THE CONDUCTOR'S SECRET MENU

Indulge in a playful yet elegant revival of classic
1970s & 1980s British favourites. Our secret menu
reimagines nostalgic dishes with a modern twist, crafted
with premium ingredients and a dash of retro flair.

Crispy-skinned chicken thighs paired with seasoned
fries, chilli mayo, and a rich onion gravy for
dipping indulgence. 1045kcal

STARTERS

ORISR O ITRH L IRONINED 566 00060000 6600006600600 G6060606000000 12
Crayfish tails nestled on crisp iceberg

lettuce, dressed in a silky Marie Rose sauce,

finished with a hint of lemon and a sprinkle

of fresh parsley. 488kcal
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Slow-cooked salt beef with crushed potatoes,

topped with a soft Burford Brown egg,

crispy bacon crumble, vibrant pea shoots

and a touch of ketchup. 575kcal
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Crisp pancake parcels filled with creamy ricotta

and spinach, served with a rich tomato basil sauce

and a dusting of aged Parmesan. 459kcal

MAINS

I S S e T S H e D D s o S o L e e R s 30
A comforting medley of salmon, haddock, and prawns

in a velvety béchamel, crowned with buttery mash,

garden peas, and carrots. Served with warm sourdough

and butter. 1122kcal
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Tender beef blade marinated in bold Madras spices,

served with fragrant basmati rice and pillowy

naan bread. 1321kcal
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SWEETS

AN G RS R D T T e e e T o e e e )
A decadent chocolate mousse layered with

chocolate crumble, salted caramel drizzle

and whipped cream. %*94kcal

GRANDM A S TR I B e (V) e o it R e e 1)
Layers of Victoria sponge, fruit jelly, custard,

and whipped cream, topped with cherries and

toasted flaked almonds - just like Nan used

to make. 921kcal

AR AN WIRSIEND, DOV @NIE (W) cooo6n0000005066600006860.006006 610
Warm Madagascar vanilla sponge topped with golden

caramelised pineapple and Maraschino cherry,

served with creamy coconut ice cream. 581kcal

= N

(V) indicates Vegetarian. (VG) indicates Vegan. (GF) indicates Gluten Free.

Adults need around 2,000 kcal a day. If you have any dietary requirements,
allergens or intolerances, please inform your server before ordering. For more
detail of allergenic ingredients used in our menu, we have an information
pack available. Please note that our kitchen and food service areas are not
nut-free or allergen-free environments. All weights are approximate before cooking.
We take animal welfare very seriously, please review our full policy on our website
www. clermonthotel. group. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 13.5% will be added to your bill.
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