
BRUNCH 
& LUNCH

FROM 12:00 TO 16:30

Bread & Butter ................................ 8.70

Crispy wholemeal & white buns with 
homemade herb butter & aioli (vg)

Crab & Lobster Bisque  ................12.50

A creamy seafood soup 

Eggs Florentine .............................12.50 
Two poached eggs served on a bed of 
spinach & a brioche bun, topped with 
hollandaise sauce (vg)

Eggs Benedict ................................. 13.50

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

Eggs in Heaven ................................ 17.50 

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

Scones with Clotted Cream
& Strawberry Jam (vg) ................... 8.80

Or:  Bacon Jam ................................ +1.50 

Smoked Salmon...................... +3.80

Toasties served with crisps 
Cheese (vg) OR Ham (l) ................10.50

Cheese & Ham ...................................12.50

Vegan Cheddar Cheese (v) ............10.50

Quesadilla .......................................12.80

Quesadilla with pulled chicken breast 
& cheese, topped with guacamole, 
crème fresh & Pico de Gallo (vg+)

British Bulldog Sandwich .......... 14.50

Homemade pork & fennel sausage**, 
chilli con carne, sauerkraut & topped 
with Stilton sauce (g+)

Calamari Sandwich ....................... 12.80

Tender squid rings served on toast, 
garnished with tartar sauce

,

Salmon & Crab Cakes ....................12.50

2 homemade salmon & crab cakes served 
with V11’s buffalo sauce

* Classic Caesar Salad ................ 15.50

Crisp Romanesco lettuce, creamy 
Caesar dressing soft-boiled egg, 
grilled chicken & croutons (vg+)(g+)

* Grilled Portobello Mushroom  
with Asparagus ............................... 13.50

Grilled portobello with tender 
asparagus, topped with vegan cheese 
and a splash of teriyaki sauce (v)(g)(l)

Mac 'n Cheese ....................................7.50

Classic student grub. Kids like it too 

Full English Breakfast ................ 17.50 

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

Full Vegan Breakfast ................... 17.50

Falafel, tofu, fried tomatoes & mush-
rooms, baked beans & toast. A perfect 
vegan remedy for a hangover (v)

* Ceviche .......................................... 17.50 

Fresh fish & shellfish cured in lime, 
Pico de Gallo, lettuce & endive (g) 

* Herefordshire Hamburger ........ 15.70

A juicy Hereford beef** patty topped 
with lettuce, tomato, cheddar & V11 
sauce. Served with coleslaw. 
+ Bacon ............................................. +1.50

+ Caramelised onions ....................+1.00

+ Bacon Jam ..................................... +1.50

+ Goat’s Cheese .............................. +1.50

* Lamb Burger ................................ 18.50

Succulent lamb patty** served with 
lettuce, tomato, & bold Stilton 
cheese, topped with our signature  
V11 sauce, served with coleslaw

* Fish & Chips Burger .................. 16.50  

Crispy beer-battered hake, V11 chips, 
mushy peas & tartar sauce all nestled 
a soft brioche bun. Simply awesome!

* Vegan Burger .............................. 18.50

Beetroot patty w/lettuce, vegan 
cheese, tomato, & V11 sauce, served 
with a side of creamy coleslaw 
+ Caramelised onions ....................+1.00

Fish & Chips ..................................... 19.50

Crispy beer-battered hake, served with 
V11 chips, mushy peas & tartar sauce.  
A Vessel 11 classic

Vegan Nachos ................................. 14.50

Corn chips w/melted vegan cheese, 
jalapeños & Pico de Gallo (v)(g)

Loaded Nachos .............................. 14.50

Corn chips w/ melted cheddar, sour 
cream, jalapeños & Pico de Gallo (vg)(g)

Fully Loaded Nachos .................... 17.50

Corn chips topped with chilly con 
carne, melted cheddar, jalapeños, sour 
cream, coriander & Pico de Gallo (g)

Please check the QR code for the 
latest prices as they may change

* Suggestion for these dishes
Add a side of Fries, Mixed Salad,  

or Garlic Mashed Potatoes (Mash)

**'BETER LEVEN'PRODUCT FROM OUR 
LOCAL BUTCHER

Fries (v)(g)(l) ......................... 4.50 

Mixed Salad (v)(g) ............... 4.50

Garlic Mash (v)(g)(l) ............3.90

Mac ‘n Cheese (vg) .................5.50

Chilli con Carne (g)(l) ..........5.70

Vegan Mayo (v)(g)(l) ............. 1.50

Garlic aioli (v)(g)(l) ............. 1.50

SIDES

ALL DAY

MENU

Sunday Roast  ................................24.50

- served from 11:30 only on Sundays - 
Slow roasted joint of the day**, with 
seasonal vegetables, roast potatoes, 
Yorkshire pudding & gravy 



