

Bottega Rose Prosecco 11% £8.00 £45.00

Moet & Chandon Brut Imperial 12% £10.00 £55.00

Tattinger Brut 12.5% £12.00 £60.00

Veuve Clicquot Yellow Label 12% £12.00 £75.00

Moet & Chandon Rose Imperial 12% £14.00 £80.00


