
 

 

STARTERS 
Pate of the Day                            £8 
Served with Toasted Granary Bloomer, Salad Garnish & Homemade Plum Chutney 
(wheat, celery, egg, milk, mustard, soya, may contain nuts) 

Creamy Mushrooms with Fried Egg on Toasted Granary Bloomer   £9 
Served with House Salad (V) (GF) (milk, wheat, mustard) 

 Goats Cheese & Black Pudding Stack       £9 
 Served with Beetroot, on a Bed of House Salad with Honey & Mustard Dressing 
 (milk, wheat, mustard) 

 Prawn Cocktail           £9 
 Prawns served on a Bed of Salad with Marie Rose Sauce, Granary Bread & Butter 
 Caprese Salad (v)           £9 
 Mozzarella, Avocado & Sun Blush Tomatoes with Balsamic Glaze 

Tomato & Avocado Bruschetta with Pine nuts (vegan)      £9 
With Balsamic Glaze (cereals, wheat, soya) 
 

SALADS 
 Warm Chicken, Chorizo & Black Pudding Salad          £12.50 
 With Honey & Mustard Dressing (mustard, milk, soya, oats, wheat, barley) 

Chicken, Bacon, Sun blush Tomato & Avocado            £12.50 
 With Honey & Mustard Dressing (sulphites, mustard ) 
 Mozzarella, Prosciutto, Apricot & Pine Nut            £12.50 

With Balsamic Dressing (milk) 
 Warm Goats Cheese, Beetroot, Pine Nut & Caramelised Onion (v)        £12.50 

With a Balsamic Dressing (milk, tree nut, mustard) 

 Smoked Salmon, Avocado, Egg & Green Beans        £12.50          £13.50           £12.00 
 With Honey & Mustard Dressing (fish, egg, mustard) 

Avocado, Sun Blush Tomatoes, Sweet Peppadrops & Super Seeds (v)       £12.50 
With Balsamic Dressing (soya) 
Ham Salad                 £12.50 
Served with Egg, New Potatoes, Coleslaw, Chutney, Mixed Salad & Honey & Mustard Dressing 
(honey, mustard, egg, sulphites) 
 

     PLATTERS 
Mozzarella, Apricot & Parma Ham Platter                    £15.00 
Served with Olives, Sweet Peppadrops, Sun Blush Tomatoes, House Salad, Bread & Dipping Pots 
(milk, wheat, cereal, rye, mustard) 
Vegan Greek Cheese & Beetroot Platter            £15.00 

 Served with Olives, Sweet Peppadrops, Sun Blush Tomatoes, House Salad, Bread & Dipping Pots  
 (wheat, cereal, rye) 

 Ploughman’s Platter               £15.00 
 Ham, Egg, Wensleydale, Cheddar, Chutney, Pickled Onion, House Salad, Bread & Butter  
 (egg, mustard, milk, wheat, cereal, rye, sulphites) 
 

ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS PLEASE MAKE US AWARE UPON ORDERING 
 
 



 

 

MAIN COURSES 
 

 Clarendon’s All Day Breakfast Stack                     £10 
 Peats’ Butchers Farmhouse Sausage, Bacon, Black Pudding, Tomato & Fried Egg  

Served in a Toasted Granary Bloomer 
(wheat, rye, soya, egg, milk, sulphites) 
 

 Clarendon’s Corned Beef & Potato Pie       £15
 Served with Gravy, Vegetables & or Buttered New Potatoes or Twice Cooked Chips 
 (celery, sodium nitrite, wheat, soya, egg, milk) 
 

 Chicken with a Creamy Mushroom & Tarragon Sauce    £16 
 Served with Seasonal Vegetables, Crushed New Potatoes or Twice Cooked Chips 
 (milk) 
 

Chicken with Creamy Spinach, Sun Blush Tomato, & White Wine Sauce £16 
 Served with Seasonal Vegetables, Crushed New Potatoes or Twice Cooked Chips 
 (milk, sulphites) 
 

 Quiche of the Day  (v)          £12 
Served Warm with Twice Cooked Chips or Buttered New Potatoes, Homemade Coleslaw &  
House Salad with Honey & Mustard Dressing      
(milk, egg, wheat, mustard) 

 

Wensleydale & Caramalised Red Onion Omelette (v)     £12 
Served with Buttered New Potatoes, House Salad with Honey & Mustard Dressing  
(milk, egg, mustard, sulphites) 
 

