




Welcome to the Clocktower

A new style of dining at the heart of the Last Drop Village Hotel & Spa.

Enjoy Prime-Aged Steaks, traditional favourites and fresh Seafood including Lobster and Mussels.
Choose from classic dishes or contemporary takes, perfectly paired with Wines, Prosecco, or Cocktails

from our extensive drinks menu.

Don’t miss our indulgent Desserts or treat yourself to a Dessert Cocktail for a sweet surprise.

All dishes are individually priced.
Guests on a dinner-inclusive rate have a £30 allowance, with any extra simply paid as a supplement.

Relax, indulge and enjoy the Clocktower experience.

MIKE EVANS
G E N E R A L  M A N A G E R

Mike Evans



STARTERS

C R I S P Y  H A M  H O C K
m u s t a r d  &  h o n e y  d r e s s i n g ,  w a t e r c r e s s .

e i g h t  p o u n d s

G R I L L E D  H A L L O U M I  &  B A L S A M I C  C H E R R Y  T O M A T O  B R U S C H E T T A  ( V E )
m i x e d  l e a f  s a l a d . 

n i n e  p o u n d s

S O U P  O F  T H E  D A Y  ( V E )
a r t i s a n  b r e a d  r o l l .

s e v e n  p o u n d s

C H I C K E N  L I V E R  P A R F A I T
c i t r u s  c h u t n e y ,  c r i s p y  c h i c k e n  s k i n ,  t o a s t e d  b r i o c h e .

e i g h t  p o u n d s

C H I L L I  &  G A R L I C  K I N G  P R A W N S 
a  c h o i c e  o f  w h i t e  w i n e  s a u c e  o r  t o m a t o  &  h e r b  s a u c e  w i t h  g a r l i c  f l a t b r e a d .

n i n e  p o u n d s

M U S S E L S
a  c h o i c e  o f  w h i t e  w i n e  s a u c e  o r  t o m a t o  &  h e r b  s a u c e  w i t h  g a r l i c  f l a t b r e a d .

e i g h t  p o u n d s

T I K K A  M A R I N A T E D  T O F U  ( V E )
t o m a t o  s a l s a ,  c o r i a n d e r,  m i n t  &  g a r l i c  d r e s s i n g .

s e v e n  p o u n d s

NIBBLES

T O A S T E D  S O U R D O U G H
s m o k e d  g a r l i c  b u t t e r .

f o u r  p o u n d s

P A D R O N  P E P P E R S  ( V E )
l i g h t l y  f r i e d  i n  o l i v e  o i l .

f i v e  p o u n d s

R E D  P E P P E R  R O M E S C O  D I P
p i t t a  b r e a d . 

f i v e  p o u n d s

M I X E D  O L I V E S  ( V E )
f i v e  p o u n d s

 

N I B B L E S  P L A T T E R
a l l  o f  t h e  a b o v e  p l u s  h u m m u s .

n i n e t e e n  p o u n d s

All prices include VAT. Dishes may contain nuts or traces. All weights are pre-cooked. Please inform your server of any allergies, dietary requirements or preferences.
Allergen information is available on request.

 ( V E )  V E G A N 
( V )  V E G E T A R I A N



S U R F  &  T U R F

F R O M  T H E  G R I L L
Served with vine cherry tomatoes, fries and our our signature compound butter blended in house

with our own flavours and seasoning.

All prices include VAT. Dishes may contain nuts or traces. All weights are pre-cooked. Please inform your server of any allergies, dietary requirements or preferences.
Allergen information is available on request.

 ( V E )  V E G A N 
( V )  V E G E T A R I A N

A D D :  G R I L L E D  K I N G  P R A W N S
e i g h t  p o u n d s

A D D :  H A L F  L O B S T E R
t w e n t y - n i n e  p o u n d s

O U R  S T E A K S
No grill menu is complete without a selection of quality steaks. Order yours cooked just the way you like it and 

if you’re unsure, our guide below can help you choose.

BLUE
Deep red in colour, sealed, very lightly cooked and warm throughout.
Soft to the touch.

Recommended Steaks: Sirloin, Fillet

RARE
Red in the centre and soft to the touch. Very tender.

Recommended Steaks: Sirloin, Fillet, Rib Eye

MEDIUM RARE
Warm with a red centre and a firmer texture. Juices run pink.

Recommended Steaks: Sirloin, Fillet, Rib Eye, Flat Iron

MEDIUM
Cooked through with a warm pink centre. Firm to the touch, with less juiciness 
than rarer steaks but still retaining good flavour and tenderness.

Recommended Steaks: Sirloin, Fillet, Rib Eye, Flat Iron, T-Bone

MEDIUM WELL
Mostly cooked through with a hint of pink. Firm texture.

