
Wild mushrooms, smoked tofu & truffle (pb) 9
Heritage beets marinated in yuzu, tenderstem broccoli & almonds (pb) 9.5

Crispy egg, Comté velouté, baby spinach & brioche (v) 9.5
Maple-glazed chicken, chilli & satay sauce 12.50

Cornish Yarg croquettes & fig jam (v) 11.5
Prawn and chorizo Spanish stew & garlic butter 14.5

Small Plates

Autumn Parlour Pleasures

Marinated olives, lemon, garlic & rosemary (pb) 5
Rosemarry & chilli mixed nuts (v) 6.5

Padrón peppers, chilli oil & smoked rock salt (pb) 7.5
Olive tapenade, grissini bread sticks (pb) 6.5

Nibbles

Chocolate fudge cake & poached blackberries 6.5
Roast peach & vanilla posset 6.5

Sweet

(v) - Vegetarian     (pb) - Plant based

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 .

Zetter cheese board, apple chutney, pickled celery, crispbread (v) 17.50 
Zetter charcuterie platter, piccalilli, sourdough 17.50

Something Bigger


