
spinach soup, crème fraiche & nutmeg 7.50
thinly sliced raw pollock, blood orange & fennel 8.00
jerusalem artichoke & rosemary risotto 7.50 /14.50

smoked mackerel, leek & dill tart, creamed horseradish 7.50            
devon crab mayonnaise, avocado & chicory 13.00

ham hock & lamb sweetbread terrine, cornichons & sourdough 8.00
roasted beetroot, goats curd & watercress salad 7.50 /14.50

fillet steak tartare 12.00

celeriac, fennel & leek gratin 14.00
haddock fish cakes, winter leaves, caper mayonnaise 15.50

tagliatelle with tomato sauce 12.50  & scampi 19.00
poached lemon chicken with saffron rice 18.00

loch duart salmon fillet, roasted fennel & monks beard 17.50 
fillet steak tartare with chips & salad 22.50

G R I L L

whole cornish sole, spinach, anchovy butter 20.00
8oz fillet steak, garlic mushrooms, hand cut chips & béarnaise 32.50

lamb cutlets, colcannon & oxford sauce 19.50

A L L  3 . 9 5

C R E A M E D  P O T A T O E S         H A N D  C U T  C H I P S         H E A R T  O F  R O M A I N E  S A L A D    

R O A S T E D  B E E T R O O T S ,  D I L L  &  C A P E R S         S P I N A C H ,  G A R L I C  B U T T E R    

    lemon tart, crème fraiche 8.00      chocolate fondant, pistachio sauce 8.00      affogato 6.50                                                                                          
rhubarb crumble, stem ginger ice cream 7.50      tunworth cheese with quince & biscuits 8.00

today’s sorbet 5.00      ½ dozen macaroons 7.50

parsonage  gril l

P A R S O N A G E  G R I L L   1  B A N B U R Y  R O A D    O X F O R D  O X 2  6 N N   T E L E P H O N E  0 1 8 6 5  3 1 0 2 1 0
A N  O P T I O N A L  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . 

w e  c a n n o t  g u a r a n t e e  t o t a l  a b s e n c e  o f  a l l e g e n s ,  p l e a s e  i n f o r m  u s  i f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r e n c e

L U N C H  &  D I N N E R
s e r v e d  f r o m  1 2  n o o n  -  1 1 p m  d a i l y



P A R S O N A G E  G R I L L   1  B A N B U R Y  R O A D    O X F O R D  O X 2  6 N N   T E L E P H O N E  0 1 8 6 5  3 1 0 2 1 0
a n  o p t i o n a l  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .  o u r  w i n e s  b y  t h e  g l a s s  a r e  a v a i l a b l e  i n  a  1 2 5 m l  m e a s u r e .  w e  u s e  t h e  v e r r e  d e  v i n 

w i n e  p r e s e r v a t i o n  s y s t e m  t o  p r e s e r v e  o u r  o p e n  w i n e s  i n  p e r f e c t  c o n d i t i o n .  p l e a s e  n o t e  t h a t  v i n t a g e s  m a y  b e  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e .

C H A M PA G N E  &  S PA R K L I N G 	 125 glass / bottle

prosecco spumante alne nv, la tordera, treviso, italy	 6.95 / 38.00
champagne andre clouet nv, grand cru grande reserve, bouzy, france	 12.50 / 66.00
nyetimber classic cuvée brut mv, sussex, england	 13.00 / 68.00
billecart-salmon brut reserve nv, france	 74.00
champagne andre clouet rosé nv, grand cru, bouzy, france	 78.00
ruinart blanc de blancs  nv reims, france	 110.00
krug, grand cuvee, nv, france	 180.00

W H I T E 	 175 glass / 500 pichet / bottle

le chêne blanc 2015, languedoc, france	 5.95 / 15.95 / 23.00
rueda blanco do 2014, maría de molina, spain	 6.50 / 18.00 / 26.00
sauvignon de touraine 2015, domaine du fraisse, loire valley, france	 7.50 / 21.50 / 31.00
pinot grigio, san simone ‘rondover’ 2015, friuli doc, italy	 8.50 / 25.00 / 35.00
sharpham estate, dart valley reserve 2014, devon, england	 8.95 / 26.00 / 37.00
verdicchio di matelica 2015, borgo paglianetto, marche, italy	 9.50 / 27.00 / 39.00
mâcon fortin 2015, julien collovray, burgundy, france	 10.25 / 29.00 / 40.00
grüner veltliner, am berg 2015, bernhard ott, wagram, austria	 10.95 / 30.00 / 42.00
sauvignon blanc, the pruners reward, 2013 waipara, new zealand	 43.00
chenin blanc, secateurs 2015, swartland, south africa	 46.00
riesling, bundsandstein, pfluger 2015 pfalz, germany	 50.00
greco di tufo docg, terredora 2015, italy  	 56.00
pouilly fumé, les chailloux 2015, domaine chatelain, loire, france	 58.00
chablis 1er cru, les fourneaux 2015, samuel billaud, burgundy, france	 81.00
chassagne-montrachet 1er cru 2014, les chaumees, 
clos de la truffiere, domaine jouard, france	 145.00

R E D
le chêne rouge 2014, languedoc, france	 5.95 / 15.95 / 23.00
shiraz, cape heights 2016, western cape, south africa	 6.50 / 17.00 / 24.25
carmènere, turi, viña leyda 2015, central valley, chile	 7.50 / 21.50 / 29.00
côtes du rhône villages, les barryes 2014, laudun, rocca maura, france	 7.95 / 23.00 / 32.00
château maledan 2012, bordeaux, france	 8.00 / 23.50 / 33.00
cabriz colheita selecionada 2014, dao, portugal	 8.50 / 24.50 / 34.50
malbec, recoleta 2016, mendoza, argentina	 9.00 / 26.00 / 36.00
rioja crianza, valserrano 2013, bodegas de la marquesa, spain	 10.95 / 31.00 / 45.00
bourgogne pinot noir 2012, hervé kerlann, burgundy, france	 49.00
margaux, zédé de labégorce 2012, bordeaux, france	 65.00
barolo docg, cabutto, 2012, italy	 90.00
amarone della valpolicella doc, adalia 2012, italy	 105.00
brunello di montalcino docg 2008, tenuta san giorgio, italy	 115.00
gevrey chambertin, vieilles vignes 2010, hervé kerlann, burgundy, france	 120.00
château grand-puy-lacoste 2012, 5eme grand cru classé, pauillac, france	 193.00

R O S É
le chêne rosé 2015, languedoc, france	 6.95 / 19.50 / 28.00
mado en provence 2015, cotes de provence, france	 11.00 / 31.00 / 45.00


