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SUPPORTING ACT

-  O R D E R  A T  T H E  B A R  -

FRANKFURTER  (DF)  7
Beef frankfurter, smoked over Beechwood, served in a bun with melted onions, sauerkraut, curry sauce, 

mustard and crunchy shallots
( Vegan frankfurter also available )

PULLED PORK BURGER  (MACZANKA KRAKOWSKA)  7
Pork shoulder braised slowly with caraway seeds and red wine and then pulled.

Served in brioche bun with gherkins and mustard

MISH-MASH  (V)  7
Plum tomatoes, charred red peppers, free range eggs, traditional Bulgarian cheese, all scrambled together and 

served on our own bread baked daily here in The Vaults

MACARONI AND TRUFFLE  (V)  7
Macaroni in a luxurious porcini, truffles and parmesan sauce

VAULT SPECIAL (GF) 8
Potatoes and chorizo cooked together with lightly 

spiced tomato and red pepper sauce
Perfect for Sharing!

FRENCH ONION SOUP  (VG&GF)  5
Add gruyere sourdough croutons (recommended) (V) + £1

CHORIZO GLAZED IN CIDER AND HONEY  (GF)  6
Add sourdough toast (so you don’t miss a drop) (VG) + 50p

POTATO AND CABBAGE  (VG&GF)  5
A take on the Colcannon but vegan friendly roast potatoes, stir- fried savoy cabbage, popped 

mustard seeds, coconut gravy 
Add Bacon £1

V=Vegetarian | VG=Vegan | GF=Gluten free | DF=Dairy free
If you have any specific allergies or dietary requirements, please speak to 

a member of staff
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