
PREMIUM PACKAGE MENU

YOUR W    RLD OF DINING



Open every day till late, Clary’s Restaurant is the perfect venue for individuals, 
groups and parties of all sizes and styles.

Staying true to its roots and using locally derived ingredients, the restaurant 
offers guests a peek into modern cuisine through the lens of East London. 

This à la carte restaurant has everything you need for an evening out; a menu 
filled with steaks, poultry, seafood and vegan delights. Plus you can move on 

to true entertainment mode Fridays and Saturdays at Sky Bar & Terrace.  

Premium Package 
Choose a starter, main and dessert for £50 per person. 

This also includes a glass of Moet and two £5 bets.



Starters
Sesame Chicken (h) 
Coated chicken breast in a sweet sesame seed coating

Burrata 
Italian Burrata cheese with peas, chives and English wasabi

Trout 
Smoked trout with salmon caviar, fennel and balsamic glaze

Prawns and Mussels 
Pan fried tiger prawns with mussels in a saffron sauce with 
toasted bread

Bresaola 
Dry salted beef with Applewood cheese pickled onion, radish 
and horseradish cream

Olive Tapenade (Ve) 
Black olives and figs with toasted bread

Soup of the day 
Ask your server for the soup of the day

Cucumber (Ve) 
Gin infused cucumber and coriander tart with mustard cress

Courgette (Ve) 
Paleo courgette humus with dukkha and flat bread

Honey Melon and Feta (V) 
Honey melon with aged feta, watercress and rapeseed oil

Sausage 
Ricotta mousse with Nduja pork sausage, basil oil with 
crostini
Calamari  
Salt and pepper calamari with lemon aioli



Battered Cod 
Beer battered cod fillet served with mushy peas and 
tartare sauce

Lamb Ragu (h) 
Slow braised lamb Ragu with gnocchi

Cod 
Pan fried cod with braised fennel, shaved carrot and 
spring onion

Mussels 
Cider mussels with chorizo and toasted bread

Salmon 
Herb crusted salmon, grilled beetroot, glazed carrots and 
lemon thyme sauce

Ginger and Lime Poussin (h) 
Chicken poussin with daikon radish and ginger and lime sauce

Ribs (h) 
Beef short ribs with red wine jus

Sirloin (h)
28 day dry aged 12oz sirloin with pink peppercorn and 
whisky sauce

Rump of Lamb (h) 
Rump of lamb with Mediterranean yogurt, Za’atar and 
Roscoff onion

King Prawns and Smoked Salmon 
Tiger King Prawns with smoked salmon, watercress, diced 
cucumber, broad beans and radish

Lamb Fillet 
Lamb fillet cooked with soy sauce, spring onion and ginger

Côte De Boeuf (h) 
28 day dry aged 12oz bone in ribeye steak with café de 
Paris butter

Mains



Quinoa Salad (Ve) 
Sweet potatoes with quinoa, mixed seeds, sugar 
snap peas and pear with apple cider vinegar glaze 

Beetroot (Ve) 
Chargrilled beetroot with squash puree and dukkha

Cauliflower (Ve) 
Grilled cauliflower with tahini sauce, sumac, 
pomegranate seeds and ginger infused cucumber

Aubergine (Ve) 
Aubergine stuffed with French ratatouille 
and served with parmesan cheese if requested



Desserts
Floating Island (V) 
French meringue on crème anglaise 

Lemon Posset (V)  
Lemon dessert with raspberries and shortbread

Chocolate Fudge Cake (V) 
Chocolate sponge cake with chocolate chips and  
chocolate fudge icing served with vanilla ice cream

Prosecco Elderflower Jelly (V) 
Elderflower jelly infused with prosecco served with  
vanilla ice cream

Poached Peaches (V) 
Vanilla poached peaches with macaroons and clotted cream 

Ice cream (V) 
Vanilla, Strawberry, Chocolate or Pistachio

Sorbet (Ve) 
Champagne, Lemon or Raspberry



LIVE MUSIC EVERY FRIDAY & SATURDAY NIGHT

DISCOVER A WORLD OF

ENTERTAINMENT



To enter an Aspers Casino, there is no membership requirement and guests must be 18 years or over, with photo identification 
required for those who look under 25. The rewards program Aspers World requires photo identification upon sign up.

ASPERS.CO.UK
Open weekdays from 5pm and weekends from 12noon


