
T H E  V I N E
A B O U T  U S

First  of  a l l ,  we  would l ike  to  thank you for  dining with
us .

 Here  at  The Vine  we are  big  be l ievers  that  Good Food
can only  ever  be  improved when you pair  i t  with  the

r ight  Tipple ,  & the  Right  Company .

This  i s  why our  s taf f  wi l l  a lways  be  here  to  serve  you
with  a  smi le ,  and the  ethos  of  doing everything we can

to  ensure  you have  the  best  exper ience .  

Our  staf f  wi l l  a lways  be  happy and wi l l ing  to
recommend the  best  dr ink to  pair  with  your  meal ,  or

even maybe just  something new to  try  to  f i t  your
tastes .

Alongs ide  our  cosy  surroundings ,  comes  our  great
se lect ion of  regular ly  rotat ing  Cask a les ,  and ever

growing var iety  of  spir i t s .

I f  you haven ’ t  t r ied  our  Sunday Lunch yet ,  have  a  quick
word with  your  server ,  and I ’m sure  they  can book you

in!

Team Vine
x



F R E S H  B A K E D
C I A B A T T A S

Bacon & Brie

Chicken & Bacon

Cheddar  & Ham

£8

£8

£8

Cheddar  & Tomato (V)

Cheddar  & Red Onion (V)

Prawn Marie  Rose

With  Chips  or  Fr i e s

£8

£8

£8

£10

S M A L L  P L A T E S  &
S T A R T E R S
Garl ic  Mushrooms (V)  (GFA)

Homemade Macaroni  Cheese  (V)

Hal loumi Fr ies  (V)

Prawn Cocktai l

Calamari

Cod Goujons

Scotch Egg

Scampi

£7 . 50  each  or  3  for  £20

M O R E  S T A R T E R S
Cheesy  Chi l l i  Chips

Ploughmans

Chicken Caesar  Salad

Cheeseboard (V)

£8

£12

£12

£9

S I D E S
Beer  battered Onion Rings  (V)

Cheesy  Chunky Chips  or  Fr ies  (V)  (GF)

Chunky Chips  or  Fr ies  (V)  (VE)  (GF)

Garl ic  Ciabatta  (V)

£4.50

£5.50

£4

£4

I f  you  have  any food  a l l erg i e s  or  in to l erances ,  p l ease  l e t  us  know be fore  you  order .  Unfor tunate ly ,  a s  food  a l l ergens  are  pre sent  in  our  k i t chen ,  we  cannot  guarantee  any  menu i t ems
wi l l  be  comple te ly  f ree  f rom a  part i cu lar  a l l ergen .  In format ion  about  our  ingred ient s  i s  ava i lab le  on  reques t .  (V)  Sui tab le  for  Vegetar ians ,  (VE)  Sui tab le  for  Vegans  (GF)  Gluten  Free

(VEA)  Vegan avai lab le  (GFA)  Gluten  Free  avai lab le .  Addi t ional  cook ing  t imes  may occur  wi th  d i e t  r e s t r i c t ed  orders .



B U R G E R S
4oz  Brisket  Burger  (GFA)

Double  4oz  Brisket  Burger  (GFA)

Double  4oz  Brisket  Burger  with  Bacon (GFA)

With  me l t ed  Cheddar ,  Garni shed  wi th  a  S ide  Sa lad  and  homemade  Co le s law

£10

£14

£16.25

£15

£16.75

With  me l t ed  Cheddar ,  Garni shed  wi th  a  S ide  Sa lad  and  homemade  Co le s law

With  me l t ed  Cheddar ,  S t r ip s  o f  s easoned  Steak ,  Sautee ’d  Mushrooms  and  Onions .
Garni shed  wi th  a  S ide  Sa lad  and  Co le s law

6oz Bel ly  Buster  Burger  (GFA)