Beef in a Creamy Stroganoff Sauce                    £17 
Served with Crushed New Potatoes & Seasonal Vegetables  
(wheat, milk, sulphites, mustard, soya) 

  

Scampi & Hand Cut Chips         £16 
Served with House Salad with Honey & Mustard Dressing, a Lemon Wedge & Tartare Sauce 
(crustaceans, fish, wheat, lupin, egg, sulphites, milk, mustard, may contain molluscs) 
 
Clarendon’s Salmon Fish Cakes         £16 
Served with House Salad with Honey & Mustard Dressing, Lemon Mayonnaise & Hand Cut Chips 
(egg, milk, fish, wheat, mustard, soya) 
 

Ham, Egg & Hand Cut Chips         £13 
Peats Butchers Ham, served with a Fried Egg & Hand Cut Chips (egg) 
 

 Vegan Lasagna (v & vegan)         £16 
Served with House Salad with Balsamic Glaze, Hand Cut Chips or New Potatoes 
(wheat, celery, oats, sulphites) 

 
 
 
 
 
 
 
 
 
 
 
 

ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS PLEASE MAKE US AWARE UPON ORDERING   
 



 

 

SANDWICHES 
Served with a Mixed Salad with House Dressing (mustard) & Crisps  

 
 

       The Following Fillings are available in White or Granary Bread  
(barley, sesame, soya, wheat, may contain milk) 
     

Prawn & Marie Rose Dressing (fish, crustaceans, egg, mustard, sulphites)    £7.25
 Smoked Salmon with Lemon Mayonnaise (fish, egg, mustard)   £7.25 

Ham with a Pot of Wholegrain Mustard (sulphites, mustard)    £7.25 
Tuna Mayonnaise (fish, egg, mustard)                             £7.00 
Chicken, Bacon, Salad & Lemon Mayonnaise (egg, sulphites, mustard)  £7.00 
Wensleydale Cheese & Caramalised Red Onion (v) (milk, sulphites)  £7.00 
Egg Mayonnaise & Sun Blush Tomato (v) (egg, mustard)    £7.00 

 Houmous & Sun Blush Tomato (v & vegan) (sesame seeds)    £7.00 
 Gluten Free Bread available for an additional      £0.75 
                                         

JACKET POTATOES 
Served with Mixed Salad with Honey & Mustard Dressing & Homemade Coleslaw  

(egg, mustard) 
 

Prawn Marie Rose (fish, crustaceans, egg, mustard, sulphites)     £10 
Tuna Mayonnaise (fish, egg, mustard)       £9.50 
Chicken, Chorizo & Mozzarella (milk, soya)      £9.50 
Wensleydale Cheese & Caramalised Red Onion (v) (milk, sulphites)  £9.50 
Goats Cheese Beetroot & Caramalised Red Onion (v) (milk, mustard, sulphites) £9.50 
Houmous, Sun Blush Tomato & Caramalised Red Onion (Vegan)  £9.50 
(sesame seed, sulphites) 
 

PANINIS 
Served with Mixed Salad with Honey & Mustard Dressing & Kettle Crisps  

(wheat, lupin, soya, mustard) 
 

Wensleydale Cheese & Apple Chutney (v) (milk, sulphites)    £9.50 
  Chicken, Chorizo & Mozzarella (milk, soya)      £9.25 

Goats Cheese & Caramalised Red Onion (v) (milk, mustard, sulphites)  £9.25 
  Tuna & Mozzarella Melt (milk, fish, egg)          £9.25 
 Ham, Mozzarella & Sun Blush Tomato (milk, sulphites)    £9.25 
 Vegan Feta & Sun Blush Tomato (vegan)       £9.50   

ADD A BOWL OF HAND CUT CHIPS       £4.00 
 

 

CLARENDON’S LOADED CHIPS 
Served with House Salad & Garlic Mayonnaise (egg, milk, mustard) 

 

 Hunters Chicken, Bacon, BBQ Sauce & Mozzarella (milk, sulphites, soya) £9.00 
 Cheddar Cheese, Red Onion & Sour Cream (milk)     £9.00 

 
 

ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS PLEASE MAKE US AWARE UPON ORDERING 
 



 

 

 
HOMEMADE PUDDINGS 

 
Sticky Toffee Pudding         £8.00 

 Served with Cream or Ice-cream  
(milk, wheat, egg, sulphites, may contain nuts, soya) 

