
VC 07/26

Dietary Key:
(V) Vegetarian (VG) Vegan (GF) Gluten-Free (GFO) Gluten-Free Option

Please ask staff for allergen information before ordering.
A discretionary 12.5% service charge will be added to your bill.

SUNDAY LUNCH MENU

SIGNATURE SANDWICHES
Spicy tuna melt, red onion, chilli,

Cheddar & mozzarella – £12

Croque Monsieur, hot ham & cheese
sandwich, béchamel sauce - £12

 Add a fried egg £2

Slow-cooked beef cheek, caramelised
onions, Emmental & gravy dip – £14

SALADS
Classic prawn salad, lettuce, cucumber,

tomato, sourdough & cocktail sauce –£16

Whole burrata, Greek-style salad, olives,
oregano, balsamic & olive oil 

V, GF) – £14

Caesar salad, lettuce, anchovies,
croutons & Parmesan - £12

 Add chicken £6

PLATES OR PLATTERS
£12 / £19

Charcuterie, ham hock terrine, piccalilli, cornichons & sourdough
Cheese – Brie, Cheddar, Stilton, Double Gloucester, chutney, quince & crackers (V)

Smoked salmon, capers, shallots, lemon, parsley & sourdough

OUR ROASTS
All served with roast potatoes, glazed carrots, seasonal greens & a Yorkshire pudding.

Roast rump of beef, horseradish sauce & gravy – £24
Slow-roast pork belly, crackling, Bramley apple sauce & gravy – £23
Roast chicken supreme, pigs in blankets, bread sauce & gravy – £23

Roast fish of the day, burnt lemon & salsa verde – £23
Miso mushroom & tofu Wellington, onion gravy (VG) – £20

SIGNATURE SHARING ROAST
All three of our meat roasts, served with all the trimmings, cauliflower cheese & bottomless gravy.

£32 per person (minimum two people)

BITES
Mixed olives (VG, GF) – £6

 Marinated white anchovies (GF) – £8

 Sourdough bread, whipped butter 
& sea salt (V) – £6

 ¼ pint of shell-on prawns, 
Bloody Mary dip (GF) – £12

 Beef croquettes, spicy mayonnaise 
& Parmesan (4 pcs) – £9

 Spiced hummus, poppadoms & mango
chutney (VG) – £9

 Mushroom arancini, Parmesan 
& truffle aioli (V) (4 pcs) – £9

 Padrón peppers, smoked paprika 
& olive oil (VG, GF) – £9

SIDES
Cheddar & Parmesan cauliflower cheese (V) – £6

Parmesan & truffle skinny fries – £8
Skinny fries, rosemary salt (VG, GF) – £6

Mixed leaf salad (VG, GF) – £6
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