February feasting menu - £45pp
At Clara’s we cook with the seasons, with a new menu launching on
the first wednesday of each callendar month. This ensures we are

using only the best and freshest produce across our menu.

Available for groups of 6+, our set feasts choose our favourite
dishes from the monthly menu and are served sharing style.

The menu is priced at £45 + service charge per head and includes:

Gilda: Anchovy, Prerello olive, Guindila pepper
Cheddar croquettes
Pea, tahini & feta dip with crackers

Gnocchi, brown crab butter, fennel, chilli
Lamb shoulder with roasted carrots
Dandelion, cedro & chicory salad

Lemon Posset

Vegetarian & vegan alternatives available: please
enquire

Optional extras

Clara’s vodka martini, with blue cheese & olive 14
Dusty Knuckle sourdough & whipped butter 5
Marcona Almonds
Perello Olives 4

4
Skewers
- Quails egg, pickled shallot 3.5 ea.

- Ox heart, pickled red pepper

12.5% discretional service charge will be added to the bill
Please note that we cannot cater for severe allergies. You must inform the kitchen of
any guest allergies prior to booking. In the interest of customers safety we reserve the
right to refuse service 1f there 1s a risk - thank you for understanding
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