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CHRISTMAS VEGETARIAN MENU

STARTERS

SPICED ROAST PARSNIP, GINGER & APPLE SOUP (GF AVAILABLE)
Roasted Chickpeas with Sweet Smoked Paprika & Chestnut Pesto
£8.75

VEGAN CHOPPED ROOT VEGETABLE & CRANBERRY CROQUETTES (GF)

Caramelized Onion Dip
£9.00

VEGAN ROASTED HARISSA CAULIFLOWER (GF)
Chickpea Humus, Pomegranate, Tahini, Coriander & Coconut Dressing, Dukkah
£10.00

BAO BUN FILLED WITH SWEET CHILLI VEGAN CHICKEN STRIPS

Sprout & Carrot Asian Slaw, Schezuan Ketchup
£9.50

MAIN COURSE

PLANT-BASED 'PORK' CRANBERRY & DATE EN CROUTE

Fondant Potato, Glazed Root Vegetables & Sauteed Sprouts, Vegan Sausage,
Truffle Oil Mashed Potato, Swede & Carrot, Festive Red Cabbage & Gravy
£19.50

VEGAN RATATOUILLE (GF AVAILABLE)
Creamed Polenta, Vegan Turkey Schnitzel
£18.50

VEGAN BUTTERNUT SQUASH, CHICKPEA & SPINACH CURRY (GF AVAILABLE)

Pilau Rice, Roti, Lime Chutney and Samosa
£18.50

DESSERTS
£9 PER DESSERT

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

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

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

VEGAN CHOCOLATE BROWNIE (GF)
Vegan Vanilla Ice Cream

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.



