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CLOCKTOWER

BRASSERIE

ROOM SERVICE AND LODGE TAKEAWAY

Room service charge 10.00 per room

[2PM-9PM

SNACK

SANDWICH

ARTICHOKES ve, v, gf
GORDAL OLIVES ve, v, of
SMOKED MIXED NUTS ve, v, gf

PIZZA

MARGHERITA v
mozzarella, basil

PEPPERONI
mozzarella, pepperoni

BBQ CHICKEN
mozzarella, bbqg sauce, sweetcorn

served on your choice of ciabatta, honey and spelt,
sliced white, wholemeal or gluten free bread

DUCK EGG MAYONNAISE v 12.50
mustard cress

GREENLAND PRAWN MAYONNAISE 15.00
avocado

STEAK SANDWICH 17.00
red onion jam, roquette

MONTGOMERY CHEDDAR 12.00
CHEESE SAVOURY v
tomato jam

BURGER 20.00

PUDDING 11.00

AGED BEEF BURGER gf*
aged beef mince, cheese, relish, fries

HALLOUMI MUSHROOM BURGER ve, v, gf*
red onion, relish, fries

CHOCOLATE & CARAMEL CHOUX BUNS v
LEMON TART v
CREME BRULEE v, gf*

SIDE

CHEESE

FRIES ve, v, of

CHICORY SALAD ve, v, gf
walnuts

served with crackers, seasonal chutney, gf*
Choose three 14.00 or six 25.00

BARON BIGOD Sufolk, brie

STICHELTON Nottinghamshire, blue cheese
DOORSTONE Herefordshire, goat's cheese
SPARKENHOE VINTAGE red leicester
HAFOD Wales, cheddar

KILLEEN Galway, Ireland, goat’'s gouda

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request
Please inform your server of any allergens or special dietary requirements. Due to the handling of allergens
in our kitchens we cannot guarantee that it will be allergen free, even after requests to remove ingredients.

SCAN
for allergen

The nature of some of our ingredients means that some dishes may contain bones, shot or shell.
information A discretionary 10% service charge will be added to your bill.

26.09..25



DRINKS bottle  glass
WHITE WINE

Pinot Grigio, Veneto, Italy 32.00 8.00
Sauvignon Blanc, Vidal, New Zealand 42.00 10.50
RED WINE

Malbec, Mendoza, Argentina 36.00 9.50
Merlot, Central Valley, Chile 36.00 9.00
ROSE WINE

Pinot Grigio Blush, Veneto, Italy 39.00 9.50
Chateau La Coste, Cote de Provence, France 65.00 16.00
PROSECCO

Prosecco, ltaly 46.00
BEER bucket

Peroni 330ml x 12

72.00



