Starters
Chef's soup of the day
with warm crusty bread

£6.25

Cullen Skink
Leek and potato soup with natural smoked haddock
in dairy cream

£7.50

Atlantic prawn cocktail on crushed avocado
with crisp breadstick

£7.35

Warm venison salad
Warm venison slices on a bed of rocket, apples, walnuts and blue cheese

£7.75

Our very own lightly spiced nachos (v)
With guacamole, tomato salsa, mature cheddar cheese, jalapenos and dollop of sour cream
Have with Venison Chili or BBQ Beef

£7.25

Lightly crumbed chicken strips
with garlic mayo and sweet chilli sauce

£7.25

Crispy baked Camembert (v)
with fine leaf salad and pomegranate syrup

£6.75

£9.50

Mains
Our signature 12 hour slow cooked Blade of Beef £15.50
with light puff pastry, mash potatoes, root vegetables and
braising juices

Vegetable and Chickpea jalfrezi (v)
£14.25
With basmati rice, nan bread and spiced red onions
Have chicken jalfrezi instead
£15.95

Chilli and lime coated Chicken
£15.75
Spiced patatas Bravas, seasonal greens, warm garlic mayo
and smoked barbecue sauce

Dry aged 8oz Sirloin of Local Beef
£26.95
With Homegrown chips, mushrooms, tomato, onion rings
Choose your Sauce Red wine, Peppercorn or Diane

Pan roasted Breast of Chicken
£15.25
with mash potatoes, root vegetables, bacon and mushroom
sauce

Burgers
(All burgers served on a toasted burger bun
with side salad & fries)

Tender cooked and char-grilled Gammon Steak
£14.50
With seasonal vegetables, poached peach sauce and a
choice of fries or mash potatoes

The Clova Classic
£14.95
Char grilled with Swiss cheese, bacon & iceberg mayo

Pulled barbequed beef bao
£14.95
with warm bao buns, cucumber, spring onion & chilli fries
Venison Chili
with rice and tortilla chips and side of sour cream

£14.95

The Clova Fish Box
£15.75
Fresh fillet of Arbroath haddock, homegrown chips, peas &
homemade tartar sauce
Bucket of lemon and black pepper Scampi
£14.25
with homemade made tartar sauce, side salad and fries
Classic Macaroni Cheese (v)
With garlic bread and side salad

The Pulled Texan
£14.95
Char grilled, topped with pulled BBQ beef & iceberg mayo
Grilled halloumi and field mushroom (v)
with coleslaw & red pepper salsa

£14.25

Char grilled Breast of Chicken
With coleslaw & crushed avocado

£14.95

Crispy Cajun Pheasant Burger
Sweet chilli mayo & sliced tomato

£14.95

Venison Burger
with Swiss cheese and red onion chutney

£15.95

£12.25

Sichuan Vegetables in Noodles (v)
£14.25
Bound in a lightly spiced sweet and sour sauce with Prawn
Crackers
Add chicken
£15.95
(Make it vegan have rice instead of noodles)

Sides – each £3.50
Homegrown Chips
Coleslaw
Seasonal Vegetables
Garlic Bread
Onion Rings

Desserts
Selection of deluxe Ice creams
with choice of toffee, chocolate or strawberry sauce

£5.95

Sticky toffee pudding
with toffee sauce & vanilla ice cream

£7.25

Warm apple and pear crumble
with warm toffee sauce & vanilla ice cream

£7.25

Oven baked Alaska
With berry compote

£7.25

Warm chocolate orange brownie
With citrus cream

£7.25

Sticky toffee banoffee sundae
With bananas, vanilla ice cream, whipped cream & toffee sauce

£7.25

Eton Mess
Crushed meringues, whipped cream & berry compote with homemade shortbread

£7.25

To Finish
Selection of cheese
Blue murder, applewood smoked, morangie brie, onion chutney, celery,
Grapes & oatcakes

£9.95

Liqueur coffee
Your choice of Cointreau, Baileys, Glava, Drambuie, Tia Maria or Jamieson’s whisky

£6.95

