
Starters Parsnip & chestnut velouté v/pb 
coconut cream/green herb oil/cranberry & orange whipped butter

Mini tattie pancakes with trout crème 
lemon zest/caper crumb

Spiced pork & apricot terrine
apricot whisky mousse/pickled carrots 

Mains

Desserts

Onglet steak & black pudding
root purée/ black pudding pangrattato/prune & stout gravy

Chicken leg on lentil “cassoulet”
cranberry & sage lentils/gremolata

Beet & barley cottage pie pb
rosemary mash

Cranachan mousse pb 
whisky cream/honeyed oats/raspberry coulis
 
Pilot stout sticky toffee pudding v
burnt orange caramel/vanilla ice cream

Selection of ice cream & sorbets v/pb
creamy classics & refreshing fruits 

Please note our menus rely on locally sourced ingredients so may be subject to change based on availability.

wifi: Vessel Guest 
password: ilovepilot

Please make your server aware of any allergens. Our kitchen, including frying equipment, is used for  
the preparation of multiple dishes, so unfortunately we cannot guarantee against cross-contamination  
of allergens. If you have any concerns please speak to your server.

v veggie  /  pb plant-based

Thank you so much for joining us at Vessel! A discretionary 12.5% charge is automatically added to your bill.  
100% of this will be shared equally between our amazing team! If you would like to improve or remove,  
please let your server know.

Three Courses + Welcome Drink	 £37.50  
Two Courses + Welcome Drink 	 £32.50

Pre-order only. Please email contact@vesselbars.co.uk for bookings


