
 
 

 

   

 
  

E V E N I N G  M E N U

Starters to Share; 
Sourdough with cultured butter  5 
Gordal olives  4 
St Andrews cheddar & smoked paprika arancini, garlic aioli  6 
Haggis & Whisky Croquettes, broon sauce  8  
Scottish smoked salmon, creme fraiche, crispy capers  14 
Burrata, hazelnut romesco, Peters Yard crackers  14 
Isle of Wight tomato, tomato vinaigrette, picked red onion  14 
Wye Valley asparagus, pecorino, EVOO  9 
Scotch beef tartare, cured yolk, sourdough 14 

Your Mains; 
Pork Belly  24  
confit pork belly, roasted apple, fennel   

Herb Fed Chicken  26 
hen of the woods, potato, peas, chicken butter sauce   

Clarets Burger  22 
smashed dry aged beef, candied bacon, smoked cheese & house sauce  

Sea Bream  23 
green beans, ratte potato, black olive  

Rigatoni  21 
Isle of Wight tomato, chilli, EVOO   

Fish & Chips  19 
mushy peas, tartare sauce, Koffman fries  

Scotch Sirloin for two  65 
Koffman fries, chimichurri   

Your Desserts; 
Clarets Sticky Toffee  9 
malted milk ice cream  

Strawberries & Cream  9 
Bruce strawberries, Champagne, Madagascan vanilla 

Lemon Posset  9 
fresh seasonal berries, honey oat shortbread 
Ice Cream & Sorbet  6 
chef’s selection of homemade ice cream & sorbet 
Scottish 3 Cheese Selection  10 
Peters Yard crackers, chutney & green apple 

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. 

A discretionary 10% Service charge will be added to your bill 

Your Sides; 
Green beans & toasted hazelnuts   6 

Caesar salad  10     

House salad  8 

Koffman Fries  6      

Buttered ratte potatoes, tarragon & lemon  6 