With  me l t ed  Cheddar ,  S t r ip s  o f  s easoned  Steak ,  Sauteed  Mushrooms  and  Onions .
Garni shed  wi th  a  S ide  Sa lad  and  Co le s law

6oz Bel ly  Buster  Blue  Burger  (GFA)

Chicken f i l let  Burger  (GFA)

Cajun Chicken f i l let  burger  (GFA)

Pan Fr i ed  Chicken  breas t .  Garni shed  wi th  homemade  Co le s law and  a  S ide  Sa lad

Hunters  Chicken f i l let  burger  (GFA)

Pan Fr i ed  Chicken  Breas t .  Garni shed  wi th  homemade  Co le s law and  a  S ide  Sa lad

Pan Fr i ed  Chicken  Breas t  wi th  Smokey  Bacon ,  Cheddar  and  Barbecue  Sauce .
Garni shed  wi th  homemade  Co le s law and  a  S ide  Sa lad

With  Smoky Bacon ,  Cheddar ,  c r i spy  l e t tuce ,  f r i ed  egg  and  homemade  Caesar
dre s s ing .  Garni shed  wi th  homemade  Co le s law and  a  S ide  Sa lad .

Chicken Caesar  Burger  (GFA)

£12

£13

£16.50

£15

M E A T  F R E E
Vegan Hot  Dog (GFA)

Vegan Burger  (GFA)

“Moving  Mounta ins ”  Sausage  wi th  Fr i ed  on ions  in  a  Br ioche  Bun

“Moving  Mounta ins ”  Pat ty ,  topped  wi th  Le t tuce  and  Tomato

Spaghett i  & Vegan Meatbal l s  (GFA)

£10

£10

£10

Plant -Based  Meatba l l s  in  a  Arrab iata  sauce ,  s e rved  on  Spaghet t i

With  me l t ed  Cheddar ,  Garni shed  wi th  a  S ide  Sa lad  and  homemade  Co le s law

Al l  burgers  ava i lab le  wi th  a  Choice  o f  Br ioche  or  a  F loured  Bun,  Chunky Chips  or  French  f r i e s .
Add extra  Bacon  or  Cheddar  for  £ 1  each .

I f  you  have  any food  a l l erg i e s  or  in to l erances ,  p l ease  l e t  us  know be fore  you  order .  Unfor tunate ly ,  a s  food  a l l ergens  are  pre sent  in  our  k i t chen ,  we  cannot  guarantee  any  menu i t ems
wi l l  be  comple te ly  f ree  f rom a  part i cu lar  a l l ergen .  In format ion  about  our  ingred ient s  i s  ava i lab le  on  reques t .  (V)  Sui tab le  for  Vegetar ians ,  (VE)  Sui tab le  for  Vegans  (GF)  Gluten  Free

(VEA)  Vegan avai lab le  (GFA)  Gluten  Free  avai lab le .  Addi t ional  cook ing  t imes  may occur  wi th  d i e t  r e s t r i c t ed  orders .



C L A S S I C S
10oz  Sir lo in  (GFA)

Pie  and Mash*

Served  wi th  Chips  or  Fr i e s ,  Gr i l l ed  Tomato ,  Mushrooms ,  peas ,
Onion  Rings  and  a  S ide  Sa lad .

Far l eys  Hand Craf t ed  P i e s ,  Served  wi th  Onion  Gravy  and
Garden  Peas

Sausages  and Mash

£25

£14

£13.50

£13.50

£14

T&S Thomas  Butcher s  L inco lnsh i re  Sausage s .  Served  wi th  Onion  Gravy  and
Garden  Peas .

Fre sh ly  bat t e red  Cod  s e rved  wi th  Homemade  Tartar  Sauce  and  Mushy  Peas

Beer  Battered Cod & Chips  (GFA)

Scampi  & Chips

Served  wi th  Homemade  Tartar  Sauce  and  a  S ide  Sa lad  

Butchers  Ham (GF)

Lamb Kofta

Served  wi th  2  Fr i ed  Eggs ,  Chips ,  Homemade  Co le s law and  a  S ide  Sa lad  

Served  wi th  F la tbreads ,  Houmous  and  a  Greek  Sa lad .

