
VESSEL 11 PRESENTS:

VESSEL 11 MENU

SUMMER BBQ

WELCOME ONBOARD

ALL DAY

MENU



Summer Salad........................................ 12.50

Roasted mixed vegetables on bed of baby 
spinach salad, sprinkled with cherry 
tomatoes, croutons & feta, topped with 
pesto vinaigrette (v)

Vegetarian Hamburger........................ 15.90 

Veggie burger topped 
with lettuce, tomato, 
cheddar & V11’s jalapeño 
sauce, served with nachos 
& pico de gallo (v)

Herefordshire Hamburger.................. 15.90

Beautiful Hereford prime beef*, topped 
with bacon, lettuce, tomato, cheddar  
& V11’s jalapeño sauce, served with 
nachos & pico de gallo

BRUNCH 
& LUNCH

Eggs Benedict......................................... 9.70

Two poached eggs served on a bed of 
spinach, bacon & a brioche bun, topped 
with hollandaise sauce

Eggs in Heaven...................................... 10.80 

A heavenly combination of two poached 
eggs & smoked salmon, served in a 
brioche bun on a bed of spinach & 
topped with hollandaise sauce

Eggs Florentine.....................................8.70 

Two poached eggs served on a bed of 
spinach & a brioche bun, topped with 
hollandaise sauce (v)

Full English Breakfast...................... 15.90 

Homemade pork & fennel sausages*, 
crispy bacon, fried tomatoes, 
mushrooms, eggs, baked beans & toast.  
A perfect remedy for a hangover

Gazpacho..................................................5.80

Refreshing chilled cucumber & grape 
soup (v) (g) (l)

Vegetable Delight Sandwich.............. 8.20  

Roasted veggies with feta & blue cheese 
dressing (v)

Classic BLT..............................................8.50

A perfect balance of sweet, smoky, 
crusty, & salty, this BLT is what food 
dreams are made of (l)

Toasties — 
Cheese (v) or Ham (l)........................... 5.00

Cheese & ham...........................................5.50

Cheese & salami V11.............................. 6.00

Tomato & Basil Bruschetta.................. 7.50 

Crunchy sourdough toast, topped with 
tomato & basil (vegan) (l)

BBQ Oysters.......................................... 9.50

3 oysters on the grill. Simple but 
scrumptious (g) (l)

British Grilled Sardines..................... 9.50

2 marinated sardines (or pilchards as 
the Brits call them), grilled on the 
BBQ (g) (l)

Cheese Platter...................................... 10.80 

Selection of delicious cheeses, served 
with crackers, grapes & quince jelly (v)

Bread & Butter...................................... 4.50

Toasted sourdough & herb butter (v)

Loaded Nachos....................................... 9.90

Corn chips with melted cheddar, sour 
cream & pico de gallo (v) (g)

Fully Loaded Nachos.......................... 12.80

Pulled pork, corn chips with melted 
cheddar, sour cream & pico de gallo  (g)

Spicy Buffalo Wings........................... 10.50 

Crispy & spicy chicken wings served with 
spicy buffalo sauce

Bitterballen (dutch beef ragout balls)
Half Pint (3 piece)................................. 4.50

Pint (6 piece)...........................................8.50

KEEP CALM & 

ORDER BRUNCH

SERVED UNTIL 4PM

SERVED ALL DAY

,

BAR 
SNACKS 
Nuts............................... 2.80

Olives........................... 3.50

Crisps............................ 2.80

V11’S BAR 
SNACKS 

ARE 
PERFECTLY 

ACCOMPANIED 
BY ONE 
OF OUR

HOMEBREWS!
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Gazpacho..................................................5.80

Refreshing chilled cucumber & grape 
soup (v) (g) (l)

Tomato & Basil Bruschetta..................6.50 

Crunchy sourdough toast with tomato 
& basil laid on top (vg) (l)

BBQ Oysters.......................................... 9.50

3 oysters cooked on the grill.  
Simple but scrumptious (g) (l)

British Grilled Sardines.....................8.50

2 marinated sardines BBQ grilled (g) (l) 

Small Summer Salad.............................5.50

Roasted mixed vegetable on bed of baby 
spinach salad, sprinkled with cherry 
tomatoes croutons & feta topped with 
pesto vinaigrette (v)

