V-CAFE & RESTAURANT

Served Daily from 12pm —9pm / 9:30pm Friday & Saturday

SMALL PLATES
Soup of the Day, Crusty Bread (vcaar*) 8
CASUAL BITES Served Daily 12pm —5pm Sticky Pork Ribs, Red Chilli & Honey (cF) 10
Sizzling Pil Pil King Prawns, Toasted Ciabatta (F*) 12 PUDDINGS
Eggs California, Crushed Avocado, Poached Egg, Sourdough, Chilli Flakes (vy 11 Duck Spring Roll, Spiced Plum, Pickled Ginger 10
Eggs Benedict, Smoked Salmon / Ham or Spinach (v¥) 14 Moules Mariniére, Crusty Bread (r+) 10 Apple Tarte Tatin, Diary Ice Cream 9
Philadelphia Steak Sandwich, Cheese, Rocket & Fries 16 Smoked Haddock & Herb Fishcakes, Chunky Tartar Sauce 10 Rich Chocolate & Hazelnut Truffle Cake, Raspberry Sorbet () 9
Chargrilled Chicken Caesar Salad, Pancetta, Anchovies, Poached Egg (sf*) 16 Seared Scallops & Black Pudding, Southport Potted Shrimp Butter Sauce (cF) 18 Sticky Toffee Pudding, Butterscotch Sauce, Diary Ice Cream 9
King Prawn Linguine, Virgin Olive Oil, Garlic, Chilli, Spring Onion & Lemon 12 Tempura Broccoli, Red Chilli & Miso Sauce (va) 8.5 Hot Churros, Chocolate, Butterscotch, Chantilly Cream,
Wild Mushroom & Tarragon Penne (v) 12 Crispy Tempura Prawn Sushi Roll, Panko Crumb 9.5 Strawberry Jam & Sprinkles — To Share 15
Seven Spice Tuna Tartar Sushi Roll, Fresh Mango & Chilli (cF) 8.5 Cheeseboard, Artisanal Crackers, Fruit Chutney -
Salmon Avocado Sushi Roll (cF) 8.5 Harrogate Blue, Summerset Brie, Manchego 14
Crispy Tempura Duck Hot Sushi Roll, Chilli Mayo, Mango Puree 8.5
NIBBLES Katsu Chicken Hot Sushi Roll, Katsu Sauce, Chilli Mayo 8.5
Green Sicilian Olives (vG,6F) 5
Bread, Dipping Oils (v,cr%) 6.5 LARGE PLATES
Edamame Beans, Japanese Chilli or Sea Salt (cr) 5.5 Afternoon Tea
Romana Sourdough Garlic Bread / With Cheese (v) 6/8 Chargrilled Chicken, Mushroom & Tarragon Penne, Shaved Parmesan 22 S -
’ ’ erved Daily 3pm - 6pm

Red Pepper & Chilli Hummus, Pitta Breads, Feta Cheese, Sundried Tomato 10

Beer Battered Fish & Chips, Creamed Peas, Tartar Sauce, Lemon 18.5
Serrano Platter to Share-Manchego Cheese, Hummus, Olives & Foccacia (cr) 24

Moules-Frites, Crusty Bread (cr) 18 Finger Sandwiches, Homemade Cakes, Scones,

Confit Duck Leg, Pancetta, Garlic Roast New Potatoes, Red Wine Jus (GF) 24 Clotted Cream & Jam
Grilled King Prawn Linguine, Virgin Olive Qil, Garlic, Chilli, Spring Onion & Lemon 22 with a Choice of Teas or Coffee
Thai Red Monkfish Curry, King Prawns, Crayfish, Poppadum, Jasmin Rice (cr¥) 28 25
Wild Mushroom & Tarragon Penne, Shaved Parmesan 16 with Prosecco

Vincent Specials for Two CIassi(': Be'ef Burger, Swiss Cheese, Jalapenos, Salad, Fries (vc*) 16 30
8 oz Sirloin Steak, French Fries, Rocket & Parmesan (GF) 28 with Champagne
8 oz Sliced Fillet Steak, French Fries, Rocket & Parmesan (aF) 39 37

Steak Frites, Red Wine Jus, Bottle of Red Wine Add Peppercorn or Bearnaise Sauce to Any Steak 4
30

SIDE ORDERS

Two for One Afternoon Tea

Moules-Frites, Crusty Bread, Bottle of White Wine

40 French Fries

Truffle Parmesan Fries

Garlic Roasted New Potatoes & Pancetta ()
Tenderstem Sesame Broccoli (GF)

Honey Glazed Carrots (cr)

Peppercorn Sauce or Bearnaise Sauce

Offer Ends 31st of January

Bookings required
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Some Dishes May Contain Nuts

If you would like any allergen information on any of our dishes please ask.

V=Vegetarian VG=Vegan GF=Gluten Free

(*) Denotes can be altered to suit dietary requirements
A 12.5% Discretionary Service Charge will be added

£5 Tray Charge & Service charge for Room Service
All prices are inclusive of VAT