Spaghett i  Carbonara  (GFA)

Creamy Gar l i c  Sauce  cooked  in  whi t e  wine  wi th  Bacon ,  and  topped  wi th
Parmesan  Chee se

Tomato  and  Chi l l i  sauce  cooked  in  whi t e  wine ,  wi th  Oregano ,  B lack  Ol ive s  and
Gar l i c .

Spaghett i  Arrabiata  (V)  (GFA)

Homemade Lasagna

Avai lab l e  in  Bee f  or  Vege tab l e ,  Served  wi th  Gar l i c  Ciabat ta  and
a  S ide  Sa lad .

£12

£12

£10

£14

£11.50

*Please  ask  your  Server  about  th i s  weeks  P ie s .

I f  you  have  any food  a l l erg i e s  or  in to l erances ,  p l ease  l e t  us  know be fore  you  order .  Unfor tunate ly ,  a s  food  a l l ergens  are  pre sent  in  our  k i t chen ,  we  cannot  guarantee  any  menu i t ems
wi l l  be  comple te ly  f ree  f rom a  part i cu lar  a l l ergen .  In format ion  about  our  ingred ient s  i s  ava i lab le  on  reques t .  (V)  Sui tab le  for  Vegetar ians ,  (VE)  Sui tab le  for  Vegans  (GF)  Gluten  Free

(VEA)  Vegan avai lab le  (GFA)  Gluten  Free  avai lab le .  Addi t ional  cook ing  t imes  may occur  wi th  d i e t  r e s t r i c t ed  orders .



D E S S E R T

L I T T L E  O N E S
Homemade 3oz  Brisket  Burger  (GFA)

Chicken Nuggets  & Chips

With  Mel t ed  Cheddar .  Served  on  E i ther  Br ioche  or  a  F loured  Bun,  wi th  Chips  or
Fr i e s

£7

£7

Served  wi th  Baked  Beans

Made  wi th  Cheddar

Homemade Macaroni  & Cheese  (V) £7

Sausage  and Chips

Served  wi th  Baked  Beans

£7

Please  ask  your  Server  about  th i s  weeks  Cheesecake .

H O T  D R I N K S
Espresso

Cappuccino

Double  Espresso

Latte  Macchiato

Hot  Chocolate

Earl  Grey

Pot  of  Tea

Lapsang Souchong

Herbal  & Fruit  Teas

£2

£2.50

£2.50

£2

£2.20

£3.50

£2.50

£2

£2.20

Americano £2.50

Chocolate  Fudge Cake

St icky  Toffee  Pudding

With  a  cho i ce  o f  Cream or  I c e -Cream

With  a  cho i ce  o f  Cream,  I c e -Cream or  Cus tard

With  a  cho i ce  o f  Cream,  I c e -Cream or  Cus tard

Homemade Apple  Crumble  (V)

Cheesecake  (VEA) (GFA)

With  a  cho i ce  o f  Cream,  I c e -Cream or  Cus tard

Cheeseboard (V)

Brie ,  S t i l ton  and  Cheddar ,  Served  wi th  grape s ,  chutney  and  a
se l e c t ion  o f  Cracker s

£6

£6

£6.50

£7

£9

I f  you  have  any food  a l l erg i e s  or  in to l erances ,  p l ease  l e t  us  know be fore  you  order .  Unfor tunate ly ,  a s  food  a l l ergens  are  pre sent  in  our  k i t chen ,  we  cannot  guarantee  any  menu i t ems
wi l l  be  comple te ly  f ree  f rom a  part i cu lar  a l l ergen .  In format ion  about  our  ingred ient s  i s  ava i lab le  on  reques t .  (V)  Sui tab le  for  Vegetar ians ,  (VE)  Sui tab le  for  Vegans  (GF)  Gluten  Free

(VEA)  Vegan avai lab le  (GFA)  Gluten  Free  avai lab le .  Addi t ional  cook ing  t imes  may occur  wi th  d i e t  r e s t r i c t ed  orders .



