VICARAGE + KITCHEN

Lunchtime Menu

While You Wait

Cheesy Garlic Focaccia £5.5  Garlic Focacaia £4.5 House Marinated Olives £4

Homemade Focaccia, Balsamic Vinegar and Olive O1l £5.5

Small Plates/Starters
Soup of the Moment, Warm Focaccia, Butter (v/gto) £7.5
Red Pepper Hummus, Toasted Focaccia (vg) £7.5
Classic Prawn Cocktail, Brown Bread, Butter (gfo) £9.5
Goat Cheese, Caramelised Onion, Puff Pastry Tart, Sweet Tomato Sauce £8.5
Salt & Pepper Squid, Sweet Chilli Dip £9
Chicken Liver Paté, Apricot & Carrot Chutney, Toasted Focaccia (gfo) £9
Pork Belly Bites, Sticky BBQ Sauce £9

Main Course
Homemade Beef Lasagne, Rocket & Parmesan Salad, Garlic Focaccia £18
Crnispy Beef Salad, Sugared Roasted Cashews, Sweet Chilli Dressing £9.5/ £16.5
Grilled Mediterranean Vegetables, Pesto, Homemade Focaccia, Rocket (v) (vg) £12
Somerset Pork, Apple Sausage Roll or Homemade Scotch Egg Ploughman’s -
Somerset Cheddar, Pickled Veg, Apple Chutney, Focaccia £16.5
Rump Steak Ciabatta - Onion Chutney, Dijon Mayonnaise, Rocket L£15.5

Add Blue Cheese - £1.5

Chicken Club Sandwich - Grilled Chicken Breast, Crispy Bacon, Baby Gem, £14.5
Tomato, Avocado Mayonnaise
Toasted Brixham Fish Finger Sandwich - Ale Battered Fish Goujons, Tartare L£12
Sauce, Rocket

Sides all at £5.5
Skin-on Fries Chunky Chips Beer Battered Onion Rings
Garden Salad Seasonal Greens

Please turnover for our Home-made Pudding Selection
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VICARAGE + KITCHEN

Lunchtime Menu

Home-made Puddings all at £8.5

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream
Chocolate Brownie, Warm Chocolate Sauce, Vanilla Ice Cream (gfo)
Cheesecake of the Day (please ask)

Winter Fruit Pannacotta

Affogato - Vanilla Ice Cream with Espresso Coffee (gfo)
Ice Creams - Strawberry, Chocolate, Vanilla, Cherry, Lemon Sorbet. Per Scoop: £2

Cheese Boards

A Selection of Cheeses, with Grapes, Apple, Cheese Biscuits and Chutney
Single: £11, Sharing £20, add a Glass of Late Bottled Vintage Port at £4.5

Fresh Coffee and Hot Drinks Selection

Espresso £3 Pot of tea for 1 £3.5
Flat White £4 Herbal Teas £3.5
Latte £4 Hot Chocolate £4.5
Cappuccino £4 Liqueur Coffees from £9

(v) Veggie Friendly, (vg) Vegans will love it, (vgo) Vegan option, (gf) Gluten free, (gfo) Can be gluten free.

Allergen Management: We have identified any of the 14 major allergens present in dishes on our menu.
We operate out of a small kitchen and can never totally guarantee that there are no allergens present.
Please, do not hesitate to speak with a Team Member if you have allergies or any concerns regarding our food.

We source all our foods from local suppliers.
Our fresh meats from Pynes Butchers, Fruit & Veg Bristol, Fresh Fish Brixham,
Wines & Ales, Lagers & Cider, Devon & Somerset (Bason Bridge Brewery)
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