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Brixton Winter 2018. Sunday Lunch Menu

Allergen information

Our kitchen uses a variety of ingredients, including nuts.

For all allergen information please ask your server.

(v) – vegetarian.

We are unable to accept tips but if you would like to show your appreciation for the food,

service and experience please make a donation towards the work of The Clink Charity

using the envelopes provided or text CLNK33 and the amount £5, £10, £20, etc. to 70070.

Three courses £29.95

Starter

Soup of the day, homemade sourdough bread (v)

Seafood terrine, pickled cucumber ribbons, dill oil, crostini 

Smoked duck and blood orange salad, hazelnut oil, bramble jelly 

Mushroom, truffle and potato croquette, leek cream, wild rocket (v)

Main Course

Roast sirloin of beef and Yorkshire pudding

Roast leg of lamb

Honey roast gammon with warm pineapple salsa

Cashew, red pepper, leek and cheese roast (v)

All roasts are accompanied by roast potatoes and seasonal vegetables

Celeriac and goats cheese ravioli, sage and celery butter, walnut pesto, 
celeriac crisps (v)

Pan-roast Fish of the Day, tomato and seafood linguine, lemon oil 

Dessert

Ginger cheesecake, warm orange and winter berry compote, ginger and 
orange tuile 

Apple charlotte, toffee Anglaise and vanilla bean ice cream 

Selection of local cheeses, chutney, grapes and crackers 

Selection of homemade ice creams and sorbets 

Starters 
Soup of the day with sourdough V Ve Gluten 
Preparing and cooking basic soups and stocks is a key skill for any chef. Unit 237 teaches our students in training how  
to do this and encourages them to think about flavours and textures. 
Tea-cured duck breast, charred plum and walnut salad Nuts, Sulphites, Mustard, Walnuts 
Our students are taught how to prepare and cook meat in units 223 and 230. 
Crab beignets, shellfish bisque and saffron rouille Shellfish, Gluten, Eggs, Celery, Fish, Mustard 
Here is another opportunity for our students to make a soup covered in unit 237. 
Warm kohlrabi, pomegranate and fennel salad with citrus dressing and  
toasted seeds Ve  Sesame, Mustard, Sulphites 
This is an opportunity for our students to practice their skills towards units 226 and 223 by preparing different  
vegetables for this dish. 
Jerusalem artichoke and comte croquettes, tomato and fennel vierge V Gluten, Milk, Sulphites, Mustard 
In this dish our students also practice their skills towards unit 226 and 223 by preparing different vegetables. 
 
Main courses 
All served with roast potatoes and seasonal vegetables 
Crispy roast pork belly Sulphites, Celery, Milk  
Our students learn how to prepare and cook pork under units 222 and 229 and prepare and cook sauces under unit 236. 
Fish of the day with seasonal vegetables Fish, Sulphites, Milk  
Our students learn how to prepare and cook fish under units 220 and 227. 
Roast strip loin of beef with Yorkshire pudding Gluten, Milk, Celery, Eggs 
The dish teaches students how to cook and work with meat under units 222 and 229. 
Roast supreme of chicken Sulphites, Celery, Milk 
The dish teaches students how to cook and work with meat under units 222 and 229. 
Spinach, chestnut and mushroom Wellington Ve Nuts, Gluten, Sulphites, Celery 
This is a great opportunity for our students to learn about dishes that are suited to a vegan diet. Our students must learn  
about alternative dietary requirements and the importance of creating a menu that features something for everyone. 
 
Side orders 
Cauliflower Cheese Gluten, Milk, Mustard, Sulphites   4.95  
Roast Potatoes Milk, Sulphites 4.95 
Roast Vegetables Sulphites    4.95 
 
Desserts 
By finishing your meal with one of our delicious hot or cold desserts, it will enable our students to practise their  
patisserie skills and learn how to plate the sweet ingredients to serve a perfect pudding under unit 249. 
Blood orange and stem ginger pudding, cardamom ice cream Milk, Eggs, Gluten, Sulphites  
Crème caramel, mulled berries and cinder toffee V Soya, Sulphites 
Seasonal fruit crumble served with crème Anglais Gluten, Eggs, Milk, Sulphites 
A selection of ice cream and sorbets V Ve Dairy, Eggs, Soya, Sulphites, Gluten 

Clink cheese plate with fig and onion chutney, rosemary, raisin and  
walnut bread Sulphites, Gluten, Milk, Celery, Walnuts 
Having an understanding of local cheese means our students know how to put together a delicious cheese board.  
Preparing and cutting the different fruit and vegetables teaches them skills under 226

Allergen information V – Vegetarian  Ve – Vegan 
The 14 common allergens are listed below. Where a dish contains one or more of these allergens they 
are indicated in red next to each dish on our menu. Any questions please ask the manager on duty. 
1. Celery & Celeriac         2. Cereals containing gluten          3. Crustaceans             4. Eggs 
5. Fish                                   6. Lupin                                                   7. Milk                              8. Molluscs 
9. Mustard                           10. Tree Nuts                                         11. Peanuts                   12. Sesame 
13. Soya bean                    14. Sulphur Dioxide (Sulphites)   
  
A voluntary 12.5% donation will be added to your bill in place of a service charge to support 
the work of the charity.
Brixton Sunday Lunch Menu Winter 2020

Three courses 32.50 
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Clink Pen £2.95
A stylish ballpoint pen.

Clink Mug £11.95
A large ceramic mug with The Clink logo and restaurant location.

Clink Tea Towel £4.95
A blue and white double striped woven tea towel.

