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LUNCH MENU v - Vegetarian | vg - Vegan
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Vg Vessel's lunch 19.5
King oyster mushroom croquette
Grapes and green asparagus salad
Green gazpacho

v
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Green gazpacho 12
Pickled cucumber

vg Croquette sandwich 15
King oyster mushroom croquette, yuzu aioli

Egg salad croissant 15
Kimchi, spicy mayonnaise, crispy onions

<

Cuban sandwich 17
Cheddar, ham, pulled pork, honey-mustard, pickles

Spiced beef 'bulgogi’ sandwich 18
Gochujang mayonnaise, pickled cucumber, sesame
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Roasted grapes and asparagus salad 15

Balsamic glaze, smoked almonds
Add: Burrata +4

Caesar salad 19
Cajun chicken, free-range egg, Parmesan

Salmon gravlax bowl 19
Quinoa, beetroot, cucumber

Dxry-aged Ribeye 250g 33
Chimichurri
v Rigatoni pesto 22

Chives-basil pesto and tomato jam
Add: Burrata +4

Rigatoni Puttanesca 25
Mussels, shrimps, olives and capers

Homemade cakes
Ask your waiter about today's selection




TO SHARE

vg Olives and nuts 8

vg Pita and dips 9
Harissa hummus, chives mayo

\
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Truffle croquettes 8
Chives mayo

Bitterballen 8
Mustard
Chicken Karaage 9

Yuzu aioli

Vessel snack selection 18
Pita, truffle croquettes, bitterballen and
chicken karaage

Oystexr - Fine de Claire 4.5
Soy and chili dressing % dozen 25

SIDES

vg Fries 5
Vessel's mayonnaise

Vg Green salad )
Spring onion dressing

Vg Seasonal vegetables 5
Please ask your waiter
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