
 

 
 

DINNER MENU 

 

SPECIALITY DRINKS 

ELDERFLOWER PRESSE, Elderflower, Mint, Lemon, Ginger Beer  4.50 

APEROL SPRITZ, Aperol, Orange, Prosecco, Soda  6.75 

 

 

 

STARTERS   

(incl. FRESH BAKED BREADS, Flavoured Butters) 

PEA VELOUTE, Whipped Greek Yoghurt, Mint Infusion (v)  6.75 

CITRUS CURED SALMON, Pickled Cucumber, Lime & Ginger 7.50 

PIGEON BREAST, Quinoa, Lemon & Garden Herb Vinaigrette 7.00 

CONFIT CHICKEN & SUMMER VEGETABLE TERRINE, Piccalilli, Leaves, Toasted Sourdough 7.50 

HERITAGE TOMATO SALAD, Goats Curd, Almond Tapenade, Basil (v) 7.00 

SALT & PEPPER SQUID, Black Sesame Paste, Lane Cottage Leaves 7.50 

 

 

 

MAINS 

COCONUT & CHILLI CRUSTED TURBOT, Lemongrass Infused Mash, Salted Greens,  

Edamame Beans, Kaffir Lime Cream Sauce 22.00 

GRESSINGHAM DUCK BREAST, Garlic Potato Terrine, Ribbon Vegetables, Greens,  

Lemon, Sherry & Thyme Jus 19.00 

ROAST SHROPSHIRE LAMB RACK, Rosemary Potato Fondant, Pea, Spinach and Shallots, 

Aubergine Puree, Garden Mint Jus  22.00 

BEEF FILLET, Bone Marrow Butter, Triple Cooked Chips, Charred Tenderstem,  

Glazed Carrot, Smoked Jus  27.00 

GRILLED HALLOUMI, Polenta Chips, Carrot Puree, Cavolo Nero,  

Warm Beetroot Hummus (v) 16.00 

  MEDITERRANEAN STONE BASS, Cous Cous, Cavolo Nero, Tempura Samphire 

Ras El Hanout Vinaigrette 18.00 

FRESH TAGLIATELLE, Wild Garlic Pesto, Confit Tomato, Hazelnuts, Parmesan (v)  16.00 

 

 

 

 

 

 
THE CLIFFE at DINHAM 

6 Halton Lane, Dinham, Ludlow SY8 2JE 

01584 872063 info@thecliffeatdinham.co.uk 
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