
 
 
 

VEGETARIAN MENU 

A discretionary 12.5% service charge will be added to your final bill. 
Please let your server know if you have any dietary requirements or allergies. 

 
STARTERS 

        SOUP OF THE DAY (GF AVAILABLE) 
 Warm Bread Rolls  

£8.75 

CARPACCIO OF BEETROOT WITH WHIPPED GOATS CHEESE (GF) 
Poached Pear, Caramelised Walnuts, Truffle Honey Dressing 

 £10.00  

VEGAN CHORIZO ARANCINI (GF) 

Garlic Aioli, Chipotle Red Pepper Sauce 
£8.75  

PAN FRIED GNOCCHI WITH WILD MUSHROOMS (GF) 
Garlic & Sage Butter, Rocket, Parsnip Crisps 

Starter £10.00/ Main £18.50 

 

MAIN COURSE 

CURRIED ROOT VEGETABLE WELLINGTON 
Sag Aloo, Tikka Sauce, Sauteed Broccoli  

£18.95 
 

VEGAN CHICKEN SCHNITZEL (GF AVAILABLE) 
Bubble N Squeak Cake, Panache of Autumn Vegetables, VSC Claret & Wild Mushroom Sauce 

£19.50 

VSC VEGAN BURGER (GF AVAILABLE)  
Portobello Mushroom, Sliced Vegan Cheese, Gherkin, Salad, 

Tomato Chutney, Fries, Red Cabbage Slaw 
£18.50 

 
DESSERTS 

WARM VEGAN GINGER CAKE WITH CARAMEL SAUCE (GF) 

Vegan Vanilla Ice Cream 
£9.00 

VEGAN CHOCOLATE BROWNIE WITH CHOCOLATE GANACHE (GF) 

Vegan Vanilla Ice Cream 
£9.00 

FRESH FRUIT SALAD (VE/GF) 
Pouring Cream or Ice Cream 

£8.50 


