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Clavell’s Restaurant founded in 2008 is “far away from the 
madding crowd.” Clavell’s is nestled in the charming picture box 
village of Kimmeridge on the Isle of Purbeck in Dorset one mile 
inland from the World Jurassic Heritage Coast. We are part of a 
family that have farmed in the Purbeck’s since the 1950s and we 
are passionate about offering delicious locally sourced food, 
with delightful service at an attractive price.

Our Ethos “from field to fork” is reflected in the menu. We pride 
ourselves in serving delicious home-made food using only the finest 
locally sourced ingredients. We are very proud to support many of 
Dorset’s wonderful food producers.

Our seasonal menu can be enjoyed in our restaurant or ‘alfresco’ 
on fine afternoons and during the summer time. The menu is 
imaginative, relaxed and informal offering an array of delicious 
homemade breakfasts, lunches and traditional afternoon teas as 
well as excellent wines and local beers.

Clavell's is one of the "Delights of rural Dorset-local seafood, 
meats and produce" Trip Advisor. 

As always it’s a pleasure to serve you, and we hope you enjoy your 
visit with us!

Emma Vearncombe

Restaurant Manager: Tina Carter
Head Chef: Sue Pawson

Tel: 01929 480701

www.clavellsrestaurant.co.uk
enquiries@clavellsrestaurant.co.uk

GifT Vouchers
Give the gift of a good time!

Gift Vouchers are available in dominations of £10 and £25 which 
can be used as full or part payment of your bill at Clavell's.
Please ask at the bar.

opening hours
Open all year!

Monday to Sunday 10am-5pm

For Breakfasts, Lunches and Afternoon Teas.

Open for Dinner 1st April until 31st October

follow and like us!

“Who says you can't have everything” Clavell’s is a “little spot 
of heaven” Trip Advisor.
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          B REAKFAST (Served until 11.00am)

TradiTional full enGlish BreakfasT 
Two rashers of bacon, “Kimmeridge Farm” pork sausage, fried egg, 
grilled tomato, hash browns and baked beans. Served with a round of 
malted grain or white toast and butter 

VeGeTarian full enGlish BreakfasT (V)
Two vegetarian sausages, two fried eggs, grilled tomato, hash browns 
and baked beans. Served with toast and butter

scramBled eGGs on ToasT (V) 
Three free range eggs blended with creamy milk and butter. 
Served on buttered toast.  Add two rashers of bacon £2.00  

Bacon BuTTie or sausaGe sandwich

Two rounds of ToasT wiTh a PreserVe 
Two rounds of toast served with jam or marmalade 

£8.99

£8.99

£5.99

£4.99

£2.99

STARTERS

craB Bisque wiTh Brandy & cloTTed cream
A Luxurious creamy crab soup finished with brandy and clotted cream. 
Served with crusty bread 

Bread, houmous, oliVes & diPPinG oil (V)

claVells roasTed red PePPer and GoaTs 
cheese salad (V)
Grilled goats cheese served with toasted baguette, onion marmalade, 
roasted red peppers and dressed mixed leaves  

classic Prawn cockTail
The classic mix of prawns in a marie rose sauce served on a bed of 
dressed mixed leaves with brown bread and butter 

£8.99

£5.99

£8.99

£7.99

A discretionary service charge of 10% will be added for parties of 8 or more

Please note we use nuts in our kitchen. If you have a food allergy or a special dietary 
requirement please inform a member of staff before placing an order. Thank you.

Bloody mary  Black Cow Vodka, Tomato juice, Tabasco 
and Worcester Sauce with a dash of sherry 
Available from 10am Monday – Saturday

8.50

whiTeBaiT
Crispy fried whitebait served on a bed of mixed leaves, with homemade 
tartare sauce, crusty bread and butter

fresh local mackerel
Fresh local mackerel rolled in oats and deep fried. Served with a side 
salad, crusty bread and a lemon mayonnaise dip  

anTiPasTi PlaTe
A selection of cured meats served with mixed olives, bread and dipping 
oil with balsamic 

claVell’s feTa cheese salad (V) 
Mixed leaves, diced feta cheese, olives, capers, tomatoes and croutons 
with our own balsamic dressing. Served with crusty bread and butter

