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Casseroles

Dorset Coast Fish 30
Bourride of sea bass, gurnard, mussels, 

red mullet,grey mullet,saffron tomato with aioli & 
croutons

Chicken & Girolles 30
Borlotti, Chardonnay & bay leaf 

Shellfish

½ Dozen Louët-Feisser Oysters 24
Red wine shallot mignonette  

Moules Mariniere 18
Bay leaf, thyme, crème fraîche

Rowley’s Scallops 28
Pea purée, mint vinaigrette 

Open Scottish Lobster Omelette 36
Crème fraîche, tarragon

Mains

Aubergine Caponata 28
Pine nuts, celery hearts, raisins, capers & olives

Pan-Roasted Trout 30
Braised rainbow chard, hollandaise

Spatchcocked Chicken 32
Speck, green beans & shallot vinaigrette

Steak Haché 26
Garlic butter & crinkles

Roasted Merrifield Duck  42
Dripping potatoes, St Clement Sauce

Starters

Marinated Tomato & Honey Figs 18
Volpaia vinegar and basil

Cheese Soufflé 16
Gruyère & nutmeg

Sea Bass Carpaccio 19
Citrus, herbs, olive oil

Bayonne Ham 16
Charentais melon

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

Pasta & Risotto

Risotto 18
Tomato, rosemary, basil & vermouth

Ravioli 16 | 24
Comté, crème fraîche & ricotta

Pappardelle 22 | 28
Scottish girolles, thyme & pecorino

Tagliarini 19 | 26
Veal & prosciutto ragu,  Parmesan  

Set  28

Ouefs Mayonnaise
-

Onglet, marinated peppers,
 salsa verde

Soup & Salads

Chilled Tomato & Cucumber Soup 12
Bread & basil

Bitter Leaf 16
anchovy, radish

Clement Summer 18 | 26
Zucchini, basil, peas, green beans, golden beetroot 

& Tuscan pecorino

Devon Crab 22
Castelfranco, florence fennel & bottarga

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

Sides  7

Crinkles | Pomme Purée

Oakleaf Salad | Steamed Spinach

Lentils Vinaigrette | Zucchini & Mint

Roasted Beetroots 

Grill

Summer Vegetables 26 

Sea Bass 150g | 250g  28 | 44

On-Bone Monkfish 32

Lamb Cutlets 27

Beef Fillet 100g 26

 Beef Ribeye 250g 40

On the Bone Beef Fillet 250g 55 

On the Bone Beef Sirlion 800g 95 

Sauces 3

Anchovy Hollandaise

Béarnaise

Salsa Verde | Salsa Rossa

Snacks

Zucchini Fritters 6

Anchovy & Tomato Crostini 8

Croque Monsieur 10

Parmesan Custard with Caviar 16

August



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 Oil
Hugo Spritz

Gin, Elderflower, Prosecco, Mint
Bellini 

White Peach, Prosecco 

St. Clement Sour 
Lemon Vodka, Orange Liqueur, 

Pressed Citrus, Egg White

Naked & Famous
Mezcal, Yellow Chartreuse,

 Aperol,  Lime

East 8 Hold Up
Vodka, Passionfruit, 

Pineapple, Lime, Aperol

   

 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         90
Champagne, France NV

Billecart-Salmon, Le Rosé       22                  110 
Champagne, France NV

Billecart-Salmon, Le Blanc de Blancs      27                   135 
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’     10          35      48 
Rhone, France 2025

Villa Bucci, Verdicchio Classico Superiore     11           39     55 
Marche, Italy 2025 

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

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

O Merlin, Mâcon-La Roche Vineuse           70 
Burgundy, France 2023

Tyler, Santa Barbara Chardonnay          70
California, USA  2023

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

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

S Billaud, Chablis                    17   60          85                 
Burgundy, France 2021

E Sauzet,  Hautes Côtes de Beaune      110                 
Burgundy, France 2023

House Tap                 125ml      500ml     Litre

White                                  8            28          56 
Rhone, France 2022

Rosé                         8            28          56 
Provence, France 2025

Red                           8            28          56 
Rhone, France 2022 

Rosé                     125ml      500ml     Bottle

Château La Coste, Château Rosé        12     42         60 
Provence, France 2025

F Cotat, Sancerre Rosé                                    90 
Loire, France 2022

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 2025

Tiberio, Montepulciano d’Abruzzo                    60     
Abruzzo, Italy 2023

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

Clement Claret                                         14         49           70
Bordeaux, France 2021

B Leroux, Bourgogne Rouge                                       85 
Burgundy, France 2023

Tenuta San Guido, Guidalberto                         20         70        102                        
Tuscany, Italy 2023

Beaurenard, Châteauneuf-du-Pape                                                     110
Rhone, France 2023

Ridge, Lytton Springs                             120
California, USA 2022

Margaux du Château Margaux                                    140
Bordeaux, France 2019


