
Shellfish

½ Dozen Fine de Claire Oysters 24
Red wine shallot mignonette  

Dorset Crab  28
Marinated French tomatoes & aioli

Open Scottish Lobster Omelette 36
Crème fraîche, tarragon

Mains

Clement Gratin 24
Zucchini, aubergine, peppers, basil & potatoes

Steak Haché 25
Garlic butter & frites

Spatchcocked Chicken 30
Speck, green beans & shallot vinaigrette

Whole Baked Trout 32
Spring peas, sorrel, hollandaise

Roasted Merrifield Duck for Two  75
Dripping potatoes, St Clement Sauce

Starters

Cheese Soufflé 14
Gruyère & nutmeg

Sorrento Tomato & Piattone Beans 16
Anchovy, olives, capers  & basil

Bayonne Ham 16
Braised  artichoke

Steak Tartare 18 | 24
Cornichons, capers, anchovy & egg yolk

Sea Bass Carpaccio 19
Citrus, herbs, olive oil

Pasta & Risotto

Ravioli 16 | 24
Comte, crème fraîche & ricotta

Tagliarini 19 | 26
Slow cooked veal ragu, Parmesan

Risotto 24
San Marzano tomatoes, rosemary, Vermentino

Casseroles

Dorset Coast 26 | 50
Bourride of hake, mussels,  gurnard, 
saffron tomato with aioli & cruotons

Slow Cooked Pork Shoulder 24 | 46
Bay leaf, tomato, fennel seeds, 

s wiss chard & chickpeas

Set  28

Hazelnut + Leek Vinaigrette
Oeuf Mayonnaise

-
Coq au Vin ,Pomme Purée

Moules Frites

Soup & Salads

Vichyssoise 12
Potato, leek (chilled)

Add caviar 10

Oakleaf 14
Parmesan, Dijon, toasted pine nuts

Clement Summer 16 | 26
Asparagus, peas, broad beans & Tuscan pecorino

Frisée 18
Poached egg, lardons & croutons

Please ask about allergies and dietary requirements.  A 15% discretionary service charge will be added to your bill

Sides  7

Frites | Pomme Purée

Roasted Potatoes with Lardo 

Leaf Salad | Steamed Spinach

Lentils Vinaigrette

Grill

Polenta & Wild Mushroom 22

Lamb Cutlets 27

Sea Bass 200g 28

John Dory 32

Beef Fillet 100g 25

On-bone Beef Fillet 250g 45

Sauces

Anchovy Hollandaise 3 

Béarnaise 3  

Sauce Verte | Sauce Veirge 3

Snacks

Zucchini Fritters 6

Grilled Pea Pods with Mint 9

Parmesan Custard with Caviar 11

Croque Monsieur 12
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Clement Cocktails

Wines by the Glass

Please ask to see our full wine list 

Boulevardier 
Bourbon, Sweet Vermouth, Campari, Orange 

Clementini
‘Oranges and Lemons’ Vodka,

 Champagne & Oyster Vermouth, Olive Oils
Hugo Spritz *

Gin, Elderflower, Prosecco, Mint
Bellini * 

White Peach, Prosecco 

St. Clement Sour 
Lemon Vodka, Orange Liqueur, 

Pressed Citrus, Egg White

   

 all 16

Cosmopolitan 
Lemon Vodka, Cointreau, Cranberry, Lime

Sparkling         125ml     375ml      Bottle

Sugrue, ‘Rock Story’        15               75
Sussex, England MV

Billecart-Salmon, Le Reserve        18           48         85
Champagne, France NV

Billecart-Salmon, Le Rosé                          110 
Champagne, France NV

Dom Perignon                                                    275 
Champagne, France 2017

White                     125ml      500ml       Bottle

G Rizzardi, ‘Costeggiola’ Soave Classico DOP      9   32   45 
Veneto,Italy  2023

Ferraton, Côtes-du-Rhône Blanc ‘Samorëns’                        48 
Rhone, France 2024

Villa Bucci, Verdicchio Classico Superiore     11    39   55 
Rias Baixas, Spain 2023 

J Bretaudeau, Muscadet ‘Theia’       12    42   60 
Loire, France 2023

O Merlin, Macon ‘La Roche-Vineuse’      13    42   62 
Burgundy, France 2023

Ciro Picariello, Fiano di Avelino Ciro ‘906’          65 
Campania, Italy 2023

Tyler, Santa Barbara Chardonnay          70
Oregon, USA  2023

C Riffault, Sancerre ‘Les Boucauds’      15   53   75
Loire, France 2023

Terra Vita Vinum, Anjou Blanc ‘Terre de 3’      75
Loire, France 2022

S Billaud, Chablis                                                                                       80
Burgundy, France 2023

T Morey, Saint-Aubin 1er Cru ‘Les Combes’                   125
Burgundy, France 2023

House Tap                 125ml      500ml     Bottle

White                                  8            28         38 
Rhone, France 2022

Rosé                         8            28         38 
Provence, France 2025

Red                           8            28         38 
Rhone, France 2022 

Rosé                     125ml      500ml     Bottle

Château Malherbe, Rosé ‘Pointe du Diable’      11   39   55
Provence, France 2024

Château La Coste, Rosé Magnum                       118 
Provence, France 2024

Red          125ml      500ml     Bottle

JM Burgaud, Beaujolais Lantignié        9    32   45 
Beaujolais, France 2024

G.D. Vajra, Dolcetto d’Alba         10    34   49 
Piemonte, Italy 2024

S Ogier, Côtes du Rhône ‘Le Temps est Venu’                      55 
Rhone, France 2024

Tiberio, Montepulciano d’Abruzzo       12    43   61 
Abruzzo, Italy 2022 

Evening Land, Eola Amity Hills Pinot Noir      13    46   65     
Oregon, USA 2024

B Leroux, Bourgogne Rouge                                          85 
Burgundy, France 2023

Tenuta San Guido, Guidalberto                        20         71         102
Tuscany, 2024

De Beaurenard, Châteauneuf-du-Pape                    110
Rhone, France 2022

Ridge, Lytton Springs                            120
California, USA 2022

Margaux du Château Margaux                                                              140
Bordeaux, France 2019

Paper Plane
Amaro Nonino, Aperol,

 American Whisky, Lemon 

Milano Mule
Grappa, Bitters, Gingerbeer, Lime, 

Mint, Candied Ginger


