BRASSERIE

BAR MENU

12pm-9pPMm

SNACKS

CHEDDAR GOUGERES v 7.5 GORDAL OLIVES ve,v,gf 7.5 SMOKED MIXED NUTS ve,v,gf

TABLE SHARER FOR TWO

ANTI PASTI PLATTER gf* 26 FISH PLATTER gf* 39 MEZZE PLATTER ve*,v,gf* 23
Yorkshire Lishman’s cured meats, served cold flat bread, fresh vegetables, gordal :
focaccia, feta, pickles, chutney, olil, oysters, argentinian pink prawn, olives, halloumi, roast garlic houmous, :

balsamic potted crab, marinaded mussels, whipped feta :
smoked salmon &
caviar bellinis

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
chicken, bacon, egg mayonnaise,
tomato, baby gem lettuce

HEE
% (v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request
e S
SCAN Please inform your server of any allergens or special dietary requirements.
for allergen A discretionary 12.5% service charge will be added to your bill.
information Our service charge is optional and is calculated on the pre-discount total of your bill.
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