 

 Lemon & Elderflower Posset        £8.00 
 Served with Lavender Shortbread Biscuits  

(milk, wheat) 
 

 Chocolate Fudge Cake         £8.00 
 Served with Chocolate Ice-Cream (buttermilk, milk, soya) 
 (milk, wheat, eggs, sulphites, soya, may contain nuts) 
 

 Meringue Pavlova with Mixed Berries & Cream     £8.00 
 (egg, milk) 
 

 Clarendon’s Desserts in Miniature       £12.00 
Sticky Toffee Pudding, Lemon & Elderflower Posset, Chocolate Fudge Cake & Mini  
Fruit Pavlova Served with Vanilla Ice-Cream  
(milk, wheat, egg, sulphites, soya, may contain nuts) 

  

 Teacup of Ice-Cream          £7.00 
 Trio of Chocolate, Strawberry & Vanilla (milk, egg, buttermilk, soya may contain nuts) 
  

 

Please look at our Cake Counter for Further Selection  
 
                                            

SERVED ALL DAY 
Toasted Teacake served with Butter & Jam (wheat, soya, sulphites)              £3.50 
  

Cheese Scones with Butter (milk)        £4.00 
(wheat, lupin, milk, mustard, egg) 
 

Fruit Scones (wheat, egg, milk) 

Served with Butter & Strawberry Jam (milk, sulphites)      £4.00 
Served with Strawberry Jam & Cream (milk, sulphites)     £4.50 
 

‘Best of Both’ Mini Cheese & Mini Fruit Scone     £4.00 
Served with Strawberry Jam & Cream (wheat, milk, mustard, egg, sulphites) 
 

Gluten Free Options: 

Fruit Scone (egg, milk, tree nut) 
Served with Butter (milk)         £4.00 
Served with Strawberry Jam & Cream (milk, sulphites)     £4.50 
Vegan Scone (wheat, sulphites, soya)         £4.00 
with Dairy Free Spread & Strawberry Jam  

 

ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS PLEASE MAKE US AWARE UPON ORDERING  
 



 

 

COLD DRINKS 
  

  Bottled Green Elderflower         £3.25 
 Bottled Green Crisp Apple          £3.25 

 Bottled Green Ginger Beer         £3.25 
  

 Coke                           £3.25 
 Coca-Cola is the world's favourite soft drink & has been enjoyed since 1886. 

Coke Zero           £3.00 
  

 Schweppes Lemonade                    £2.50 
 Schweppes Lemonade is a sparkling drink, flavoured with real lemon juice. 
 Schweppes Slim Line Tonic Water         £2.50 
 Harrogate Spa Still Water                      £2.50 
  Harrogate Spa Sparkling Water                  £2.75 
    J20 Orange & Passion Fruit / Raspberry & Apple        £3.25 
    Fresh Orange Juice / Apple Juice                     £3.00 

   Glass of Milk (milk)                  £2.80 
 Blackcurrant / Orange Squash         £1.50 
     

   Deluxe Milkshakes made with Ice-cream & topped with Whipped Cream   £4.95 
    Strawberry / Banana / Chocolate 
    (milk, egg, soya, buttermilk, may contain nuts) 

  

 
WINE SELECTION (sulphites) 

      
   Pinot Grigio  11% vol    Light, Crisp & Refreshing            Single Serve 187ml   £5.95 

   Sauvignon Blanc  12.5% vol    Pure, Fresh & Intense          Single Serve 187ml   £5.95 

    Zinfandel Rose 8% vol    Soft, Luscious & Fruity             Single Serve 187ml   £5.95 

    Merlot  13% vol    Super Smooth Velvet                     Single Serve 187ml   £5.95 

     Prosecco 11% - 750ml         £27.50 

    Prosecco Single Serve 11% – 200ml        £8.50 

 
 

OTHER DRINKS 
 

     Old Speckled Hen, 4.4% - 500ml  (wheat)       £5.60 

     Hawkstone Lager, 4.8%  - 330ml  (Barley, Gluten)      £4.95 

 Hawkstone Cider, 5% - 500ml (Sulphur Dioxide/Sulphites)     £5.95 

 

 
 

 

ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS PLEASE MAKE US AWARE UPON ORDERING 

 



 

 

CLARENDON’S TEA MENU 
Our Teas are Served with Hot Water, Milk or Lemon 

 

