
The Parrot Bar and Grill Evening Menu

Duck and Apricot terrine - £4.90 
Served with a tomato chilli jam and warm bread

Baked Field Mushroom - £4.90 
Stuffed with Brie, sprinkled with fresh herbs and served with 

cranberry and red wine sauce 

Homemade Lobster Bisque - £5.90 
Served with fresh bread finished with cream, Cognac and Paprika

Carpaccio of  beef  - £6.90 
Marinated in mustard, olive oil and balsamic vinegar served with 

rocket and parmesan.

Spanish King prawns and Chorizo - £5.90 
Served with a hint of  chilli

Whitebait - £4.90
Deep fried served with lemon wedges and brown bread and 

butter

To Begin

Allergies

Some of  our menu items contain nuts, seeds and other allergens. 
We understand the concerns to those with allergies. Please ask if  

you need help to make an alternative choice.

Wines 
Please refer to our wine list for a full selection of  our wines.

Gratuities 
Gratuities at your discretion.

Speciality Coffees

Bailey’s Irish Cream Coffee - £4.50

Irish Coffee - £4.50

Amaretto Coffee - £4.50

Tia Maria Coffee - £4.50

French Coffee - £4.50

Monte Cristo Coffee - £5.50

Catch of  the Day (mp) 
Ask a member of  staff  for details

Chorizo stuffed chicken - £11.90 
Served with a creamy smoked pariaka white wine sauce,  

Potatoes of  your choice and seasonal vegetables

Confit  of  duck legs - £16.90 
Marinated in various herbs and spices served with pan-fried 

potatoes and cranberry, Star anise and red wine sauce

Linguine fruit de mere - £11.90 
Linguine pasta with prawns, smoked salmon, mussels  

laced with chilli and fresh parsley 

Lamb Shank - £14.90 
Slow roasted with creamy mash potatoes and spinach 

served with a deep port and rosemary gravy

8oz Prime Herefordshire Angus Steak Burger - £10.50 
Served with triple cooked chips

Smoked haddock chowder - £11.90 
Scottish smoked haddock in a creamy fish sauce with prawns, 

smoked salmon, mussels and crusty bread

Wild mushrooms and rocket risotto - £10.90 
A selection of  wild mushrooms cooked with risotto, 

cream and herbs

Side Dishes

Onion Rings £2.90

Triple Cooked chips £2.90

Green salad £2.50

Mixed salad £2.90

Garlic Bread £2.50

Bread and butter white or brown £1.50

Bread and Olives with white or brown bread £2.90 

All forms of  credit and debit cards taken

From the Grill
Our steaks are from local award winning herds and are aged for a minimum of  28 days and prepared to exacting standards by our master butchers resulting in maximum taste and tenderness.  
Few dishes demand such excellent raw material as steak, which is why we place such importance in knowing our farmers and butchers. You are welcome to ask a member of  staff  to view the 

steak you have ordered before it is cooked. 

All our main courses are served with triple cooked chips, jacket, new or pan fried potatoes and grilled tomato, mushrooms and peas.  
Why not compliment your meal with one of  our delightful sauces all made using our own in house stock.

8oz Herefordshire Angus Rump  
The nations favourite  

£10.90

16oz Herefordshire Angus Rump 
The nations favourite  extra large

£18.50

8oz Herefordshire Angus Sirlion 
Full of  taste

£15.90

10oz Local Cotswolds ‘Porterhouse’ Sirloin 
Served on the bone

£17.90

10oz Herefordshire Angus Rib eye 
Chefs choice

£16.50

16oz Local Cotswolds ‘Tomahawk’ Rib eye 
Hand cut on the bone

£24.90

16oz Local Cotswolds T-Bone 
The best of  both worlds

£21.90

8oz Herefordshire Angus Fillet 
The most tender of  cuts

£18.90

Surf  and Turf 
The ultimate indulgence. A steak of  your 
choice served with a King Prawn skewer

+£3.50

Speciality rare breed steak of  the week 
Treat yourself ! 

P.O.A

½ a Corn fed Chicken 
with honey and mustard sauce

£14.90

The Ultimate Mixed Grill 
4oz Sirloin, 4oz Pork Loin, Sausage, Lamb 
Chop, Buffalo wings and Egg.

£21.90

Sauces
Stilton  
Peppercorn 
Brandy and Peppercorn 
Tarragon and Mushroom  
Diane  
Jack Daniel’s

£2.50 
£2.50
£2.90 
£2.50 
£3.50 
£2.90

We do not serve fast food, we serve good food  
as fast as we can.

Sunday Lunch 12 noon until 6pm
Traditional Sunday lunch. Up to 3 meats with all the trimmings using our in house stock. One course £8.90, Two courses £11.90, Three courses £14.90

Please ask a member of staff for our specials and dessert menu


