
 

 

 

 

The students you see serving in our 

restaurants and preparing food in our 

kitchens are working towards gaining 

their City & Guilds qualifications in Food 

& Beverage Service, Professional 

Cookery, Barista Skills and Food 

Hygiene. 

 

 

Thank you for choosing to dine in one of 

The Clink restaurants; in doing so you 

are providing our student’s valuable 

training and work experience. We hope 

you enjoy your meal. 

 

 

For more information about  

The Clink’s work please follow us on 

social media 

 

      : @TheClinkCharity 
 

      : @TheClinkRestaurant  
 

      : The Clink Charity 
 

      : The Clink Restaurant, Sutton 

We will add a discretionary 12.5% donation 
to support our activities to your bill 

 
For information on allergens 

see above in green or speak to your waiter 
 

(VE) – Vegan 

2 COURSES £30 

3 COURSES £35 
 

STARTERS 
SOUP OF THE DAY (VE) 
Fresh Sourdough Bread 

Gluten (Wheat) 
 

SHALLOT TARTE TATIN (V) 
Chilli Jam, Pine Nuts, Beetroot & Chard Salad 

Gluten (Wheat), Soya, Sulphites 
 

SMOKED HADDOCK SCOTCH EGG 
Celeriac Remoulade 

Celery, Nuts (Walnuts), Mustard, Sulphites 

 

MAINS 
TRADITIONAL ROAST TURKEY 

Sage and Cranberry Stuffing, Pigs in Blankets, 
Roast Potatoes, Glazed Root Vegetables, 

Brussels Sprouts, Turkey Gravy 
Gluten (Wheat), Milk, Sulphites 

 

ROASTED SQUASH & WALNUT PITHIVIER (VE) 
Sage and Cranberry Stuffing, Roast Potatoes, 

Glazed Root Vegetables, Brussels Sprouts, 
Vegetable Gravy 

Gluten (Wheat), Sulphites 
 

CATCH OF THE DAY 
Herbed Mashed Potato, Seasonal Vegetables, 

Caper and Lemon Beurre Noisette 
Milk, Sulphites 

 

SIDES 
 ALL £4.50 

Cauliflower Cheese 
Milk, Gluten (Wheat), Mustard 

Clink Garden Winter Vegetables 
Milk 

 

DESSERTS 
CHRISTMAS PUDDING (V) 

Spiced Custard 
Gluten (Wheat), Milk, Eggs 

 

HOT CHOCOLATE PUDDING (V) 
Pecans, Honey & Pecan Ice Cream 

Gluten (Wheat), Milk , Nuts (Pecans) 
 

MULLED CLEMENTINE TRIFLE (VE) 
Almond Biscotti  

Gluten (Wheat), Soya, Nuts (Almonds) 


