
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. The nature 
of some of our ingredients means that some dishes may contain bones, shot or shell. 
A discretionary 10% service charge will be added to your bill. Our service charge is optional and is calculated on 
the pre-discount total of your bill.

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request

SCAN 
for allergen
information

B A R  M E N U

12p m–9p m

ANTI PASTI PLATTER  24 
Yorkshire Lishman’s cured meats, 
focaccia, Mrs Bell’s Salad Cheese, 

pickles, chutney, oil, balsamic 

FISH PLATTER  30 
Severn & Wye smoked salmon, oysters, 

peppered mackerel, potted shrimps,  
garlic prawns, cockles

MEZZE PLATTER ve*,v 22 
flat bread, vegetables, gordal olives,  

halloumi, houmous, whipped feta

TA B L E  S H A R E R  F O R  T W O

ARTICHOKES ve,v,gf 7.5 GORDAL OLIVES ve,v,gf 7 SMOKED MIXED NUTS ve,v,gf 6.5 

S N A C K S

Served on your choice of: ciabatta, honey & spelt, sliced 
white, wholemeal or gluten free bread

DUCK EGG MAYONNAISE v	 12.50 
mustard cress

GREENLAND PRAWN MAYONNAISE 	 15.00 
avocado 

MONTGOMERY CHEDDAR SAVOURY v	 12.50  
tomato jam

STEAK SANDWICH 	 16.00 
red onion jam, roquette 

HONEY ROASTED HAM	 12.50 
english mustard relish 

CLOCKTOWER CLUB	 17.00 
chicken, bacon, egg mayonnaise,  
tomato, baby gem lettuce

S A N D W I C H E S

15.01.26