£12.50

£9.99

£9.99

£10.50

L IGHT  B I T ES

      niBBles….. whilsT you waiT 
Bowl of mixed nuTs & rice crackers
Bowl of mixed oliVes

2.99
4.50

aPeriTifs 
hendricks Gin & Tonic 
JuniPer and elderflower sPriTZ Tanqueray Gin,  
cloudy apple juice, sauvignon blanc, and soda

7.50
8.95
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claVell's PlouGhmans
Mature cheddar cheese, brie, local ham and a “Kimmeridge” pork  
sausage. Served with real ale chutney, salad, apple, pickled onion, 
crusty bread and butter

P LOuGHMAnS
£14.99

chicken & Bacon salad (Gf) 
Warm chicken slices and crispy bacon in a honey and mustard dressing, 
served on a bed of mixed leaves, tomatoes, cucumbers, peppers and red 
onions. Add chips, crusty bread or new potatoes for £1

Grilled GoaTs cheese, BeeTrooT & candied 
walnuT salad (V) (Gf)
Sliced grilled goats cheese served on a bed of mixed leaves tossed 
with tomatoes, cucumbers, peppers, red onions, beetroot and candied 
walnuts. Add chips, crusty bread or new potatoes for £1

SALADS
£14.50

£13.99

SHAR InG P LATTER
claVell's larder Board
Mature cheddar cheese, brie, prosciutto, chorizo, salami and ham. 
Served with real ale chutney, mixed olives, dipping oil with balsamic 
vinegar, salad and sliced baguette bread. 
Add side of gourmet chips to share £3.99

£23.99

BAGuETTES
All served in a white or brown baguette, with gourmet chips and a side salad

"kimmeridGe farm" Pork sausaGe & onion 
marmalade

local ham, swiss cheese, real ale chuTney, 
TomaTo & salad

houmous, roasTed red PePPer & salad (V)

Brie, Bacon & cranBerry

£10.99

£10.99

£9.99

£10.99

B IG  B I T E  SAnDWICHES
All sandwiches are served on either malted grain or white bread, with gourmet 

chips and a side salad.

maTure cheddar cheese & real ale chuTney(V)

The ulTimaTe homemade fish finGer 
sandwich and a side of TarTare sauce  

Prawn & marie rose

coronaTion chicken

Bacon, leTTuce, TomaTo & mayonnaise
All sandwiches can be made with gluten free bread

£7.99

£12.50

£9.99

£9.50

£9.50

A discretionary service charge of 10% will be added for parties of 8 or more

Please note we use nuts in our kitchen. If you have a food allergy or a special dietary 
requirement please inform a member of staff before placing an order. Thank you.
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MAIn MEALS

local Beef BurGer
An 8oz beef burger topped with Emmental swiss cheese, crispy bacon, 
in a toasted brioche bun with lettuce, tomato and gherkin. Served with 
gourmet chips.  Add onion rings £2.99

lamB & cherry casserole (Gf)
Tender diced lamb slowly cooked in a rich red wine sauce with morello 
cherries. Served with a sweet potato mash and garden peas

chicken sTroGanoff 
Pan fried chicken breast pieces in a rich creamy white wine and tarragon 
sauce. Served with rice and garlic bread

fish Pie wiTh rosTi PoTaTo
Smoked haddock, prawns, mussels, salmon and a hard boiled egg in a 
creamy white wine sauce. Topped with a potato rosti, served with garden 
peas 

local ham, eGG & chiPs 
Two slices of local ham, two free range eggs and gourmet chips

seafood crePes
Savoury pancakes filled with pollock, salmon, mushrooms and prawns in 
a white wine and cream sauce, topped with cheddar cheese. Served with 
crusty bread and garden peas 

wholeTail scamPi
Breaded whole tail scampi with gourmet chips, garden peas and a 
homemade tartare sauce 

sPinach & feTa cheese Pie (V) 
Layers of spinach and feta baked in a filo pastry pie. Served with 
gourmet chips and a side salad   

auBerGine ParmiGiana (V) (Gf)
Layers of aubergine, tomato, basil, mozzarella and parmesan. Served 
with a side of garlic bread and side salad  

kimmeridGe lamBs liVer & Bacon (Gf)
Lambs liver from “Kimmeridge” farm and bacon in a rich red wine and 
onion gravy. Served with sweet potato mash and red cabbage

