
  
 
 
 
 
 
  

Sundried tomato & mozzarella arancini – basil pesto – parmesan £7.5 
Croquetas de jambon serrano – romesco – parmesan £8 

Roast hispi cabbage – blue cheese – walnuts £7 
Braised beef shin lasagne £10.5 

Roast chorizo, red wine & cannellini bean cassoulet £7.5 
St Vincent sliders – beef patty – pulled beef shin – horseradish mayo – mature cheddar – brioche buns £11 

Three bean chilli taco – sour cream – guacamole – cajun natcho crumb £9 
Tempura king prawn taco – chilli & garlic slaw – pickled chilli’s – siracha mayo £12 

Beetroot cured gravlax tarts – roasted beetroot – dill crème fraiche £9.5 
8oz sirloin steak – peppercorn sauce £19 

 

Cures & cheese  
 Black bomber – red onion marmalade – sea salt crackers £6 

Manchego – Spanish wildflower honey – sea salt crackers £6 
Cropwell bishop stilton – apple chutney - sea salt crackers £6 

Italian cured meats – salami – coppa – prosciutto – cornichons – focaccia £11 
Spanish cured meats – chorizo – serrano ham – salchichon - cornichons – focaccia   £11 

 

To share 
 Whole rosemary, thyme & garlic baked camembert £19 

Homemade flatbreads – focaccia – sea salt crackers - red onion chutney – chilli jam – cornichons 
rocket, pickled shallot & parmesan salad 

 

Cheese & Charcuterie platter £30 
Italian or Spanish cured meats – black bomber – Manchego – cropwell bishop stilton – chutneys  - cornichons 

hummus Olives – sea salt crackers – homemade flat breads – rocket, pickled shallot & parmesan salad 
 

 sides 
 Patatas bravas £5.5 

Triple cooked chips £5 
Truffle & parmesan fries – Confit garlic mayo £6.5 

Rocket, pickled shallot & parmesan salad £6 
Tenderstem broccoli – garlic & chili oil – pickled chilli’s – parmesan £6.5 

 

A discretionary 10% service charge will be added to your bill. This is shared between the whole team. If you would like this to be  removed  
then please ask a member of staff. 

 

Please make a member of staff aware of any allergens that you may have upon ordering., 

Para picar 
 Gordal olives £5 

Padron peppers £5 
Rosemary & sea salt focaccia – Shropshire rapeseed oil & balsamic £4.5 

Duo of hummus – Homemade flatbreads £6 
Toasted almonds £4 

Marinated anchovies £6 
Meze board – gordal olives – padron peppers – hummus – toasted almonds – homemade flatbreads £15 

 

Small plates 
 



 

Mains 
 

Pulled beef shin lasagne – rosemary focaccia – rocket, semi dried tomato & parmesan salad £16 
 

Cod & smoked haddock fish pie – champ mash – tenderstem broccoli – rocket, pickled shallot & parmesan salad £17.5 
 

St Vincent burger – beef patty – pulled beef shin – mature cheddar – horseradish mayo – gem lettuce 
brioche bun – truffle & parmesan fries £17 

 
Chicken, sweet potato & chickpea tagine – herb cous cous – tzatziki - homemade flat bread £14.5 

 
Three bean chilli – basmati rice – sour cream – guacamole – cajun natchos £14 

 
8oz sirloin steak – sauteed king oyster mushroom – triple cooked chips – rocket, shallot & parmesan salad £29 

 
 

 

desserts 
 

Chocolate brownie – caramel sauce – vanilla ice cream £7.5 
 

Vanilla & cherry crème brulee – cherry sorbet £7.5 
 

Affogato – espresso – vanilla ice cream £5.5 
 

Sticky toffee pudding – toffee sauce – vanilla ice cream £7.5 
 

Christmas pudding – brandy sauce £6 
 

Cheese board – black bomber – cropwell bishop stilton – Manchego – chutney – grapes – crackers £10 
 
 

 
Hot drinks 

 
Americano £3.25 

Latte £3.5 
Flat white £3.5 
Cappuccino £3.5 

Espresso/double espresso £2/£2.5 
Mocha £3.75 

Liqueur coffee £6.5 
Hot chocolate £3.5 

teas £3.25 
 

 


