
 
 

Christmas 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 

VEGAN SPICED LENTIL & ROOT VEGETABLE SOUP (GF AVAILABLE) 
Apple Chutney, Chopped Roasted Chestnuts & Curry oil 

£9.00 

VEGAN ROOT VEGETABLE & CRANBERRY CROQUETTES (GF) 
Crispy Kale, Caramelized Onion Dip, Red Pepper Coulis 

£9.00 

VEGAN ROASTED HARISSA CAULIFLOWER (GF) 
Chickpea Humus, Pomegranate, Tahini, Coriander & Coconut Dressing, Dukkah 

£10.00 

 VEGAN BEETROOT GNOCCHI (GF AVAILABLE) 
Basil & Roquette Pesto, Vegan Goats Cheese, Roasted Hazelnuts 

£9.50 

MAIN COURSE 

VEGAN FESTIVE ROAST EN CROUTE 
Fondant Potato, Glazed Root Vegetables & Sauteed Sprouts, Vegan Sausage,  

Truffle Oil Mashed Potato, Swede & Carrot, Red Cabbage & Gravy 
£22.50 

VEGAN TURKEY SCHNITZEL (GF AVAILABLE) 
Tagliatelle with Wild Mushroom Stroganoff with Chestnut 

£18.50 

VEGAN BUTTERNUT SQUASH, SPINACH & CHICKPEA CURRY (GF AVAILABLE) 
Basmati Rice, Naan, Mango Chutney 

£18.50 

DESSERTS 
£9.50 Per Dessert 

VSC CHRISTMAS PUDDING (VEGAN & GF AVAILABLE) 
Brandy sauce, Vanilla Ice Cream 

 PAVLOVA WITH MULLED WINE BERRY COMPOTE (GF) 
Blueberry Ice cream 

VEGAN GINGER CAKE (GF) 
Caramel Sauce, Vegan Caramel Ice Cream 

VEGAN CHOCOLATE BROWNIE (GF) 
Vegan Vanilla Ice Cream  


