
BRUNCHBottomless
£37.50 PER PERSON

EVERY SATURDAY
4PM SITTING

THE VAULT SPEAKEASY



W I N E  

S P I R I T S  

G L A S S  O F  P R O S E C C O                    P I N O T  G R I G I O  

C H A R D O N N A Y                               S A U V I G N O N  B L A N C

Z I N F A N D E L  R O S E                          M A L B E C

C A B E R N E T  S A U V I G N O N                 S H I R A Z  

DRINKS
B O T T O M L E S S  B R U N C H

A M S T E R D A M  P R E M I U M  V O D K A  

C A P T A I N  M O R G A N S  S P I C E D  R U M

J J  W H I T L E Y  G I N  

J J  W H I T L E Y  E L D E R F L O W E R  G I N

COCK T A I L S

P O R N S T A R  M A R T I N I                  A P E R O L  S P R I T Z

T O M  C O L L I N S                            R A S P B E R R Y  B E L L I N I

D R A UGH T

V A U L T  P I L S N E R



Please choose two of our small plates and one side

B A N G  B A N G  S H R I M P
Lightly battered king prawns, deep fried, sweet

chilli and sriracha mayonnaise, lime, sliced
chilli and coriander (GF)

D U C K  B A O  B U N   
Hoisin confit duck with crunchy Asian slaw,

spring onion, plum sauce, sprinkled with sesame
seeds

K I N G  P R A W N S  P I L  P I L  
Chilli oil, fresh chilli, tomato, garlic and herbs

(GF)

P A R M E S A N  C R U M B E D  H A K E  
Served with a tartare sauce and dill oil 

C H O R I Z O  
Spanish chorizo cooked in hand crafted cider (GF)

CARROT AND ONION BHAJI 
Served with tzatziki

 (V) (GF) (VE option, please speak to your server)

 P A D R O N  P E P P E R S  
With pink Himalayan salt (VE) (GF)

S O U T Z O U K A K I A  ( S O U - J U - K A - K I A )  
Beef and pork Greek meatballs with herbs and

spices, tomato, garlic and red onion sauce

B O T T O M L E S S  B R U N C H  M E N U

Z U C C H I N I  
Thinly sliced courgette, lightly battered, deep

fried and served with a sweet chilli sauce 
(VE) (GF)

M I N I  C A E S A R  C H I C K E N  S A L A D  
Baby gem lettuce with shaved parmesan, bacon

bits, garlic croutons and Caesar dressing 

A R A N C I N I  
Red Leicester and chorizo arancini balls,

smoked paprika and chorizo mayo, Manchego
shavings and chive oil 

B R I E  B I T E S  
Diced into bitesize chunks, breaded and deep

fried. Served with redcurrant jelly (V)

C A L A M A R I  
 Deep fried salt and pepper squid, parsley,

lemon and lime aioli and a wedge of lemon (GF)

S L O W  C O O K E D  B E L L Y  P O R K  
Honey glazed slow cooked belly pork, with a

burnt onion purée and crackling (GF)

S T I C K Y  K O R E A N  C H I C K E N  B I T E S  
Battered, deep fried, Gochujang sauce, ginger,
spring onion, fresh chilli and sesame seeds (GF)

P A R M E S A N  T R U F F L E  F R I E S  ( V )   |  P A R M E S A N  F R I E S  ( V )  |  S W E E T  P O T A T O
F R I E S  ( V E )  |  O N I O N  R I N G S  ( V E )  |  S K I N  O N  F R I E S  ( V E )  

Small Plates

Sides