VeGeTarian BoloGnaise (V & Vegan on request)
Chick Peas, mushroom, peppers, onions in a rich tomato and basil 
sauce. Topped with parmesan cheese, served on a bed of linguine with 
a side of garlic bread

£14.99

£15.99

£15.99

£16.99

£12.99

£16.99

£13.99

£13.99

£13.99

£15.99

£13.99

A discretionary service charge of 10% will be added for parties of 8 or more

Please note we use nuts in our kitchen. If you have a food allergy or a special dietary 
requirement please inform a member of staff before placing an order. Thank you.

side orders
Bowl of mixed olives £4.50                   
Bowl of gourmet chips £3.99                            
Cheesy Chips £5.99
Garlic bread £2.99
Garlic cheese bread  £4.99 

Side salad £3.50
Baguette bread and butter  £1.50
Gluten free bread £1.50
Onion rings £3.99 

         aPeriTifs 
french 75  Tanqueray Gin, Prosecco, lemon juice,  
sugar syrup, garnished with a lemon twist

lyme Bay Pink GraPefruiT Gin & Tonic
claVells Blush Pink fizz topped with a rhubarb and 
ginger liqueur

8.50

8.50
7.95
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houmous, Bread, BuTTer, TomaTo & 
cucumBer (V)

scamPi, chiPs & Peas 

farm sausaGe chiPs & Beans

sPaGheTTi BoloGnese 

VeGeTarian BoloGnese (V & Vegan on request) 

ham eGG & chiPs 

Turkey dinosaurs, chiPs & Beans 

CH I LDREnS  MEnu
£5.75

£6.99

£6.99

£8.99

£8.99

£6.99

£6.99

TRAD I T IOnAL
AFTERnOOn TEA

Jam or Cream first? 
The great scone debate... The Ritz in London reply "We would prefer to encourage 
the 'Jam then Cream' option, as this is the traditional method of preparing scones"

claVell’s cream Tea
Two Dorset scones, one fruit and one plain. Served with strawberry 
jam, Dorset clotted cream and a pot of tea for one

Gluten free Cream Tea also available on request

ToasTed Tea cake & BuTTer
Add jam £0.60

warm dorseT aPPle cake serVed wiTh 
eiTher ice cream or cloTTed cream

handmade chocolaTe Brownie serVed  
warm wiTh Vanilla ice cream (Gf)

£2.65

£6.99

£6.99

£7.99

A discretionary service charge of 10% will be added for parties of 8 or more

Please note we use nuts in our kitchen. If you have a food allergy or a special dietary 
requirement please inform a member of staff before placing an order. Thank you.

yarde farm ice creams & sorBeTs 
• Vanilla  • Honeycomb  • Strawberry  • Flat White  • Salted Caramel  

• Mango & Raspberry sorbet

£2.75 per scoop

yarde farm VeGan chocolaTe ice cream
Banana flavoured dairy free ice cream with chocolate chunks and walnuts

£2.75 per scoop

esPresso marTini  Black Cow Vodka, Kahlua, fresh  
espresso, sugar syrup shaken over ice and garnished with coffee beans

8.95

lyme Bay winery salTed caramel liqueur  
Served over ice (17%, 50ml)

7.00

DESSERTS
Toffee aPPle & cinnamon sTeamed PuddinG

ProfiTeroles & chocolaTe sauce

lemon curd merinGue roulade (Gf)

chocolaTe & clemenTine TorTe (Gf)