Cheese Platter...................................... 10.80 

Selection of 3 delicious cheeses, served 
with crackers, grapes & quince jelly (v)

Bread & Butter...................................... 4.50

Toasted sourdough & herb butter (v)

Deep Dark Chocolate 
Lava Cake..................................................6.50 

Belgian chocolate cake with a dark 
molten heart, served with a scoop of 
vanilla ice cream (v)

Traditional British Apple Pie.............5.50

Extra whipped cream............................ +1.00  

Summer can’t do without

Cheese Cake.............................................5.50

Extra whipped cream............................ +1.00

It may be American, but it is bloody good!

Cheese Platter...................................... 10.80 

Selection of delicious cheeses, served 
with crackers, grapes & quince jelly (v)

Ice Cream..................................................3.80

2 scoops of your choice: vanilla, mocha, 
chocolate & strawberry

Vegetable BBQ Delight..................... 13.50

Aubergine, courgette, asparagus, red 
pepper, mushrooms, carrot & corn,  
all grilled on the BBQ, & served with 
new potatoes in a fresh herb dressing 
(v) (g) (l)

Vegetarian Hamburger........................ 15.90 
Veggie burger topped with lettuce, 
tomato, cheddar & V11’s jalapeño sauce, 
served with nachos & pico de gallo (v)

Herefordshire Hamburger.................. 15.90

Beautiful Hereford prime beef*, topped 
with bacon, lettuce, tomato, cheddar & 
V11’s jalapeño sauce, served with nachos 
& pico de gallo

Black Tiger Prawns...............................19.50

3 juicy black tiger prawns from the 
BBQ, served with new potatoes, grilled 
vegetables & Chimichurri sauce  (l) (g)

Grilled Octopus................................. 20.50

Octopus marinated in wine & grilled 
to perfection on the BBQ, served with 
new potatoes, grilled vegetables & 
Chimichurri sauce (g) (l)

STARTERS MAINS 
Black Angus Steak............................. 20.50

250 g of Black Angus,* served with a 
fresh herb dressing, new potatoes & 
grilled vegetables & Chimichurri sauce 
(g) (l)

Jamaican BBQ Chicken
Half Chicken.......................................... 14.50

Whole Chicken....................................... 18.50

BBQ spring chicken marinated in 
Jamaican spices, served with new potatoes 
& grilled vegetables. An essential part 
of any British Brixton BBQ (l) (g)

Our Famous Beef Wellington 
to Share (2 people).......................23.50 p.p.

Prime beef* rolled in mushrooms, 
Serrano ham & pastry, served with 
salad, new potatoes & proper gravy
(we prepare a limited number of this 
special dish so it is best to reserve)

KIDS
Chicken Nuggets...................... 8.80

With new potatoes and veg

Fish Nuggets............................ 9.00

With new potatoes and veg 
∏
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AVAILABLE WITH LUNCH & DINNER

* �'Beter leven' product from our 
local butcher

WIFI CODE: gravy v11

SERVED FROM 5PM

***



BOTTLED

Lowlander 0% White............................5.20

Fruity, citrus aroma full tasty beer 
without any alcohol! 330ml 0%  

Lowlander White Ale............................5.50

Crisp white ale, brewed with botanicals. 
 330ml 5%   

Lowlander Winter IPA......................... 6.00 

Brewed with leftover Christmas pine 
trees that would otherwise have been 
burned. Hoppy, with citrus aroma.  
Awesome beer. 330ml 6% 

Gebrouwen Door Vrouwen 
‘Gembergoud’..........................................6.50

very tasty pale ale with lots of ginger 
330ml 4.6% 

 Gebrouwen Door Vrouwen  
‘Tricky tripel’.......................................... 6.66

A rich bossy beer in Belgian style 
330ml 7,8% 22 EBU
 
Lightship Cider...................................... 5.00

Fruity Rotterdam Cider  330ml 5,3%

DRAUGHT

V11 Homebrews
1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 1 

Grolsch..........................................2.90/5.80

Typical Dutch lager

Grolsch Weizen............................4.10/8.00

Old Speckled Hen........................ 3.90/7.80

Smooth, full and refreshing red ale

BEER

too many choices?

