
P A R L O U R  M E N U

Burrata 14 (v)
Isle of Wight tomatoes, aged balsamic, pine kernels

Chapel & Swan smoked salmon & couscous salad 15
 Kale, orange & maple, avocado, mixed seeds

Cod fingers & chunky chips 14.5
Chef’s own curry mayo, lemon

Chicken & apricot terrine 12
Pickled walnut ketchup, sourdough

Chorizo & Manchego croquettes 13
Confit garlic aioli

Artisan bread & homemade spreads 17 (v)
Hazelnut romesco, butter bean hummus, burnt chilli feta 

Artisan sourdough, rosemary focaccia

British cheese board 20 (v)
Spenwood, Colston Bassett Shropshire blue, Ashlynn goats

Spiced fruit compote, grapes, crackers

Charcuterie board 21
Serrano ham, highland venison chorizo, beef pastrami

Pickled red onion, tomato & smoked garlic chutney, sourdough

All  pr i c e s  are  inc lus ive  o f  V.A.T and are  sub j e c t  to  d i s c re t ionary  s erv i ce  charge  o f  12.5%.
Al l  produce  i s  prepared  in  an area  where  a l l e rgens  are  pre sent .  For  those  wi th  a l l e rg i e s ,

in to l erance s ,  and spec ia l  d i e tary  requirement s ,  p l ease  ask  a  member  o f  the  management  t eam.
Please  no te ,  the  Par lour  operate s  on  a  cash le s s  bas i s .



P A R L O U R  M E N U

Marinated Halkidiki olives 6 (pb)
Basil, garlic

Smoked chilli spiced nuts 6.5 (pb)

Padron peppers 8 (pb)
Aleppo, green chilli sea salt

Steamed Edamame 8 (pb)
Sambal , ginger, garlic, sesame

Sweet potato fries 6 (pb)
Rosemary salt

Caramelised lemon tart 8
Vanilla mascarpone, mixed seasonal berries

Selection of Ice Cream/ Sorbet 3.5/6/8
Madagascan vanilla / Chocolate & sea salt / Ginger caramel /

Raspberry & sorrel / Mango & passionfruit / Sicilian lemon

AFTERNOON TEA
Available Wednesday-Sunday, 12-4pm

From £45 per person, enjoy a quintessentially British tradition. Just ask a member of the team
for more info.

All  pr i c e s  are  inc lus ive  o f  V.A.T and are  sub j e c t  to  d i s c re t ionary  s erv i ce  charge  o f  12.5%.
Al l  produce  i s  prepared  in  an area  where  a l l e rgens  are  pre sent .  For  those  wi th  a l l e rg i e s ,

in to l erance s ,  and spec ia l  d i e tary  requirement s ,  p l ease  ask  a  member  o f  the  management  t eam.
Please  no te ,  the  Par lour  operate s  on  a  cash le s s  bas i s .