Recommended Steaks: Rib Eye, T Bone

WELL DONE
Fully cooked with no pink. Firm throughout. Takes longer to cook and
may be less tender.

Recommended Steaks: Rib Eye, T Bone

S I R L O N  S T E A K   8 o z
l e a n ,  b o n e l e s s  a n d  j u i c y  w i t h
c l a s s i c  f l a v o u r  a n d  l i g h t  m a r b l i n g .
t h i r t y - t h r e e  p o u n d s

R I B  E Y E  S T E A K   1 0 o z
r i c h ,  t e n d e r  a n d  w e l l - m a r b l e d  w i t h 
f u l l  b e e f  f l a v o u r  a n d  g r e a t  d e p t h .
t h i r t y - e i g h t  p o u n d s

F L A T  I R O N  S T E A K   8 o z
l e a n  a n d  d e e p l y  f l a v o u r e d  w i t h  a 
t e n d e r  t e x t u r e  a n d  b o l d  b e e f  t a s t e .
t w e n t y - f o u r  p o u n d s

F I L L E T  S T E A K   8 o z
e x c e p t i o n a l l y  t e n d e r  a n d  l e a n  w i t h
a  r e f i n e d  t e x t u r e  a n d  s u b t l e  f l a v o u r .
f o r t y - e i g h t  p o u n d s

T - B O N E  S T E A K   1 6 o z
a  c l a s s i c  c u t  c o m b i n i n g  t e n d e r
f i l l e t  a n d  j u i c y  s i r l o i n  o n  t h e  b o n e .
f o r t y - n i n e  p o u n d s

B A C O N  C H O P   8 o z
t h i c k - c u t  a n d  c u r e d  w i t h  s m o k y
n o t e s  a n d  d e e p ,  s a v o u r y  r i c h n e s s .
s e v e n t e e n  p o u n d s

C H I C K E N  B R E A S T
b o n e - i n  L a n c a s h i r e  c h i c k e n ,  g r i l l e d 
f o r  t e n d e r n e s s  a n d  n a t u r a l  f l a v o u r .
s e v e n t e e n  p o u n d s

C A U L I F L O W E R  S T E A K  ( V E ) 
c h a r g r i l l e d  a n d  t h i c k - c u t  w i t h  a 
s m o k y  e d g e  a n d  s a t i s f y i n g  b i t e .
f i f t e e n  p o u n d s

A D D  A  S A U C E
p e p p e r c o r n  |  b l u e  c h e e s e  |  t e r i y a k i  & 
s e s a m e  ( V E )  |  b é a r n a i s e  |  r e d  w i n e  ( V E )

f o u r  p o u n d s



S I D E S

B E E F  D R I P P I N G  C H I P S
s i x  p o u n d s

S K I N  O N  F R I E S
f o u r  p o u n d s

T R U F F L E  &  P A R M E S A N  F R I E S  ( V E )
s i x  p o u n d s

D A U P H I N O I S E  P O T A T O E S
s i x  p o u n d s

C H I L L I  &  G A R L I C  P A N  F R I E D  G R E E N  B E A N S  ( V E )
f i v e  p o u n d s

B E E R  B A T T E R E D  O N I O N  R I N G S  ( V E )
f o u r  p o u n d s

H O U S E  S A L A D  ( V E )
f o u r  p o u n d s

B L U E  C H E E S E  S P I N A C H
s i x  p o u n d s

M A C A R O N I  C H E E S E
s i x  p o u n d s

B A C O N  C R U M B  M A C A R O N I  C H E E S E
s e v e n  p o u n d s

MAINS

L O B S T E R  T H E R M I D O R
s k i n  o n  f r i e s ,  h o u s e  s a l a d .

t h i r t y - n i n e  p o u n d s

G R I L L E D  T U N A  S T E A K
s a u t é e d  p o t a t o e s ,  f i n e  b e a n s ,  o l i v e s ,  t o m a t o  s a u c e .

t w e n t y  p o u n d s

P A N  F R I E D  C H I C K E N  B R E A S T
b u t t e r e d  m a s h e d  p o t a t o ,  a s p a r a g u s ,  r e d  w i n e  j u s .

e i g h t e e n  p o u n d s

S P I N A C H  &  “ R I C O T T A ”  C A N N E L L O N I  ( V E )
t o m a t o  f o n d u e ,  r o c k e t  s a l a d .

e i g h t e e n  p o u n d s

All prices include VAT. Dishes may contain nuts or traces. All weights are pre-cooked. Please inform your server of any allergies, dietary requirements or preferences.
Allergen information is available on request.

( V E )  V E G A N 
( V )  V E G E T A R I A N





A PROUD MEMBER OF