T H E  W I N E
T H E  R E D S

Escena -  Rioja

Para  Dos  -  Malbec

Spain  -  F lavours  o f  B lack  Cherry ,  Raspberry  and  Vani l la

Argent ina  -  B lack  Cherr i e s ,  B lack  Berr i e s  and  Nutty  aromas

Alain Mecon -  Merlot

£20

£20

£20

Auction House  -  Shiraz

France  -  Currant  f ru i t s  and  a  Jammy f in i sh

Austra l ia  -  Rich  Fru i t  F lavours ,  Be s t  Pa i red  wi th  Chee se

Versare  -  Montepulc iano D’Abruzzo

£20

£28

I ta ly  -  Rich  wi th  F lora l  aromas ,  h int s  o f  f ru i t  and  sp i c e s

T H E  W H I T E S

Auction House  -  Chardonnay

Versare  -  Pinot  Grig io

Austra l ia  -  Fre sh  and  ent i c ing ,  Pa i red  be s t  wi th  Sea food

I ta ly  -  Dry ,  So f t  and  Fu l l -bod i ed

Nika Tiki  -  Sauvignon Blanc

£20

£20

£20

New Zea land  -  Cr i sp  and  re f r e sh ing ,  c i t rus  and  t rop i ca l  f ru i t s  

T H E  P I N K S

Wildwood -  Zinfandel

Versare  -  Pinot  Grig io  Blush

Cal i forn ia  -  Aromas  o f  f r e sh  Cherr i e s  and  Waterme lon

I ta ly  -  Br ight  P ink  wi th  a  Fre sh  Fru i t  Bouquet

£20

£20

T H E  B U B B L E S

Di Maria  -  Prosecco

I l  Caggio  -  Prosecco Rose

Extra  Dry

Hint s  o f  S t rawberry  and  Red  App l e

Di Maria  -  Prosecco Rose

Extra  Dry

Al l  Wines  a l so  avai lab le  in  s erv ings  o f  1 25ml ,  1 75ml  and  250ml



T H E  S P I R I T S
T H E  V O D K A S

Grey Goose  Pear
Grey  Goose  Orig inal

Ciroc  Orig inal
Grey  Goose  Orange

Ciroc  Pineapple

T H E  R U M S

Havana Club 3
Sai lor  Jerry  Spiced

Kraken
Havana Club 7

Ciroc  Red Berry

T H E  T E Q U I L A S

Jose  Cuervo Gold
Tequi la  Blanco

Patron Anejo  Tequi la

T H E  C O G N A C

Remy Mart in  1738
Courvois ier

Kraken
Remy Mart in  V.S .O.P

T H E  W H I S K E Y S

Glenf iddich 12
Jack Danie l s

Bel l s
Glenmorangie



T H E  L I Q U E R S &
F O R T I F I E D  W I N E S

Antica  Sambuca

Sourz  Apple
Tequi la  Rose

Jagermeister
Sourz  Raspberry

T H E  S M A L L  G L A S S E S

Bai leys
Tia  Maria

Cointreau
Mart ini

Archers
Disaronno

Regimental  Port
Passoa

Tanqueray  Sevi l la
Tanqueray  Dry

Whit ley  Nei l l  Blood Orange
Whit ley  Nei l l  Orig inal

Whit ley  Nei l l  Parma Violet
Whit ley  Nei l l  Rhubarb & Ginger

T H E  G I N S

Whitley  Nei l l  Raspberry
Ophir  London Dry

Monkey 47

Drambuie
Glayva

Stones  Ginger  Wine

Antica  Black Sambuca


