
 

 

spinach, watercress & potato soup 9.50 

steak tartare 17.95 

severn & wye smoked salmon, lemon crème fraiche 15.50 

twice baked goat’s cheese & thyme soufflé 12.95 

ham hock & chicken terrine, homemade piccalill i 13.50 

tandoori spiced scallops, cauliflower purée, fennel 17.95 

avocado vinaigrette 9.50 

 

fish & chips, crushed peas, tartare sauce  24.00 

rabbit, cider & tarragon pie, carrots & kale 26.00 

braised savoy cabbage, straw potatoes, pimento sauce 21.95 

chicken schnitzel, capers, anchovies & fried egg, creamed potatoes 24.50 

tomato & basil orzo, courgette fritters  21.95 

fillet of sea bream, samphire, tenderstem broccoli, chervil beurre blanc  28.00 

rib eye steak, thick cut chips, bearnaise or peppercorn sauce 38.00 

 

a l l  s i d e s   6.25 

butter leaf salad & house dressing     roasted beetroot & dill crème fraiche 

tender stem broccoli with hollandaise     thick-cut chips     sourdough bread & butter 

 

‘our chefs will make every effort to accommodate any special requests’ 

  

parsonage rhubarb  
infused gin   

35ml   8.00   50ml  11.00  
 

 

 maldon rock oysters  
with shallot vinaigrette    

each   4.25 
 
 
 

 
 

served 12 noon to 11pm daily 
 



 

 
 
 

C H A M P A G N E  &  S P A R K L I N G      
CRÈMANT  de bourgogne brut cave de lugny, france  10.50 48.00 
PIERRE VAUDON  brut premier cru, france  16.50 89.00 
POL ROGER  brut reserve nv, france   131.00 
HUNDRED HILLS  blanc de noirs, england   145.00 
BOLLINGER  special cuvee, france   155.00 
RUINART  brut,  france   185.00 
DOM PÈRIGNON  france, 2013   250.00 
 

   
W H I T E     
PARSONAGE HOUSE WHITE  romania, 2022 7.50 19.00 26.00 
MUSCADET sur lie, domaine derame, loire valley france, 2021 8.00 23.00 32.00 
VIOGNIER  domaine gayda, languedoc, france 2022   36.00 
PICPOUL DE P INET   l es  courte l les ,  l anguedoc,  f rance 2022   38.00 
ALTO LOS ROMEROS gran reserva, valle de colchagus, chile, 2021  9.50 27.00 40.00 
A S S Y R T I K O  athanasiou, nemea, greece, 2021  10.00 29.00 42.00 
GAVI  z 10.50 30.00 43.00 
ALBARIÑO vinabade, rias baizas, spain 2022   45.00 
GRÜNER VELTLINER  weingut stift göttweig, austria 2021   48.00 
PETIT CHABLIS  domaine danie l  dampt & f i ls ,  f rance 2022   52.00 
SANCERRE  terre de maimbray, pascal et nicolas reverdy, france, 2022 16.00 45.00 64.00 
POUILLY-FUISSÉ  domaine dominique cornin, france, 2020   90.00 
PERNAND-VERGELESSES BLANC  jean bapt i s te boudier ,  f rance 2020   110.00 
MEURSAULT  meix chavaux, france, 2020    175.00 
 

   
R E D     
PARSONAGE HOUSE RED  romania, 2022 7.50 19.00 26.00 
CABERNET SAUVIGNON six poets, california 2020   34.00 
RIOJA  crianza, rioja vega, spain, 2019 9.00 26.00 37.00 
BORDEAUX château la croix blanche, france 2019 10.00 26.00 39.00 
ALICE VIERA DE SOUSA red reserve, douro, portugal 2021   42.00 
COTE DE BRÖUILLY cuvee de l’heronde, domaine de vavril, france, 2022 13.00 35.00 51.00 
MALBEC  apelacion vista flores, zuccardi valle de uco, argentina, 2020 14.50 39.00 57.00 
GIGONDAS LES FLORETS domaine les florets, france 2020   67.00 
PINOT NOIR  two paddocks, central otago, new zealand, 2020 16.50 50.00 70.00 
SAINT JOSEPH clos de cuminaille, pierre gaillard, france, 2019   82.00 
MARGAUX  baron de brane, france, 2014   95.00 
SAINT EMIL ION  grand cru classe, château, france, 2014   125.00 
BEAUNE  1er cru champimonts, domaine seguib-manuel france, 2018   135.00 
POMEROL  château gazin, france, 2011   185.00 
 

   
R O S É     
LE PETIT BALTHAZAR  cinsault rosé, pays d`oc, france, 2022   7.00 19.00 27.00 

CÔTES DE PROVENCE  domaine pique roque rosé, france, 2022 11.00 31.00 42.00 

PREMIERE ROSÊ  saint andre figuiere, provence france, 2021    62.00 

 

125ml glass      bottle 

175ml glass     500ml       bottle 

175ml glass     500ml       bottle 

175ml glass     500ml       bottle 


