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A F T E R N O O N   M E N U 
12pm-4pm

S A N D W I C H 

Cheese on Toast 12 
St Andrews cheddar, mustard & nduja dip 

Pastrami Focaccia  11 
red pepper, rocket, parmesan 

Haggis Toastie  8 
“broon” sauce 

S A L A D 

Chicken Caesar  16 
baby gem, aged parmesan, anchovies 

Clarets House Salad*  12 
Spelt, broad beans, sugar snaps, feta, ricotta 

Caprese 14 
Isle of Wight tomato, burrata, basil 

Homemade Tomato Soup  10 
basil pesto, sourdough 

Burrata  12 
Baba ganoush , EVOO, Petersyard crackers 

Smoked Salmon Toast  14 
Sourdough, cream cheese, lemon, capers 

Fish & Chips  17 
mushy peas & tartare sauce 

Steak Frites  19 
garlic & parsley butter, fries 

Homemade Rigatoni  16 
Lemon, new season peas, aged parmesan 

Grilled  Chicken Burger  16 
guacamole, gem, glazed bun 

Please inform us of any allergies and intolerances. Whilst we do all we can to accommodate food intolerances & allergies, 
we are unable to guarantee that dishes will be completely free of traces 
Please note a discretionary 10% service charge will be added to the bill

Clarets Sunday Roast 
Every Sunday from 12pm 

Roast Dry Aged Rump of Beef 
Yorkshire pudding, duck fat roast potatoes, 

glazed carrot, red wine gravy - 26 

Sunday Sides

O N   T H E    S I D E 

Skin on Koffman Fries  6 
add truffle parmesan 2.5 

Buttered green beans  6 

D E S S E R T 

Clarets Sticky Toffee  9 
 salted caramel ice cream 

Homemade Cake & Pastries Selections 


