
La Cloche at the Lion, 27 Wick Road, Teddington,TW119DN 
Tel: 02089774779 lion@laclochepub.com 

Service charge is at your discretion, however an optional 10% will be added to parties of 6 or more. 
 Some of our items may contain traces of nuts. 

www.laclochepub.com 

 
  

SUNDAY SET MENU  
1 or 2 COURSES £ 17.95/3 COURSES £ 20.00 

 
 

Entrées 
 

Soupe du marché 
Carrots and coriander soup  

 

Tartelette de crottin de chèvre rôtie et oignons confit 
Roasted goat’s cheese and red onion relish tartlet (v) 

 

Saumon mariné Gravad Lax, crème montée aux herbes, blini 
Marinated Salmon Gravad Lax, whipped herbs cream, blini 

 

Escargots de bourgogne au beurre d’ail 
6 Burgundy snails in garlic and parsley butter 

 

Terrine de Campagne avec légumes marinés 
Traditional countryside pork terrine with pickled vegetables 

 

Salade de magret de canard fumé, brioche toastée 
Smoked duck breast on brioche toast salad 

 

Moules gratinées à l’ail 
Baked large mussels with garlic and herbs butter crust 

 

Cocktail de crabe et crevettesroses 
Crab meat and prawns Cocktail salad 

 

Soupe de poissons traditionnelle, croutons, rouille et emmental râpé 
Traditional fish soup, croutons, grated emmental cheese and Rouille sauce 

 

Salade d’endives et fromage bleu, croutons et noix 
Chicory, blue cheese, walnuts and croutons salad 

 
 

Plats 
 

La Rôtisserie du Dimanche : 
-Roast Lamb with traditional trimmings 

-Roast sirloin served with traditional trimmings, Yorkshire pudding and horseradish cream 
-Roast Chicken with traditional trimmings and roast potatoes 

 

 Le Poisson du jour:  
- Bouillabaisse of skate wing and hake, steamed vegetables and rouille sauce 

-Creamy Marinieres mussels, fries 
 

Daube de bœuf provençale aux olives, pommes vapeurs 
Provencal beef stew with olives, steamed potatoes 

 

Saucisse de Montbéliard, pomme purée 
Montbéliard sausage, creamy mash potatoes 

 

Confit de canard, pommes sautées, légumes de saison et salade 
Duck leg confit, sautéed potatoes and vegetables, salad 

 

Végétarien du jour (v)  
Gratin of soft cheese ravioli with Reblochon cheese and fresh herbs, salad 

 
 

 - French fries          £ 3.50 
 - Butternut squash, potato and cabbage gratin  £ 3.50  
 - Green salad with vinaigrette             £ 2.50 
 - Mixed green vegetables             £ 3.50 
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Desserts 
 

Glaces et sorbets 
Ice Cream: Vanilla, Pistachio, Salted Caramel, Chocolate 

Sorbet: Strawberry, Green Apple, Raspberry 
 

Mousse au chocolat Chantilly 
Homemade chocolate mousse with Chantilly cream 

 

Crème Brûlée vanille 
Traditional vanilla crème brulée 

 

Crumble aux pommes, ananas et rhubarbe, glace vanille 
Rhubarb, apple and pineapple crumble, vanilla ice cream 

 

Crêpes Suzette, glace au caramel sale 
Suzette Pancake served with caramelized Grand Marnier sauce and vanilla ice-cream 

 

Tarte aux pommes tatin, sorbet pomme verte 
Apple tart tatin, green apple sorbet 

 

Tarte au citron, coulis de fruits rouges 
Lemon tart with red fruits coulis 

 

French Cheeses Selection 

 

Sur le pouce 

 
 

-Pan fried eggs Catalan Style with potatoes and chorizo sausage      £  7.95 
-La Cloche Platter to share (Charcuteries and Cheeses)        £12.95 
-Croque Monsieur (Toasted sandwich of ham, cheese and béchamel)     £  6.50  
-Croque Madame (As croque monsieur with a fried egg on top)      £  6.95 
-Lion’s ANGUS beef burger with Brie cheese, red onion relish and fries     £12.95 
(With fried egg +£ 0.50) 
-Fish and chips served with tartare sauce and mushy peas      £12.95 
-Fondue Savoyarde (for 2 people)             £26.95 
Dip fresh crusty bread into bubbling gruyere & Emmental cheese served with ham, potatoes 
Or vegetarian Fondue served with vegetables and potatoes. (v) 
- Traditional onion soup gratinée with Maroilles cheese croutons (v)                                                                   £ 5.95 
- Roasted mini camembert, raw vegetables sticks         £ 7.95 

 
Port, Digestives and whisky 

 
Port N/V 20 % abv               (50 ml) £ 3.70   
  

Courvoisier Cognac VS 40  % abv        (25 ml) £ 3.20 
  

 Cognac X.O Remy Martin 40 % abv          (25 ml) £12.20 
 

Calvados Boulard Grand Solage 40 % abv, Armagnac Marquis de Caussade 40% abv  (25 ml) £ 4.10 
 

Glenfiddich (Scotch whisky Single Malt)        (25 ml) £ 4.10 

 
Coffee and tea 

 
Black, expresso £ 1.90   White coffee, Cappuccino or Double expresso £ 2.25     Liquor Coffee £ 5.00 

 

Tea Pot “English Breakfast”, Earl Grey, Herbal tea (Peppermint-Green tea) £ 2.25 

 
 


