
M A I N S

Roast lemon sole, sautéed potatoes, 
brown shrimp, caramelised lemon, 

                     parsley beurre blanc 
18.95 

Slow cooked lamb rump served with 
 herb creamed potatoes, braised 

      cabbage and a rich rosemary jus 
18.95

Homemade steak and ale pie with
 neeps, buttered carrots 

                    and mangotout 
16.95

French trimmed chicken breast, 
lyonnaise baby potato, bean 

and tomato ragout and a 
                  red wine reduction    

16.95

Citrus quinoa salad, orange, 
grapefruit, dried cranberries carrot

and vinaigrette (v)

8.95

Classic Waldorf salad, apple, celery, 
walnut and micro herbs (v) 

8.95

              

                    Warm nicoise salad  
8.95

Garlic French beans | Rainbow roast veg | Cherry tomato and red onion salad | Green tossed salad

                                                                                     Herb mash | Chunky chips | Onion rings

3.50

S TA R T E R S

Gazpacho and lightly toasted
                             focaccia bread (v) 

5.95   

     Scottish smoked salmon served with
            soda bread, crème fraiche and dill  

7.95

  Heritage tomato and mozzarella salad with       
   basil, pine nuts and balsamic dressing (v) 

7.50

Salt baked summer beets with goats 
       curd, walnuts rocket leaves and seeds (v)  

7.50

          Classic prawn and crayfish cocktail  
7.95

Ham hock and parsley terrine with 
       sliced radish, orange and ginger chutney  

7.50

F R O M  T H E  G R I L L

8oz Centre cut fillet steak 27.95

8oz Ribeye steak 19.95

8oz Rump steak 18.95

Lamb gigot (on the bone cut) 18.95

Clayton mixed grill (4oz beef steak, 
lamb, chicken and prawn skewer) 21.95               

Scottish salmon fillet 16.95

Garlic tiger prawns with Cajun 
spiced rice and fattoush 16.95

BBQ pork ribs with red slaw 16.95

Honey glazed half chicken 14.95

All grilled steaks are served with tomato, 
Portobello mushroom, watercress, chunky chips

and one of the following sauces:
peppercorn, béarnaise, red wine jus, mint

 jus or chimichurri.

M A I N S

Pan seared pork belly, creamed savoy 
cabbage, mustard crushed

 potatoes and roast apple and cider jus 
16.95

Wild mushroom ravioli, rocket, parmesan 
                   and truffle sauce (v) 

14.95

Spinach and ricotta cannelloni, 
    pea shoots, topped with parmesan (v) 

14.95

          Clayton signature beef burger  
14.95

            Battered haddock ‘n’ chips 
14.95

Mild butter chicken curry, fragrant 
                 rice and poppadum’s     

14.95

S A L A D S

                                                         
S I D E S

        Sticky toffee pudding 
7.00

              Summer berry panna cotta  
7.00

         Glazed lemon tart, crème fraiche  
7.00

          Pecan and caramel cheesecake 
7.00

         Selection of gourmet ice-cream 
  7.00

Warm chocolate fondant, ganache and 
                 vanilla bean ice-cream 

7.95

D E S S E R T S

Trio of cheese with pear compote and crackers

   7.95

Please note that all weights are uncooked. All prices include VAT. (v) suitable for vegetarians.

Food allergies and intolerances; when ordering your meal please speak to a member of the team with regards to any
 food allergies, intolerances or dietary requirements

Add chicken or salmon

3.50