V11 TASTER TRAY 

try our 4 homebrews 
served with nuts

12.50U
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V11 'Session' Stout — 3.60/7.20

light tasting, dark ale 

     Bitterness

     Sweetness

     Hoppiness

     Bubbles

     Colour

V11 Classic Red Ale — 3.60/7.20

easy & hoppy with cannabis perfume
 
     Bitterness

     Sweetness

     Hoppiness

     Bubbles

     Colour

4.8%

5.5%

6.4%

5%

V11 Indian Pale Ale —3.90/7.80

no-nonsense IPA to blow your senses
 
     Bitterness

     Sweetness

     Hoppiness

     Bubbles

     Colour

V11 'Golden' Blond — 3.60/7.20

an easy, refreshing blond

     Bitterness

     Sweetness

     Hoppiness

     Bubbles

     Colour



RED

Dão, Meia Encosta................................ 4.50

Great breakfast wine! Fruity but  
dry, with cherry and plum notes from 
Portugal’s up and coming Dão region

Ventoux, Ogier...................................... 4.80

Classic blend from the Rhone  
region of Ventoux, soft tannins, black-
berries and bay leaf.  Nice with cheese

Pinot Noir, Portillo............................ 6.00

Pale plum colour. Refined and  
elegant with flavours of strawberry, 
vanilla, and clove. Try it with fish

Yalumba Y Series, Shiraz/Viognier...6.90

Perfect with red meat. Big bold  
Shiraz from the Barossa Valley, with 
red fruits and a hint of oak spice

PORT

Graham’s Ruby ...................................... 4.90  

Graham’s White.......................................5.50

Try our white port with tonic water and 
a slice of orange!

SPARKLING

Prosecco Frizzante, Farina.................5.50 
Try a Kir Royale. Prosecco with  
a splash of blackcurrant liqueur

∏WHITE

Gros Manseng + Sauvignon Blanc, 
Côtes de Gascogne..............................21.40

Apple and grapefruit, with a hint  
of kitten pee on a freshly mowed lawn 

Unoaked Chardonnay, Portillo......... 6.00

Round, creamy and full bodied,  
with pleasant acidity and a little 
honeydew in the aftertaste

Reisling, Y_Series.................................6.90

Bone-dry and bursting with  
flavour. Aromas of orange blossom 
with a chalky minerality

Albarino, Martin Codax...................... 7.50

If you like Pinot Grigio, try this. 
Peaches and pear, with a slight sting 
of citrus. The most exciting grape from 
Spain’s Galician coast

ROSE

Miquel Vendanges 
Nocturnes Rose...................................22.40 

Easy-going Summer day wine.  
Pale pink in colour, with strawberries 
on the nose

WINE

“One should always be drunk. That’s all that matters… But with what? With wine, 
with poetry, or with virtue, as you choose... But get drunk.”......... Charles Baudelaire

APERITIVI
Something delicious to whet your appetite 

before dinner.

Prosecco..........................................glass 5.50/bottle 30.00

Kir Royale.......................................................................... 7.00

Scotch ‘n’ Soda................................................................8.00

Campari Soda....................................................................6.00

White Port & Tonic.......................................................... 6.50

Jameson & Ginger............................................................ 9.00

Campari/Aperol Spritz (Dry or sweet?)................... 9.00

Dutch Negroni (Dry or sweet?).................................. 11.00

Raspberry Rhubarb Collins........................................ 10.00

Gin/Jenever & Tonic..............(see our gin / jenever list)

∏

4.30

4.50

29.50

22.40

23.90

29.90

34.40

30.00

bottle

glass

33.00

37.00



Raspberry Rhubarb Collins..............10.00

The original jenever collins recipe 
sweetened with puréed raspberry and 
spritzed with rhubarb soda

Calvados Cassis Cooler.....................10.00

Green apple brandy from Calvados, 
topped with soda and a drizzle of 
blackcurrant liqueur

The Highland Midge............................12.00

Scotch smoke, honey, apple, ginger spice, 
lime and burnt cinnamon

Dutch Negroni.......................................11.00

A local twist on the classic, boozy, 
Italian aperitif. Delicate and perfumed. 
Request it dry or sweet

Pimm’s Cup................................................ 9.50

Fresh & fruity, the English drink of 
choice on a sunny afternoon watching 
cricket

Dark & Stormy.......................................11.00

Lime juice and ginger beer, topped with 
Goslings black seal rum

Bloody Mary..........................................9.00

The tried and tested hangover cure

Espresso Nultieni.................................. 11.50

Rotterdam take on the coffee martini.  
Wakes you up and fucks you up!