 Yorkshire Tea          £3.50 
  Yorkshire Gold                   £3.60 
   Decaffeinated Yorkshire Tea               £3.60 
  

 Taylor’s Harrogate Specialty Teas             £3.65 
 

 Delicate Green Tea 
 A light subtle Green Tea with a delicate fresh taste & a beautiful pale colour 
 Organic Chamomile  
 A soothing infusion appreciated by many for its comforting, soothing, taste & delicate aroma. 
 Organic Peppermint  
 A refreshing infusion of pure peppermint leaves, which leaves a delightful, fresh & clean flavour. 
 Lemon & Orange Tea  
 A black tea with the sweet, tangy flavour of citrus fruits. 
 Blackberry & Raspberry 
 A balanced fruity taste of fresh, ripe blackberries with the tangy flavour of raspberries. 
 Lemon & Ginger 
 A flavour of fragrant, zingy lemon with the warmth of spicy ginger root to create this delicious 
 invigorating infusion. 
 Apple & Cinnamon 

Inspired by Apple Strudel, Made with real apple pieces and a sweet cinnamon spice blend 
 

 Rose Lemonade 
 A floral infused sunny celebration of rose petal & citrus. 

Classic Chai Tea 
A harmonious combination of black tea, exotic spices & aromatic herbs. 
Ceylon Tea 
Light & golden with a freshness which is almost citrusy - & rightly hailed as a classic 
Darjeeling Tea 
Fragrant tea from gardens high in the foothills of the Himalayas with a subtle muscatel flavour   

Taylors of Harrogate Loose Leaf Tea                £3.95 
 

Assam Tea A strong, rich, deep amber tea with a malty character.  
 

English Breakfast Tea 
A bright, full bodied, amber tea. Perfect to refresh and invigorate throughout the day. 
 

Earl Grey Tea 
A light tea, pale gold in colour with the delicate flavour of the citrus fruit bergamot. 
 

Lapsang Souchong 
A China tea scented with the smoke of wood fires. 
 

Green Tea 
Green tea is an unfermented tea, full of health boosting antioxidants and is delicate  
tea with light fragrant liquor. Best served without milk or lemon 

 
 



 

 

PUMPHEREYS COFFEE (milk) 
Please note we use semi-skimmed milk, however skimmed milk is available upon request. 

 
Espresso A Short Strong Shot of Intensely Rich Espresso       £2.75 
Double Espresso          £3.75 

 Latte A Shot of Espresso served with Steamed Milk with a dash of Foam   £4.20 
Large Latte               £5.00 
Cappuccino  A shot of Espresso with Foamed Milk & a Dusting of Chocolate   £4.20 
Large Cappuccino                £5.00 
Flat White A double shot of Expresso with Steamed Milk     £4.40 
Café Mocha A Cappuccino with a dash of Hot Chocolate (soya)    £4.70 
Americano A shot of Espresso topped with Hot Water     £3.80 
Decaf Americano           £3.95 
Hot Chocolate (soya)                                 £4.00 
With Cream & Marshmallows        £4.45 
Childs Hot Chocolate (soya)                               £3.50 
With Cream & Marshmallows        £3.90 
Child Babyccino Warm Milk with Chocolate Sprinkles & Marshmallows    £2.00 

Cream with your Coffee             £0.70 
  Add a Flavoured Syrup         £0.75 

Vanilla / Caramel / Hazelnut / Low Sugar Caramel / Maple  
  Add an Extra Shot of Coffee           £1.00 
 Coffees Made with Oat Milk an additional      £0.75 
 

Cafeteria for 1 person         £4.20 
 

TRY CLARENDON’S OWN BLEND CAFETIERE 
OR TAYLOR’S COFFEE CAFETIERES 

Please choose from the selection below: 
 

Clarendon’s Own Blend 
Lazy Sunday 

3 Medium Roast 

Decaf 4 Rich Roast 
Rich Italian 4 Rich Roast 
After Dark 5 Dark Roast 

Hot Lava Java 6 Dark Roast 
  

  
Oat Hot Chocolate with Vegan Cream (df & vegan) (soya)    £4.75 

 Oat Chai Latte Dusted with Cinnamon (vegan & GF)     £4.75 
Matcha Latte Made with pure, fine green matcha tea & semi skimmed steamed milk   £4.75 
Matcha Oat Latte  Made with pure, fine green matcha tea & oat steamed milk  £5.00 

 Add a Flavoured Syrup (see above)       £0.75 
 

 
 


