PARROT INN MENU

1. Mussels in cider, cream & thyme £6.85

2. Coarse pork & pheasant terrine with homemade chutney & toast G £6.25

3. Beetroot & rocket salad with spring onions & parmesan crisps £6.25

4. Today’s soup £5

5. Pan-fried scallops with Home Farm bacon & sauce verge G £7.50

6. Rib eye steak, grilled mushroom, chophouse butter & chips £17.95
7. Beef, red wine & thyme pie with mash & greens G £11

8. Homemade Beef burger with roasted red pepper mayonnaise & fries G £10.75
9. Homemade Glamorgan sausage with potatoes & chargrilled courgettes V £10.25

10. Herb roasted chicken breast, in smoked bacon & mushroom cream sauce with

sautéed potatoes £13.95
11.Herb baked plaice fillet with new potatoes, wilted spinach and chive cream

sauce £13.95
12.Slow cooked home farm pork belly with spiced chorizo & bean stew G =~ £13.75

13. Slow braised hogget loin with rosemary roasted new potatoes & spiced red

cabbage G £16.95
Sides
14.Roasted roots £2.95
15. Buttered greens £2.50
16.Mixed salad £2.50

Food served Monday fo Saturday 12pm — 3pm, 6pm — 10pm
Sunday Lunch 12pm — 5pm
Afternoon Tea served Monday to Saturday 3pm — 5pm

Home Farm is our own farm in Dorking, where we rear & produce quality Middle White &
Saddleback pork; mostly Dorset lamb, mutton & hogget & Shorthorn beef. Our produce is
available to buy in our shop & is used on our menus, denoted by the G.

Our fish and seafood is sustainably sourced and locally landed at Portslade by Brighton and

Newhaven Fisheries.