Trio of miniaTure desserTs 
sPoTTed dick, Jam roly Poly & sTicky Toffee 
PuddinG

All served with ice cream, clotted cream or custard

£6.99

£6.99

£6.99

£6.99

£7.99
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TEA
Breakfast tea

Earl Grey tea

Green tea

Wild about mint 

Foraged Fruits

Cool Camomile

Black Berry Syllabub

Ginger and Sunshine

£2.50

£2.65

£2.65

£2.65

£2.65

£2.65

£2.65

£2.65

COFFEE
Latté 

Cappuccino

Flat white

Americano

Espresso single

Espresso double

Macchiato 

Hot chocolate

Mocha 

Hot Chocolate &  
Marshmallows

Luxury Hot Chocolate with  
cream & chocolate

Liqueur Hot Chocolate
Dark Rum, Baileys or Cointreau

Vanilla or Caramel Syrup

Decaffeinated coffee available

£3.20

£3.20

£2.99

£2.99

£2.40

£2.99

£2.99

£3.50

£3.60

£3.60

£3.99
 

£6.99 

£0.60

SOFT  DR InKS
Coke Zero, Diet coke, Sprite Zero  
               330ml
         Pint

Folkington’s Apple juice  

Folkington’s Orange juice

Folkington’s Cranberry 
juice

Bottle Green Elderflower 
Presse

Lime soda       330ml
             Pint

Fruit Shoots 
Apple and Blackcurrant, Orange or  
Summer fruits

J20 Apple and Mango or 
Orange and Passion fruit

Fever Tree Tonic water  
(naturally light)

Spicy Tomato juice

Appletiser

Palmers Ginger Beer 

Harrogate Mineral water 
Still or sparkling        330ml
Still or sparkling        750ml 

Shirley Temple 
Non alcoholic cocktail of Ginger beer, 
lemonade and grenadine, garnished 
with a cherry 

£2.99
£3.79

£2.99

£2.99

£2.99

£3.29

£1.99
£2.79

£1.99

£2.99

£2.50

£3.50

£2.99

£3.50

£2.99
£4.50

£5.99

BOTT L ED  BEERS  &  C IDERS
Peroni          £4.20
330ml, 5.1% ABV

Peroni Alcohol Free       £3.50
330ml

local BiTTers 
Palmers Best Bitter (IPA)    £4.99
500ml, 4.2% ABV 

Doom Bar          £4.99
500ml, 4.3% ABV 

Tally Ho!        £4.99
500ml, 5.5% ABV

Firsty Ferret         £4.99 
500ml, 4.4% ABV 

Tanglefoot         £4.99 
500ml, 5% ABV

local PurBeck ciders
Brilliant traditional farm pressed ciders 
from Kingston in the Isle of Purbeck 

Dorset Draft Sparkling       £4.99 
(sweet) 500ml, 4.5% ABV       

Purbeck no.10      £4.99
Sparkling (sweet) 500ml, 4.8% ABV  

Forgotten Orchard      £4.99 
Sparkling (medium dry) 
500ml, 5.5% ABV  

Purbeck Blush Cider     £5.99 
Sparkling with Berries  
500ml, 4.4% ABV

Decaffeinated available
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WInES

Red wine
8 lonGue roche, merloT SOuTH WEST FRAnCE 
PER GLASS 175ml £6.50  250ml £7.50

9 monTePulciano d'aBruZZo colle sori  
(mon Te Pool che anno) TuSCAny, ITALy 
PER GLASS 175ml £6.75  250ml £7.75

10 TraPiche, melodias malBec MEnDOZA, ARGEnTInA 
PER GLASS 175ml £6.95  250ml £7.95

11 monTe llano TinTo rioJa, ramón BilBao  
RIOJA, SPAIn

12 markView shiraZ nEW SOuTH WALES, AuSTRALIA 
PER GLASS 175ml £6.95  250ml £7.95

13 reserVe de lucien lurTon red, lucien lurTon 
eT fils BORDEAux, FRAnCE

14 PinoT noir, yealands MARLBOROuGH, nEW ZEALAnD   

19.95 

20.95 

 
21.95

 
23.95

 
23.95 

25.95

 
34.95

15 casa de rossa, PinoT GriGio Blush VEnETO, ITALy 
PER GLASS 175ml £6.95  250ml £7.95

16  anciens TemPs rosé FRAnCE 
PER GLASS 175ml £7.25  250ml £8.25

17 lyme Bay, PinoT noir rosé GREAT BRITAIn 

Rosé wine
21.95 

24.95 

29.95

18 TosTi, Prosecco VEnETO, ITALy 
200ml £7.95

19 dedicaTo, rosaTo sPumanTe VEnETO, ITALy

20 BruT Baron de marck GoBillard 
CHAMPAGnE, FRAnCE

21 laurenT Perrier, la cuVee 
CHAMPAGnE, FRAnCE

Spark l ing
26.95

 
24.95

39.95 

55.00

White wine
1 il molo, PinoT GriGio VEnETO, ITALy 
PER GLASS 175ml £6.50  250ml £7.50

