
Specials 
 

 

Starters 
 

Pan Seared King Scallops                                                                                                                                
spiced cauliflower fritters, chorizo lardons & cauliflower purée £13  

 
Honey & Rosemary Baked Camembert to Share                                                                                          

served with garlic baked ciabatta £11 
 

Mains 
 

Crab, King Prawn & Scallop Linguine                                                                                                                          
delicate crab meat, tender prawns and succulent scallop segments, all tossed in a spicy chilli, garlic, 

tomato & lemon sauce, garnished with a crevette, served with House garlic toast £23.95 
 

Roasted Cornish Hake Tail                                                                                                                         
wrapped in Serrano ham, on roasted Mediterranean vegetables & cherry tomatoes, with lemon 
roasted baby Hasselback potatoes & a smoked paprika, tomato & red wine sauce £22.95 (GF) 

 
Gressingham Duck Breast                                                                                                                                                                                                 

with terrine of crispy duck leg & cranberry, roasted celeriac & beetroot                                                                      
duck fat potatoes & a Hoi Sin jus £24.00 

 

Cod Thermidor 

baked with a rich brandy, mustard, crab & cream sauce, accompanied by                                                            

smoked lardon & Cheddar potato croquettes & a medley of green vegetables £21.95 (GF adaptable) 

 

Roasted Suprème of Buttermilk Chicken                                                                                                       

with Dauphinoise potatoes, petits pois à la Francaise, honey roasted beetroot                                            

carrot purée & a creamy wild mushroom jus £21.95 

 

The Parson’s Seafood Poach                                                                                                                      
monkfish, sea bream, mussels, calamari & King prawns, poached in a wonderfully vibrant sauce of                                                                                                                                                      

Ouzo, tomato & orange, saffron, chilli, coconut & mint, served with House garlic toast                                     
£22.95 (GF adaptable) 

 
 

 

 

Wild Mushroom & Braised Butternut Squash Risotto                                                                                                                           

with garden peas & baby spinach, dotted with creamy soft goats’ cheese                                                                             

garnished with parsnip crisp & leaf salad £15.95 (GF) 
 

 

Cider Braised Pork Belly                                                                                                                            

with crackling & crispy sage, on a smoky cassoulet of chorizo, bacon                                                               

cannellini & butter beans, paprika, tomato, onion & garlic                                                                            

served with crusty bread £20.95 (GF adaptable) 

 
 

Food Allergies and Intolerances: All our dishes are prepared in a kitchen where nuts, cereals containing gluten, and other 

allergens are prepared, and our menu descriptions do not list all ingredients. If you require any advice about ingredients, 

please do ask your server before ordering your food. Please note that whilst every care is taken, fish dishes may contain 
small bones, and some game items may contain shot. 


