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THE OLD

VICARAGE

PRACUMCLYRS A U

TO START
SALT & PEPPER SQUID

Crispy Fried Squid, Togarashi, Lime Mayo (GF, DF)

GOATS CHEESE CROQUETTES

Walnuts, Hot Honey, Apple (GF, V)

BEEF & PORK RAGU

Potato Gnocchi, Pangrattato, Parmesan (DFA)

MAINS
PORK BELLY

Burnt Apple, Parsnip Puree, Savoy Cabbage,
Red Wine Sauce (GF,DFA)

LAMB RUMP

Slow Cooked Lamb, Dried Fruit, Pinenuts, Olive Tapenade,
Pumpkin, Pearl Cous Cous (GFA, DF)

MARKET FISH

White Bean & Brown Butter Puree, Sauteed Greens, Caper &
Preserved Lemon Salsa Verde (GF)

WARM WINTER SALAD

Miso Roasted Parsnip & Carrot, Haloumi, Rocket, Hummus, Quinoa,
Pear, Witlof, Seeds (GF, DF, VG)

DESSERTS
NEW YORK BAKED CHEESECAKE

Blueberry Compote, Whipped Mascarpone (GF)

DARK CHOCOLATE CREMEAUX

Hazelnut, Olive Oil, Sea Salt (GF)

STICKY TOFFEE PUDDING

Butterscotch Sauce, Vanilla Ice Cream (GF)
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