
Please ask for details about children’s portions/charges.
Service is usually at the discretion of the customer; however, for tables comprising eight or more diners, a 15% charge will be
added to the final bill. We accept all major debit & credit cards, including American Express. We do not accept Diners card

and regret that we can no longer accept cheque payment.

Exce l l en t  cu i s ine  : Fine  wine  : Every  o c cas ion
THE CLEY HALL HOTEL

22 High Street   Spalding   Lincolnshire   PE11 1TX
T: 01775 725157 F: 01775 710785   reception@cleyhallspalding.co.uk

www.cleyhallspalding.co.uk

A La Carte  Menu
SE P T E M B E R 2009

To tantalise and excite
Crab fish cakes and salsa verdi £6.00
French bacon, mushroom and poached hen’s egg £5.50
Slow-cooked quail with a tarragon tagliatelle £5.50
Wild mushroom risotto with crispy sage £6.00
Poached organic salmon, cucumber fennel and dill salad £6.00
Pan-fired seabass with chorizon minestrone £6.00
Ham hock terrine, beetroot and homemade piccalilli £6.00

From sea, farm and field
Slow-cooked lamb shank with dauphinoise & ratatouille £18.00
Slow-cooked duck, pac choi and ornage sauce £16.00
Paul Webster fillet steak, puy lentils and swede mash 18.00
Crispy pork belly with spinach & garlic prawns £12.50
Roasted chicken, braised rice and savoy cabbage £14.00
Roastd mackerel, with apple, horseradish and potato salad £14.00
Cauliflower cheese and mixed cress risotto £12.00

And be sure to leave space for
Chocolate orange marquise with white chocolate & pistachio ice cream £6.00
Warm pear tart with Amaretto & espresso ice cream £5.50
Simply Eton mess £5.50
Cheese board of seven British varieties £8.00
Sticky toffee pudding and praline ice cream £5.00
Summer pudding with a créme fraiche & orange ice cream £5.00
Rhubarb & vanilla custard brulée with rhubarb jelly £5.50
Strawberry shortcake sable £5.00

Tea, coffee and petits fours £4.00


