√ Vibin’s DINNER MENU
Starters
Venison and black pudding scotch egg - celeriac remoulade

£8.00

Tuna tartare- avocado, daikon, ponzo sauce, puffed rice

£8.00

Crispy fried vegetables- goat cheese dressing, pomegranate

£6.95

Papdi chaat- (Inspired by Mumbai street food) crispy onion seed pastry, mint yoghurt,
tamarind and date chutney, potato salad

£6.95

Calamari – crispy fried calamari, pink peppercorn, lemon mayonnaise

£6.95

Lamb galouti kebab – minced lamb kebab, mint & coriander chutney, onion tomato salad

£8.00

Chef’s seasonal soup of the day- served with crusty bread and butter

£5.50

Mains
Truffled roast chicken- roast fillet, confit leg, cauliflower puree, roast potatoes, charred cauliflower,
tarragon jus
£14.95
Pork belly- roulade of pork belly, hipsi cabbage, root mash, crackling crumbs, cider sauce

£14.95

Roast lamb rump- lamb faggot fritters, carrot cumin puree, aubergine caviar, anna potato

£16.50

Calf’s liver- pan fried calf’s liver, butter mash, mixed greens, smoked paprika sauce

£14.95

8oz Sirloin steak- grilled sirloin steak, chips, sauté mushrooms, grilled tomato, pepper sauce

£22.00

Stuffed peppers- creamy rice, cheese, spinach, mushrooms, balsamic glaze (v) (gf)

£11.95

Cod fillet- beer battered cod fillet, garden peas, chips and homemade tartare sauce

£13.95

Vibin’s baked seabream-Asian style marinated fish baked in banana leaves, served with turmeric potatoes,
crunchy salad

£16.00

Hake fillet- pan fried fillet of hake, creamy pearl vegetable and white wine sauce, new potatoes

£14.95

Veggie black bean enchiladas- mixed vegetable and black bean enchilada, spiced tomato sauce,
mozzarella glaze (v)

£11.95
All our meats are supplied by our local butcher.

Salads and sides
Chips
Parmesan and truffle chips
Mixed greens

£3.00
£3.95
£3.00

Avocado and tomato salad
Zucchini fritters
Buttered new potatoes

£4.00
£3.50
£3.00

______________________________________________________________________________________________
gf- gluten free

v-vegetarian

Allergen information is available. Please ask a member of our team for details. We cannot guarantee that our menu
items are 100% free of gluten or nuts as there is always a possibility of trace amounts crossing over from other kitchen
areas. Please consider this when ordering.