Clink Apron £14.95
A black apron with an embroidered Clink logo and restaurant location.

Clink Bag for Life £4.95
A handy sized Clink branded hessian bag.

Kilner Jar Condiments and Preserves  From £6.95
Choose from a selection of homemade seasonal condiments and preserves. 

The Clink Cookbook  £14.99
The Canapé book, Quick and Easy and NEW Desserts book full of a selection 
of recipes created for home cooks from The Clink Charity’s trustees, 
chef ambassadors and well–known industry supporters.  

Buy two cookbooks for just £21.95!

£20 each 

(or multiples of £20)

gifts and souvenirs

Mocktail of the Day £4.25

Freshly created, please ask your server  
for today’s non-alcoholic cocktail 

Small Large

Chilled Beverages  £3.50  
Still or sparkling water

Luscombe Organic Drinks

£3.95 £7.50

Damascene rose bubbly £3.95 £7.50

Sicilian lemonade £3.95

Lime crush £3.95

Hot ginger beer £3.95

Orange juice £3.95

Devon Apple Juice £2.95

Qcumber £2.95

Coca-Cola (Original or Diet) £2.50

Iced tea £2.50

Tonic water £2.50

Beverages
Hot Beverages

Pot of Twinings speciality tea for one  £2.50 
Please ask your server for available options

Pot of Twinings breakfast tea for one  £2.25

 £2.25

Café latte £2.95

Cappuccino £2.95

Espresso £2.25

Double espresso £2.75

Espresso macchiato £2.50

Americano £1.95

Flat white £2.95

Hot chocolate £3.25

Add a syrup shot or whipped cream              70p

Wild elderflower bubbly 

Raspberry crush £3.95

Cranberry crush £3.95

Clink Poetry Booklet 

A selection of poems from serving prisoners. 

Antipasti Board  
A solid oak board with two dipping bowls.

£4.95

 £19.95

Looking for that alternative gift for someone that has everything?

Give them an experience to remember that can help transform lives.

Clink Pencil                                                                                                                                                           1.00  
Clink Pen                                                                                                                                                                3.00 
A stylish ballpoint pen 
Clink Tea Towel                                                                                                                                                        5.00 
A blue and white double striped woven tea towel 
Clink Bag for Life                                                                                                                                                     5.00 
A handy sized Clink hessian bag 
Clink Poetry Booklet                                                                                                                                         5.00 
A selection of poems from serving prisoners                                                                                                         
Yearbook                                                                                                                                                                5.00 
Clink Mug                                                                                                                                                                  11.00 
A large ceramic mug with The Clink logo and restaurant location 
Clink Apron                                                                                                                                                              12.00 
A black apron with an embroidered Clink logo and restaurant location 
The Clink Cookbooks                                                                                                                    1 book for 10.00 
Canape, Quick & Easy, Desserts and Vegetables: full of  recipes created for           3 books for 25.00 
home cooks from The Clink Charity’s trustees, staff, chef ambassadors and        
well-known industry supporters. 

Gift Vouchers 
Looking for a gift for someone who has everything? Give them an experience to 
remember that can help transform lives. Available in £10 and £20 denominations 

GIFTS AND SOUVENIRS

The Real Kombucha Company 
Royal Flush – A sparkling beverage with  
notes of rhubarb and gooseberry. Fresh  
and bright. Perfect as a celebratory drink    4.75 
Smoke House – Full bodied with notes of 
caramel and apple                                                 4.75 
Dry Dragon – Citrusy and fresh with 
delicate notes of grapefruit and sweet 
lemons                                                                        4.75 
 
Single Batch Tea based  
Non-Alcoholic Cocktails 
Single-origin organic matcha and tonic       4.50 
Matcha over ice in an old-fashioned glass 
served with tonic                                                    3.50 
 
Himalayan Imperial Side Car 
A non-alcoholic cocktail – An aromatic  
sweet cocktail with hints of orange made  
with an infusion Himalayan Imperial 
Black Tea.                                                                   4.50 
 
Himalayan Imperial Black Autumn  
2017 (500ml) 
A rich and elegant tea with chocolate notes, 
slightly caramelized with a hint of smoke. 
Picked from Jun Chiyabari Garden at 6000ft. 
Can be served hot or over ice.                           5.00 
 

Umani Green Tea Served over ice or hot            
Sae Midori Kabusecha Ichibancha 2019 
(500ml bottle)  
A savoury green tea with a rich umami  
flavour. Dense textured, edamame, sea  
weedy flavours. Picked in Kyushu,  
Japan.                                                                          5.00 
 
Chilled Beverages 
Luscombe Sicilian Lemonade                            3.95 
Luscombe Wild Elder Flower Bubbly              3.95 
Luscombe Hot Ginger Beer                                 3.95 
Luscombe Cranberry Crush                                3.95 
Coca Cola (Original or Diet)                                2.95 
Luscombe Tonic Water                                         2.95 
Still or Sparking Water                                          3.50 
 
Hot Beverages 
Pot of Twining’s speciality tea for one           2.75  
Pot of Twining’s English Breakfast  
Tea for one                                                                 2.50  
Café Latte                                                                   3.25  
Cappuccino                                                               2.50  
Espresso                                                                     2.25  
Double Espresso                                                     2.75  
Espresso Macchiato                                               2.50  
Americano                                                                 2.75  
Flat White                                                                   2.95  
Hot Chocolate                                                          3.25 
 
For milk alternatives please ask. 
Decaffeinated coffee is available on request. All 
our coffee is certificate as Fairtade 


