NIBBLES

Marinated Olives (GF) - £4.95
Garlic Bread (GFA)- £4.95
Cheesy Garlic Bread (GFA)- £5.50
Chargrilled Trio of Breads with Flavored Butters,
Balsamic & Olive Oil (GFA)- £4.95

STARTERS

Soup of the Day, crusty bread & butter (VEA) (GFA) (V)
£7.50

Sauteed Button Mushrooms in a creamy brie fondue
sauce, rosemary gremolata & crusty bread (GFA) (V)
£7.95

Hickory BBQ Pulled Pork nachos, mozzarella cheese
sauce, pickled red onions, tomato salsa, sour cream &
guacamole dips (GF) £8.50

Feta Sun Bush Tomato & Olive Loaded Hummus,
tzatziki, & garlic tortilla (VEA) (GFA) (V) £8.25

Mussels Cooked in a Chardonnay & Plum Tomato Sauce
with a hint of chilli & fresh basil crusty bread & lemon
(GFA) £8.95

Smoked Haddock and Dill Fishcake with wilted baby
spinach, poached hens egg & sun blush tomato butter
sauce £8.95

MAINS

Pub Classics
8oz Fillet £29.95 |80z Rump £24.95

16 oz Chateaubriand, garlic green beans, blue cheese sauce
£59.95 Sharing platter for 2 Add Garlic King Prawns £4.95
All our steaks are hung for 28 days by our butchers; pan seared,
served with triple cooked chips, grilled tomato & mushrooms, onion
rings, watercress & peppercorn sauce (GFA)

100z Gammon Steak, triple cooked chips,
two fried eggs, chargrilled pineapple & garden peas (GF) £16.50

Steak & Ale Shortcrust Pastry Pie, triple cooked chips, garden
peas, red wine gravy £17.95
Add a wedge of stilton for £1.50

Mature Cheddar Cheese & Onion Shortcrust Pastry Pie, sticky red
cabbage, sautéed potatoes with red wine gravy (V) £16.50

Beer Battered Fish & triple cooked chips, curry sauce, mushy peas
and chunky tartare sauce (GFA) £18.95

Cumberland Sausage Ring, creamy mash potato, Yorkshire
pudding, red wine gravy, pickled onion rings & buttered garden
peas £15.95

Classic Fish Pie: Salmon, Cod & King Prawns, topped with cheesy
mash potato, with buttered garden peas (GF) £17.95

The Vicarage Signature Burger; BBQ beef, southern fried chicken,
steak burger, jalapeno mayo, hash brown, bacon, cheddar cheese
£19.95

Steak Burger topped with bacon & cheddar cheese, with a tomato
relish (GFA) £17.50
All our burgers are served with lettuce, tomato & red onion on a
brioche bun with skinny fries and Caribbean slaw



MAINS- seasonal Specials

Pan Fried Liver of Beef & Bacon, creamy mash, garden
peas, red wine gravy & beer battered onion rings (GFA)
£17.95

Maple Glazed Bacon Chop, dauphinoise potatoes, sticky red
cabbage, carrot puree & peppercorn sauce & bury black
pudding (GF) £19.95

Mac & Cheese with chopped salad & garlic bread £14.95
With BBQ Pulled Pork £16.95
With Chargrilled Mediterranean Vegetable (V) £15.95

Red Lentil, Chickpea & Vegetable Wellington, saffron potato
fondant, wilted greens, beetroot puree & red wine jus £16.95

SIDES-£3.95

Mac & Cheese
Triple Cooked Chips /Skinny Fries
Mixed Salad/ Mashed Potato/Garlic green beans
Pepper Sauce - £1.95

SANDWICHES

Served12-4pm
Red Cheddar & Pickle (V) £10.95

Beer Battered Fish Goujons with mushy peas & chunky
tartare sauce £12.95

Honey Roast Ham with piccalilli £12.95

Baby Prawn, Tangy Marie Rose Sauce and smashed
avocado £12.95

Roast Rump of Beef & Caramelised Red Onions £13.95
Classic BLT & mayonnaise £12.95
Add a bowl of soup £3.00

All sandwiches are served with baby gem lettuce, salad
garnish & fries on white or brown roll (all GFA)

SNACKS
Served12-4 pm

Beer Battered Fish, served with triple cooked chips,
mushy peas, lemon & tartare sauce (GFA) £11.95

Mac & Cheese with garlic bread £11.95

Pan Fried Beefs Liver with creamy mash, garden peas &
red wine gravy £11.95

Honey & Mustard Roast Ham, triple cooked chips, fried
egg & garden peas (GFA) £11.95

Classic Pork Sausage & Mash, with garden peas & gravy
£11.95

Chickpea & Roasted Red Pepper Falafel Wrap, chopped
salad mint yogurt and skinny fries £11.95

Seared Sirloin Steak (pink or well) skinny fries,
peppercorn sauce & watercress (GFA) £12.95

V=Vegetarian | VE= Vegan | VEA= Vegan available | GF= Gluten free | GFA= Gluten free available

For tables of 6 or more a 10% discretionary service charge will be added to your bill. All gratuities go directly to our staff and are split
equally amongst everyone.

Please inform your server of any allergens or dietary needs