COCKTAILS

The V11 Club Cocktail ........................ 12.50

Creamy pink, elegant and delicious. 
Premium jenever, raspberry purée, lemon 
juice. Shaken over ice

Under the Volcano.............................. 12.50

Green Mezcal Sour with fresh citrus, 
agave syrup, aromatic bitters, and a snap 
of claret

Pitchers................................................. 35.00

Share a pitcher of our Pimm’s Cocktail 
or Raspberry Rhubarb Collins with 
friends. Eight servings! 

VIRGIN COCKTAILS

Mint & Ginger Nojito......................... 6.00

A refreshing non-alcoholic mojito with 
muddled mint from our garden, root 
ginger and lime juice

Raspberry Rhubarb Collins (NA)..... 6.00

Raspberry Puree and lemon juice, 
topped up with rhubarb soda

Virgin Mary............................................ 6.00

Tomato juice, tabasco, worcestershire 
sauce, horseradish, celery and pepper

ß
ß
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IRISH

Jameson....................................................5.80

The Irish whiskey that conquered  
the world

Bushmills Black Bush.......................... 6.00

From the oldest whiskey distiller 
in Ireland, with strong sherry cask 
influence

Writer’s Tears Copper Pot...................7.00

A unique vatting of pot still and malt. 
Think apple, ginger and butterscotch

Connemara Peated Single Malt.......... 7.50

Smoked on the bogs of Ireland’s wild 
west. The only Irish peated single malt!

SCOTCH

Dewar’s White Label............................. 5.00

Heather, honey and smoke. Great for 
mixing in a Scotch ‘n’ Soda

Laphroaig 10 year.................................8.50

An undisputed classic Scotch. Iodine 
peat smoke on the nose

Glenmorangie Nectar d’Or................11.00

Finished in highly prized Sauternes 
barriques, this whiskey is fruity with a 
subtle sweetness

AMERICAN

Jack Daniels........................................... 6.00

Say no more

Bulleit Rye Frontier Whiskey.............6.50

Good old boys were drinking  
whiskey and rye singing this’ll be  
the day that i die! 

“The light music of whiskey falling into glasses made an agreeable interlude” 
James Joyce, Dubliners

WHISKEY



GIN 

Bombay Sapphire............................. mix 9.00

A classic London dry

Bobby’s Gin......................................mix 11.80

Gin from down the road in  
Schiedam, served with a wedge of 
orange studded with cloves

JENEVER

Ketel1 Jonge.................. 4.50 / + tonic 7.00

A simple young jenever, not unlike a 
London gin, best enjoyed with tonic

Zuidam Rogge..........................................5.50

Rich five year old 100% rye jenever 
with notes of honey, toasted bread and 
orange peel

Single Oat, Rutte.................................. 6.00

100% malt wine, distilled from oats. 
Caramel in colour, spicy and a little 
sweet, like a refined bourbon

Old Simon Jenever.......7.00 / + tonic 9.00

Simon Rutte’s secret recipe from 1872. 
Mouthwatering freshness with pine 
needle zing and herbs

Rutte Paradyswyn................................10.00

At least 10 years on French Oak. Round 
and complex. Lingers on the tongue as 
long as the best wine

Somewhere in the sweet-spot 
between whiskey and gin, you will 
find Jenever. Gin’s ancestor and 
one of the most under-valued 
and under-appreciated spirits in 
the world

Taste it here as it was meant to be, 
a stone’s throw from its birthplace, 
on the rocks, with tonic, or on 
its own from its distinctive tulip-
shaped glass. Or choose one of our 
jenever cocktails

Do you feel the golden, copper-coloured light it kindles in you? I like walking 
through the city of an evening in the warmth of jenever”...... Albert Camus, The Fall.