STARTERS
MAIN

BURGERS

FROM 17:00

Bread & Butter ................................ 8.70

Crispy wholemeal & white buns with 
homemade herb butter & aioli (vg)

Stilton Cheese Dip .......................... 8.50

A rich & creamy Stilton cheese dip, 
served with toast (vg)(g)

Summer Garden Salad ................... 8.50 

Crisp lettuce, endive, tomatoes, red 
onion, & black olives (v)(g)(l)

Garlic  Shrimp Inferno .................12.50

Juicy shrimp sautéed in olive oil w/ 
garlic & fiery peppers (g+)(l)

Grilled Vegetables ..........................9.50 

Seasonal grilled vegetables finished 
with homemade garlic oil (v)(g)(l)

Salmon & Crab Cakes ....................12.50

2 homemade salmon & crab cakes,  
w/ V11’s signature buffalo sauce

Crab & Lobster Bisque .................. 13.50

A creamy seafood soup

Calamari ...........................................12.50

Tender squid rings delicately fried  
& served with tartar sauce

Quesadilla .......................................12.80

Quesadilla with pulled chicken breast 
& cheese, guacamole, crème fresh  
& Pico de Gallo (vg+)

* Ceviche .......................................... 17.50 

Fresh fish & shellfish cured in lime, 
Pico de Gallo, lettuce & endive (g)

* Classic Caesar Salad ................ 15.50

Crisp Romanesco lettuce, creamy 
Caesar dressing soft-boiled egg, 
grilled chicken & croutons (vg+)(g+)

* Grilled Portobello Mushroom  
with Asparagus  .............................. 13.50

topped with a vegan cheese and a 
splash of teriyaki sauce (v)(g)(l) 

* Smokey Chorizo Mussels ......... 17.50

Fresh local mussels steamed in white 
wine with smoky chorizo, garlic,  
& a bold blend of spices (g)

* Ceviche .......................................... 17.50

Fresh fish & shellfish cured in lime, 
Pico de Gallo, lettuce & endive (g)

Fish & Chips ..................................... 19.50

Beer battered hake, served with V11 
chips, mushy peas & tartar sauce.  
A Vessel 11 classic!

* Crispy Pork Belly ......................21.50

Slow-cooked belly of pork** topped 
with fresh lemon, w/ garlic mashed 
potatoes & grilled vegetables (g)(l)

* Wellington Burger .................. 20.50

Twist on a classic, Hereford beef 
patty** wrapped in mushrooms, 
Serrano ham, & pastry. Served with  
a fresh salad & rich bacon jam 

* Vegan Wellington ......................20.50 

Beetroot patty wrapped in mushrooms, 
vegan ham, & flaky pastry. Served with 
a fresh salad & rich vegan gravy. (v)

Our Famous Beef Wellington To Share 
(2 people) price per person ............ 27.50 

prime beef** rolled in mushroom, 
serrano ham & pastry, served with 
salad & proper gravy
(we prepare a limited number of this 
special dish, so it is best to reserve)

Chicken Nuggets
w/ fries & green peas (l) ............. 14.50

Fish Nuggets
w/ fries & green peas ................... 14.50

Mac & Cheese (vg) ............................7.50

Toasties served with crisps
Cheese (vg) OR ham (l) .................10.50

Cheese & ham ...................................12.50

Vegan Cheddar cheese (v) .............10.50

—  KIDS

* Herefordshire Hamburger ....... 14.70

Beef** patty, lettuce, tomato, cheddar 
& V11 sauce. Served with coleslaw
+ Bacon ............................................. +1.50

+ Caramelised Onions ...................+1.00

+ Bacon Jam ..................................... +1.50

+ Goat’s Cheese .............................. +1.50

* Fish & Chips Burger .................. 16.50  

Crispy beer-battered hake, V11 chips, 
mushy peas & tartar sauce all nestled 
a soft brioche bun. Simply awesome!

* Lamb Burger ................................ 18.50

Lamb patty** w/ lettuce, tomato, 
& bold Stilton cheese, V11 sauce, 
served with creamy coleslaw

* Vegan Burger .............................. 18.50

Beetroot patty w/lettuce, vegan 
cheese, tomato, & V11 sauce, served 
with a side of creamy coleslaw 
+ Caramelised Onions ...................+1.00

WIFI CODE: gravyv11

Sunday Roast  ............................24.50

Served from 11:30 only on Sundays 
Slow roasted joint of the day**, 
seasonal veggies, roast potatoes, 
Yorkshire pudding & gravy 

** ' BETER LEVEN'PRODUCT 
FROM OUR LOCAL BUTCHER

* Suggestion for these dishes
Add a side of Fries, Mixed Salad,  

or Garlic Mashed Potatoes (Mash)