2 ramón BilBao, monTe llano Blanco rioJa  
RIOJA, SPAIn 
PER GLASS 175ml £6.95  250ml £7.95

3 leduc, VioGnier (Vee on yay) LAnGuEDOC, FRAnCE

4 roquemolière, PicPoul de PineT réserVe  
LAnGuEDOC, FRAnCE   
PER GLASS 175ml £7.25  250ml £8.25

5 mack & collie, sauViGnon Blanc 
MARLBOROuGH, nEW ZEALAnD   
PER GLASS 175ml £7.50  250ml £8.95

6 oliVier Tricon, chaBlis BuRGunDy, FRAnCE

7 le PeTiT Broux, les celliers de cérès, sancerre  
LOIRE, FRAnCE

19.95 

20.95 
 

23.95

24.95 
 

25.95 
 

29.95

34.95

125ml serves are available on wines served by the glass.
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COCKTA I LS

assorTed finGer sandwiches
Coronation chicken
Egg mayonnaise

Smoked salmon & cucumber
Ham & tomato

Coastal cheddar & real ale chutney

fruiT & Plain scones wiTh dorseT cloTTed cream 
& locally sourced sTrawBerry Jam

selecTion of assorTed miniaTure cakes & TarTleTs
dorset Tea selection includes

£17.50 per head

Prosecco afTernoon Tea £21.95
£5 deposit per person required

Pre booking required – 72 hours’ notice required. 
available after 3pm

Perfect for a birthday, wedding anniversary, christening, hen 
party, baby shower, or a retirement party!

Breakfast Tea
Earl Grey Tea
Wild About Mint

Cool Camomile
Pure Green Tea
Ginger & Sunshine Tea    

Foraged Fruits 
Black Berry Syllabub
Red Berry

S PEC IAL  AFTERnOOn TEA

Pimm’s no 1. cuP Pimm’s no 1. Cup, lemonade served over  
ice, garnished with cucumber, mint, orange, apples and strawberries

Pink GraPefruiT G & T Lyme Bay pink grapefruit Gin,  
served over ice and garnished with pink grapefruit

claVells Blush Pink Fizz, rhubarb and ginger liqueur, dash of 
lemonade garnished with a strawberry

royal flush Prosecco topped with Chambord and garnished  
with a strawberry

aPerol sPriTZ Aperol, prosecco and soda

french 75 Tanqueray Gin, Prosecco, lemon juice, sugar syrup,  
garnished with lemon

enGlish Garden Conker Gin, elderflower liqueur and cloudy  
apple juice, served over ice garnished with lime, cucumber and mint

JuniPer and elderflower sPriTZ Tanqueray Gin,  
cloudy apple juice, Sauvignon blanc, elderflower cordial, topped with soda 
and garnished with apple

lady in red Gin, grenadine, apple juice, sugar syrup, shaken  
over ice and garnished with apple

BriGhT and rainy Gin, Archers, lime juice and ginger ale 

dark and sTormy Captain Morgan’s dark rum, lime juice,  
ginger beer and angostura bitters

woo woo Black Cow Vodka, Archers, cranberry juice,  
garnished with lime

cosmoPoliTan Black Cow vodka, triple sec and cranberry  
juice served over ice with fresh lime

The PornsTar marTini Vanilla Vodka, passionfruit liqueur, 
garnished with passion fruit and served with a shot of Prosecco

esPresso marTini Black Cow Vodka, Kahlua, fresh espresso,  
sugar syrup shaken over ice and garnished with coffee beans

dirTy shirley Black Cow Vodka, grenadine, sprite garnished  
with a cherry

7.50

 
8.50

 
7.95 

7.95 

8.95

8.50 

8.95 

8.95 

 
8.95 

8.95

8.95 

8.95 

8.95

 
8.95

 
8.95

 
8.95