PREMIUM 
JENEVERS & GINS

∏
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“I began to think vodka was my drink at 
last. It didn’t taste like anything, but it 
went straight down into my stomach like 
a sword swallowers’ sword and made me 
feel powerful and godlike.” 

Sylvia Plath, The Bell Jar

SHOTS!

KOPSTOOTJES

Kopstootje means “little headbutt”. 
The Dutch enjoy sipping their Jenever 
with a beer. We have paired each of our 
premium Jenevers below with one of our 
homebrew craft ales

Old Simon Jenever — V11 Blond
................................................................... 9.50

Single Oat, Rutte — V11 Stout
...................................................................8.50

Zuidam Rogge — V11 IPA
................................................................... 7.50

Rutte Paradyswyn — V11 Red
.................................................................. 11.50

VODKA, TEQUILA,
 RUM, SPIRITS

Ketel One Vodka................................... 4.50

Absolut Vodka........................................5.50

Bacardi Carta Blanca...........................5.50 

The Kraken Spiced Rum.........................5.50

Goslings Black Seal.............................5.80

Sauza Tequila..........................................5.50

Calle 23 Tequila....................................6.50

Siete Misterios Mezcal......................... 7.50

Fernet Branca.........................................5.50

Kahlua......................................................4.00

Jagermeister........................................... 5.00

Sambuca Isolabella Liqeur Blanca...4.00

Bailey’s....................................................4.00

c ®

®

shot 4.50

shot 7.00



DIGESTIF / 
AFTERDINNER
A NIGHT CAP?

Calvados............................................ 5.00

Bailey’s.............................................. 5.50

Espresso Nultieni..............................11.50

Irish Coffee....................................... 8.50

Zuidam Rogge Jenever...................... 5.50

Single Oat Jenever...........................6.00

Rutte Paradyswyn........................... 10.00

Laphroaig 10 year............................. 8.50

Connemara Peated Single Malt.........7.50

Glenmorangie Nectar d’Or............. 11.00

“I have decided on a place to eat in at midday, a place to eat in at night, a place to 
have my drink in after dinner. I have arranged my little life” 

Jean Rhys, Good Morning, Midnight

FRESH

Fresh Squeezed Orange Juice
Small (200ml)........................................3.60 

Large (250ml)....................................... 5.00

FRITZ KOLA

Kola.......................................................... 3.00

Orange.................................................... 3.00

Rhubarb....................................................3.50

Apple-Cherry-Elderberry!................. 3.00

FEVER-TREE

Indian Tonic Water.................................3.80

Fever-Tree Ginger Beer.......................4.00

Fever-Tree Ginger Ale..........................3.80

Regular Sodas & Lemonades  
available from........................................ 2.80

LE
MONADE
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TEA

COFFEE

Earl Grey......................2.60

a black tea from Ceylon 
with a bergamot aroma 

Margaret's Hope  
Darjeeling.....................2.60 

a fresh light nutty black 
tea from Kurseong, India

Rembeng Assam.............2.60

a full malty rich black tea 
from Kondoli, India

Sencha Lemon Green....2.60

a refreshing Japanese 
green tea with lemongrass 
& lemon peel

Honeybush (Herbal).....2.60

a slightly sweet & subtle 
taste, grows wild in 
South Africa

Chill Out (Herbal).......2.60

a glorious mix of herbs  
& fruits

Builders Tea..................2.60

what regular Brits drink 
every day, served with 
milk & sugar on the side

Fresh Mint.....................3.50

when possible from our 
V11 top deck garden

Coffee............................2.60

Espresso........................2.60

Cappuccino....................2.80

Latté / Macchiato.......3.20

Ice Coffee......................3.20

Hot Chocolate.............2.80

with whipped cream.....3.50

Rum CoCo...................... 7.50

TEA & CAKE

Pot of Tea &

a slice of Today’s cake 

price per person

6.00

H



Say Hello...

THE CAPTAINS

Rothley - Daddy Cool

Jan - The Creator

Mika - The Skater Andrea - Dr Savi

Bronte - The Brains

Midas - The Spark

Rob - The Builder Maria - The Dancer Stephie - The Love

Magic Mike

Play like a pirate — Work like a captain