Fries (v)(g)(l) ......................... 4.50 

Mixed Salad (v)(g) ............... 4.50

Garlic Mash (v)(g)(l) ............3.90

Mac ‘n Cheese (vg) .................5.50

Chilli con Carne (g)(l) ..........5.70

Vegan Mayo (v)(g)(l) ............. 1.50

Garlic aioli (v)(g)(l) ............. 1.50

SIDES

Please check the QR code for the 
latest prices as they may change

ALL DAY

MENU



BAR
SNACKS

AVAILABLE FROM 

12:00 TO 22:00

AVAILABLE FROM 12:00 TO 22:00

UNDERLINED = AVAILABLE AFTER 22:00DE
SSE

RT!

if you have an allergy please 
check with the crew

WIFI CODE: gravyv11

dietry requirments 
vg – vegetarian
vg+ – vegetarian option
v - vegan
l – lactose free
g – gluten free 
g+ - gluten free option
we have gluten free bread

Fries (v)(g)(l) ......................... 4.50 

Mixed Salad (v)(g) ............... 4.50

Garlic Mash (v)(g)(l) ............3.90

Mac ‘n Cheese (vg) .................5.50

Chilli con Carne (g)(l) ..........5.70

Vegan Mayo (v)(g)(l) ............. 1.50

Garlic aioli (v)(g)(l) ............. 1.50

SIDES

PERFECTLY ACCOMPANINED 
BY OUR VERY OWN V11 BEER!

Sticky Toffee Pudding  .................. 8.50

Warm sponge & date cake laden with  
a rich toffee sauce & a scoop of 
vanilla ice cream (vg)

Deep Dark Chocolate Lava Cake ...9.50 

Belgian chocolate cake with a dark 
molten heart. Served with a scoop of 
vanilla ice cream (vg)

Banoffee Pie ................................. 8.50

An indulgent blend of banana, 
whipped cream, & caramel on a 
buttery biscuit base (vg)

Mango Mescal Sorbet ................. 8.50

Refreshing mango & Mescal Tequila 
sorbet (v)(g)(l)

Cheese Platter ............................... 14.50 
Selection of delicious cheeses, served 
with bread, grapes & fig chutney (vg)

Millionaire’s Cake (g) .....................9.50

Apple Pie  (vg) ................................. 8.50

Cheese Cake  (vg) ............................. 8.50

extra whipped cream ........................ +1.50

Ice cream ............................................4.70

Vanilla (vg) Chocolate (vg) 
Vegan Vanilla (v) 
Extra scoop ....................................... 1.50

Bread & Butter ................................ 8.70

Crispy wholewheat & white buns with 
homemade herb butter & aioli (vg)

Stilton Cheese Dip .......................... 8.50

A rich & creamy Stilton cheese dip, 
served with toast (vg)(g+)  

Smokey Chorizo Mussels ............. 17.50

Fresh local mussels steamed in white 
wine with smoky chorizo, garlic,  
& a bold blend spices (g)

Garlic  Shrimp Inferno .................12.50

Juicy shrimp sautéed in olive oil with 
fragrant garlic & fiery peppers (g+)

Quesadilla .......................................12.80

Quesadilla with pulled chicken breast 
& cheese, topped with guacamole, 
crème fresh & Pico de Gallo (vg+)

* Ceviche .......................................... 17.50 
Fresh fish & shellfish cured in lime, 
Pico de Gallo, lettuce & endive (g)

Seafood Borrelplank .................  24.50 

(2 people) A generous board of 
seafood to share including mussels, 
calamari and salmon & crab cakes

Borrelplank ‘All aboard’  ......... 23.50

(2 people) A generous board of 
V11 snacks to share. A delightful 
spread of cheeses, meats, hot snacks 
& nachos

Cheese Platter ................................ 16.50 

Selection of delicious cheeses, served 
with bread, grapes & fig chutney (vg)

Mac ‘n Cheese (vg) ...........................7.50

Classic student grub. Kids like it too

Bitterballen 
Classic dutch beef ragout balls 
Half pint (6 pieces) ..........................7.80 

Pint (12 pieces) ................................15.00

Vegan Bitterballen (v) 
Half pint (4 pieces) ......................... 8.50 

Pint (8 pieces) .................................16.00 

Calamari ...........................................12.50

Tender squid rings, delicately fried 
& served with tartar sauce 

Salmon & Crab Cakes ....................12.50

2 homemade salmon & crab cakes,  
w/ V11’s signature buffalo sauce

Vegan Nachos ................................. 14.50

Corn chips draped in melted vegan 
cheese, jalapeños, coriander  
& Pico de Gallo (v)(g)

Loaded Nachos .............................. 14.50

Corn chips draped with melted 
cheddar, sour cream, jalapeños,  
& Pico de Gallo (vg)(g)

Fully Loaded Nachos .................... 19.50

Corn chips topped with chilly con 
carne, melted cheddar, jalapeños, sour 
cream, coriander & Pico de Gallo (g)

Nuts .................................................... 3.50

Olives .................................................5.50

Crisps .................................................4.80


