(PARSONS)

Parsons Martini £14 . Black Velvet £14 . Bloody Mary £9 . Manzanilla Sherry (100ml)/with Tonic £6.5 /£8
Hayman’s Navy Strength Gin & Tonic (50ml) £11. Pentire ‘Adrift’ (0%) & Tonic £7
Singlefin (%2 pint) £4.50 . Lucky Saint (0.5%) £5

Sample menu

3x Jersey Rock Oysters £5
Galway Bay Irish Oyster £3.2
Bread & Butter £4.5
Marinated Anchovies, Pickled Chilli £4.5
Smoked Cod’s Roe, Seaweed Crackers £6.5
Potted Shrimp Croquettes £9

Shell on Whole Atlantic Prawns, Lemon Mayonnaise, Wild Garlic Gremolata £16.5
Scottish Scallop, Pea Velouté, Dashi, Créme Fraiche £14.5
Smoked Jellied Eel, Hen’s Egg, Toasted White Bread £14.5
Gilt-head Bream Carpaccio, Blood Orange Ponzu, Tobiko £12.5
Severn & Wye Smoked Salmon, Guinness Bread £14
Cider Battered Cod Cheeks, Marie Rose Sauce £12.5
Palourde Clams, Garlic, Chardonnay £14.5
Welsh River Dee Mussels, Cider, Cream & Parsley £10.5

Cornish Plaice Schnitzel, Egg, Sea Herbs, Tartare Sauce £24.5
Octopus, Nduja Crumb, Cuttlefish Ink, Fregola, Pickled Shallot £22.5
Whole Lemon Sole, Seaweed Butter, Samphire £39
Butterflied Whole Sea Bass to share, Black Olive & Cherry Tomato Salsa £49.5
Whole Turbot to share, Mussel Beurre Blanc, Avruga £78

Baby Gem Salad, Honey Mustard Vinaigrette & Parmesan £6.5
Wye Valley Asparagus, Herb Dressing £8.5
New Potatoes with Wild Garlic Verde £6
Fries £5.5

Yorkshire Rhubarb & Frangipane Tart, Vanilla Chantilly Cream £8.5
Dark Chocolate Mousse, Créme Fraiche, Amaretti £8
Granny Smith Apple & Basil Sorbet £6
Welsh Rarebit £6
Cheese Plate of Pont I’Evéque & 24 month Comté, Crackers £8

We are obliged to point out that eating raw foods carries risks of foodborne illness.
If you have any food allergies please let us know as soon as possible.
An optional service charge of 13.5% will be added to your bill. Feel free to ask us to remove it.
We serve complimentary filtered sparkling and still water provided by Belu who give all profits to WaterAid.

Parsons, 39 Endell Street, Covent Garden, London, WC2H 9BA



