
Dinner



WARM HOUSE BREAD
herb & truffle butter, olive oil, balsamic  12

ENTREES
DUCK LIVER PARFAIT
cranberry gel, butter, cognac, sourdough� 26

SALMON PASTRAMI
maple syrup, pickled fennel, lemon crème fraîche  29 

DUTCH BITTERBALLEN
beef ragout, sauerkraut, Dijon, pecorino 28

SMOKED CHICKEN SOUP
root vegetables, chives, house bread 26

FRIED KŪMARA
hummus, pickled onions, pepitas, herbs  27



MAINS
FRESH MARKET FISH
prawn bisque, wilted cabbage, pepper salsa  49

CRISPY PORK
ricotta gnocchi, spinach, sauerkraut 42

EXPLEO EYE FILLET
potato fondant, seasonal vegetables, green peppercorn sauce 52 

CLEMENTS VENISON WELLINGTON
pomme purée, truffle duxelles, blackcurrant jus 54 

BUTTERNUT PUMPKIN TART
tofu bites, ratatouille, forest mushrooms  41

HERB ROASTED CHICKEN
duck fat potatoes, seasonal vegetables, fresh greens, gravy	

¼ chicken 39 / ½ chicken 65 

TO SHARE
GLAZED BABY CARROTS
gremolata, pine nuts, maple 16

SKIN-ON FRIES
thyme salt, tomato chutney, truffle mayo  14

SEASONAL VEGETABLES
herb butter  16

WINTER SALAD GREENS
pear, blue cheese  16

Please inform your server of any dietary restrictions or allergies 

vegan  / vegetarian  / gluten free  / dairy free 



The Clements takes its name from Archibald Clements, a founding pioneer of Cambridge, who 
established the town’s first hotel on this site in 1866.

Born in Ireland in 1836, Clements left school at age 14 and quickly rose to manage a drapery business 
in Londonderry while still a teenager. Taking the opportunity to travel abroad, Clements sought to 
seek his fortune on the New Zealand goldfields before later enlisting in the Waikato Militia during the 
Waikato campaign of the New Zealand Wars.

Following the establishment of Cambridge, soldiers were granted town allotments. Clements’ one-
acre allotment was here on 68 Duke Street, directly opposite the large military redoubt. In 1866, he 
built the original wooden hotel on this site, the first commercial building in Cambridge. More than 
simply a hotelier, Clements became deeply involved in the town’s growth and civic life. He served as 
the first Chairman of the Cambridge Town Board, became a Borough Councillor and was elected 
the third Mayor of Cambridge in 1888. He also served as a Justice of the Peace for more than twenty 
years.

He eventually sold the hotel to renowned hotelier Victor Cornaga in 1899 and spent the later part 
of his life in Auckland, remaining active in public and charitable life for decades - He was on the first 
board of ASB bank, served as a founding trustee of the Knox Home in Remuera, a hospice dedicated 
to caring for those suffering from incurable illnesses who could not afford private care.

Archibald Clements died in Auckland in 1927 at the age of 91, and such was his connection to the 
Cambridge community that his body was returned to the town he helped build. He was laid to rest at 
Hautapu Cemetery beside his wife Fanny and his brother William. In keeping with a lifetime devoted 
to public service and community wellbeing, he left much of his estate to charitable causes.

Following the destruction of Clements’ original timber hotel by fire in 1911, the present beautiful Beaux 
Arts style hotel was rebuilt by Victor Cornaga and opened to great fanfare in 1912.

The Clements has recently been refurbished, including the addition of a 3rd guest floor built into the 
hotel’s original attic space and the extension of the original basement below the hotel, which now 
includes our speakeasy cocktail lounge ‘1866’ and continues more than 150 years of hospitality in the 
heart of Cambridge.
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