
Whole Roast Sunday £45 pp

Sorrento Tomato, Anchovy, Capers & Olives

Sea Bass Carpaccio, Cirtus, Herbs, Olive oil

Steak Tartare, Cornichons, Capers, Anchovy & Egg Yolk

Clement Summer Salad

Wild Turbot, Sauce Vierge

Prime Rib, Horseradish

Somerset Lamb, Sauce Verte

Cornish Red Chicken, Bread sauce

All served with

Dripping potatoes with thyme 

Verdura mista with aubergine, zucchini, red pepper, tomato & basil

Slow cooked peas with tropea onion & sage 

Leeks, Gruyère, Cream & Breadcrumbs

Homemade Tarts
Lemon Meringue | Raspberry & Hazelnut | Cherry & Brown Butter

@cafeclementlondon

Bloody Mary 16 

Fine de Claire Oyster 4

Zucchini Fritters 6
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