
THE
VICARAGE

M E N U  

 

T H E
V I C A R A G E

D R I N K S  M E N U

Old Fashioned £10.5
BOURBON, BITTERS, ORANGE, SUGAR 

French Martini  £10.5
VODKA, CHAMBORD, RASPBERRY, PINEAPPLE

Espresso Martini £10.5
VODKA, ESPRESSO, KAHLUA, COFFEE BEANS

Pornstar Martini £10.5
VODKA, PASSIONFRUIT, LIME, PASSOA, PINEAPPLE, PROSECCO 

Long Island Iced Tea £11.5
VODKA, TEQUILA, TRIPLE SEC, BEEFEATER GIN, HAVANA 3,
LEMON, COKE

Margarita £10.5
TEQUILA, COINTREAU, LIME, SALT RIM
  

CLASSIC COCKTAILS

SIGNATURE COCKTAILS
Hazelnut Espresso Martini £11.5
FRANGELICO, VODKA, KAHLUA, DOUBLE ESPRESSO,
HAZELNUT SYRUP

Amaretto & Cherry Sour  £11.5
DISARONNO, CHERRY SYRUP, LEMON, CRANBERRY JUICE

Winter Berry Spritz £11.5
CREME DE MURE, PROSECCO, CRANBERRY, SODA

MOCKTAILS
The Vicarage Orchard £4
ELDERFLOWER, APPLE JUICE, LIME, SODA

Raspberry Fizz  £4
RASPBERRY PUREE, LIME JUICE, SODA, MINT

Mango & Passionfruit Delight £5
PASSIONFRUIT SYRUP, MANGO PUREE, PINEAPPLE
JUICE, LIME

Non Alcoholic Raspberry Collins £5
STRAWBERRY PUREE, PINEAPPLE, CRANBERRY,
VANILLA SYRUP

BEER

Birra Morretti £6 
Guinness £6 
Cruz Campo £5.5
Inch’s Cider £5.5 
Guest Ale £4.75

DRAUGHT

Leffe Blonde £5.5
Peroni Red £5.5
Peroni Gluten Free £5.5
Modello £5.75
Sxollie Cider £6
Kopparberg Fruit Cider £6 

BOTTLED

Lucky Saint 0.5% £5
Warsteiner 0.0% £4.5
Guinness 0% £5.5
Tanqueray 0% £5.5 

LOW
ALCOHOL



ROASTS

SIDES 

MAINS

 

 

 

 

 

Roast British Beef Striploin | £19

Skin on Chicken Breast | £17

Guest Roast | (Ask Your Server)
Please let your server know
of any allergies or dietary
requirements.
GFA – Gluten-Free Available
GF – Gluten-Free
V – Vegetarian
VE – Vegan
VEA – Vegan Available

S U N D A Y  

 

 

ALL OF OUR ROASTS ARE SERVED WITH: 
A YORKSHIRE PUDDING, CRISPY ROAST POTATOES, 
ROASTED ROOT VEGETABLES, STICKY RED CABBAGE,
CELERIAC PUREE, SEASONAL GREENS, STUFFING, GRAVY

Nut Roast | £16 

½ Roast | £9.5

Fat Cut Chips | £4.5 GF
Skinny Fries | £4.5 GF
Sweet Potato Fries | £4.5  V
Grilled Tenderstem Broccoli | £4.5 V
Creamy Mash | £4.5 V
Seasonal Greens | £4.5 V
Cauliflower Cheese | £4.5  V

Pigs in Blankets | £4.5 
Stuffing Balls | £4.5

Pie of the Day | £16.95
Your Choice of Creamy Mash or Fat Cut Chips,
Served With Seasonal Veg, Red Wine Gravy  

Beer Battered Fish & Chips | L £18.5 |
S £11.95
Fat Cut Chips, Mushy Peas, Tartare Sauce,
Grilled Lemon GF

 

STARTERS

 

NIBBLES

 

6oz Vicarage Burger | £17.5
British Beef Patty, Cheese, Bacon, Gem Lettuce,
Tomato, Onion, Burger Sauce, Toasted Brioche Bun, 
Fries, Onion Ring & Coleslaw GFA

Greek Vegetable Flatbread | £15.95
Grilled Red Pepper, Courgette & Onion on Greek
Flatbread with Mint Yoghurt Dip, Served with Fries

Chilli & Prawn Tagliatelle | £18.95

Lamb Rump | £19.95
Baby New Potatoes & Minted Peas GF

Seasonal Soup of the Day | £6.95
With Warm Homemade Roll & Butter GFA / VEA

Creamy Field Mushrooms | £8.95
On Garlic Toasted Ciabatta & Herb Dressing V

Chef’s Fishcake | £9.95
Served on a Bed of Spinach with Poached Egg

Homemade Scotch Egg | £9.5

Chicken Strips | £7 
Hot Honey Glaze & Dipping Sauce

Bruschetta | £7.5 
Tomato & Basil Marinated in Balsamic, Bruschetta

Sweet Chilli Halloumi Skewers | £7.5
Asian Slaw, Yellow Pepper, Red Onion, 
Sweet Chilli Sauce V

Salt n Pepper Squid | £8.5

Bang Bang Prawns | £8.5
Tempura Batter, Bang Bang Sauce, Fermented
Chillies (V)

ADD: Chicken | Halloumi | King Prawn £18.95

Served with Piccalilli

Asian Slaw, Yellow Pepper, Red Onion, 
Sweet Chilli Sauce V

King Prawns Sauteed in Chilli & Tomato, Tossed
 through Tagliatelle, Served with a Slice of Garlic Bread

 

ICE CREAM OR SORBET | £6.5
Ask Your Server for Our Selection (V,GF)

CHEESE BOARD | £10.95
Cheddar, Brie & Blue Cheese with
Date & Apple Chutney, Biscuits,
Celery and Red Grapes

PLEASE LET YOUR SERVER KNOW OF
ANY ALLERGIES OR DIETARY
REQUIREMENTS.

THE
VICARAGE

D E S S E R T S  &  H O T  D R I N K S

STICKY TOFFEE PUDDING | £7.5
Toffee Sauce, Vanilla Ice Cream (GFA)  

TRIPLE CHOCOLATE FUDGE CAKE | £7.5
Vanilla Ice Cream or Custard

TIRAMI-CHOU | £8.5
Choux Bun Filled with Espresso Infused
Cream, Mascarpone Topped with Coco
Powder

BAKED NEW YORK CHEESECAKE | £8.5
Berry Coulis, Berries 

TEA & JUICES 
ENGLISH BREAKFAST TEA £3 

GREEN TEA £3 
RED BERRY TEA £3 

PEPPERMINT TEA £3 
LEMON & GINGER TEA £3 

EARL GREY TEA £3 
CRANBERRY JUICE £3 

ORANGE JUICE £3 
APPLE JUICE £3 

BARISTA COFFEE 
ESPRESSO £2.5 

AMERICANO £2.75 
CAPPUCCINO £3.5 
FLAT WHITE £3.5 

LATTE £3.5 

HOT CHOCOLATE 
BABYCINO £1 

HOT CHOCOLATE £3.5 
POSH HOT CHOCOLATE £4 

With Cream and Marshmallows
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