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Mulled Wine Boozy Hot Chocolate Festive Martini
£5.50 €705 £9.50

A Winter favourite; warm, flavourful and Cadburys Hot Chocolate, topped with Tough Nut Cream, Vodka, Espresso & Vanilla.
always so comforting! marshmallows, cream and a choice of liqueur.

£7.95

Fresh espresso and tough nut liqueur poured over
vanilla ice cream.

€895
Blood Orange Liqueur, Merlot, Cranberry Juice & Fruit.

Festive Affogato ‘ Blood Orange & Cranberry Sangria

%{W @ 12pm - 6pm PEFF#R[SIUN |¥|§I]|]|][|K|Hﬁ]
g Z‘Zé@mg@éfé/ g@%%&% You have 2 hours so make it count!

Come and enjoy our warm hospitality and experience a day filled with fun, food and fabulous artisan cocktails!

Tastive lebtive FRIDAY § SATURDAY

QUIZ NIGHTS || SUNDAY LUNCH \\ )} NIGHTS

Evenings filed with selection of locally sourced meats
8p:n - "p:n brain-teasing funand served with all the trimmings. HPM T"_ EAM
16" & 29 Dec friendly competition. Join us 12pm-6pm.

<> THE PERFECT VENUE FOR ANY OCCASION

Name of wifl We can cater for up to 120 people, providing hot or cold buffets to suit all reﬂuirements. Our lounge and stage

The Vault Guest areas are perfect for smaller gatherings and can be reserved for group bookings. ﬂ @]’HEVA””’INB”XTUN

Password ; o : - :
TheVault Birthdays / Christenings / Stag and Hen Parties / Anniversaries / Funerals

(Case sensitive] Call 01298 213512 or email contact@thevaultbuxton.co.uk for all enguiries. @THEVAULTBUXTON

LET'S GET SOCIAL




BURGERS

All our burgers are served on a toasted brioche bun
with lettuce, tomato and gherkins.
Accompanied with skin-on fries and The Vault slaw.

Classic 60z Beef Burger * £13.50
Aromatic Garden Burger * (Ve) £14.50

A vibrant garden burger packed with broad beans, peas, spinach
and aromatic herbs and spices topped with melted brie.

BREAKFAST (@ THE VAULT

The Vault Full English Breakfast * £12.50

2 sausages, 2 bacon, fried egg, black pudding,
tomato, mushrooms, hashbrown, beans and toast.

Veggie Breakfast *(Ve) £10.50

2 veggie sausages, 2 hashbrowns, 2 fried eggs, 2
tomatoes, mushrooms, beans and toast.

Breakfast Baps *

Hot Honey Halloumi Burger * £13.60
Bacon £4.75
Sausage 0505 Grilled halloumi finished with hot honey & tomato relish.
Veggie Sausage (V) 2400 Classic 60z Cheese Burger * £14.50
Double Egg (V] €375 Crispy Chicken Fillet Burger €15.95
The Vault Signature Bap * €795 Chicken breast coated in our homemade Cajun seasoning.
2 sausages, bacon, hashbrown and egg. Festive Vault Burger £17.95
Scrambled Egg On Toast *(V) €825 Classic 60z beef burger topped with Monterey Jack cheese,

crispy smoked bacon and caramelised onion marmalade.
Finished with a pig in blanket and rich turkey gravy for dunking.

'?o— FESTIVE SIDES ——

Creamy scrambled egg served on toasted sourdough
alongside roasted tomato topped with fresh rocket.
Add bacon for £160

Mushroom Hash *(V) £8.25

Garlic mushrooms served on crispy hashbrowns,
topped with fried eggs, fresh rocket and drizzled with
balsamic glaze.

Breakfast Oatcakes 2005 Breaded Garlic Mushrooms (V) £5.05
warm Derbyshire oatcakes filled with crispy bacon and Served with a roasted garlic mayo.
melted cheddar cheese. Served with baked beans. Garlic & Lemon Tenderstem Broccoli *(V) €450
Roasted tenderstem broccoli with garlic & lemon butter.
Creamed Spinach *(V) €405
+ u |-'I' I M A'I' E Sauteed spinach in a creamy garlic sauce
Pigs in Blankets (6) £6.50
ER”-lE[I TUAS'”ES Served with cranberry sauce.
Roast Potatoes * (V) €405
All served with skin-on fries and The Vault slaw. Cri.spy herb roast potatoes.
Cheese * Cheese |Cheeseand| Cheese |Tunamelt* Br! e Wedges (5] m ' £5.95
and ham * | tomato * | and onion * Crispy breaded brie, served with cranberry sauce.
£8.95 £9.95 £9.50 £9.50 £9.95 Skin-on Fries (small/large) *(Ve) £250/£4.50
» . . Golden brown fries.
$® Festive Toastie ‘ £12.95 Peppercom Sauce * 005
Turkey, stuffing, brie and cranberry Creamy homemade peppercorn sauce.
Hot Turkey Bap £0.95 Festive Loaded Fries €750
Turkey and stuffing bap served with crispy roast potatoes Skin-on fries topped with melted cheddar and mozzarella cheese,
and lashings of our homemade gravy. pigs in blankets, smoked bacon and crispy onions. Served with
lashing of our turkey gravy.

ALLERGIES: All our food is freshly cooked and may contain allergens. (*) Gluten Free, (Ve) Vegan, (V) Vegetarian options available.
Please note not all our dishes are automatically vegan or vegetarian. Please ask your server for more information.
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Prawn Cocktail *

Spiced Parsnip & Thyme Soup (Ve) *
€650
Homemade soup, served with warm crusty
bread and butter.

Pork, Duck & Orange Pate *
£6.95
Smooth pork liver and duck paté with orange, served with
sticky fig chutney, warm crusty bread and butter.

Traditional Roast Turkey * £18.95

Slices of succulent roast turkey, served with all the trimmings,
topped with our rich gravy.

Beetroot Wellington (Ve) £18.95

A delicious mix of beetroot, onion, herbs and spices, hand wrapped
in a puff pastry case. Served with all the trimmings and topped with
our rich vegetarian gravy.

Roasted Chicken Supreme * €18.95

Roasted chicken supreme served with crushed roasted new
potatoes, roasted tenderstem broccoli & carrots. Accompanied with
0 peppercorn sauce.

Shepherd’s Pie €18.95

A family favourite; slow cooked lamb mince in rich red wine gravy
covered with a crispy mashed potato top. Served with roasted
vegetables.

Christmas Pudding *(Ve)
€605
A classic Christmas favourite served with
brandy sauce.

Orange & Cinnamon Créme Brilée *
£7.95
A creamy orange, cinnamon and vanilla custard topped with
a crisp, caramelised sugar crust. Garnished with candied
orange and shortbread biscuits

B cucsnossmeee EEE

Traditional prawn cocktail served on crisp
lettuce with classic Marie Rose sauce, lemon tart topped with crispy smoked bacon and
wedge and warm tiger bread.

MAINS

DESSERTS

Chocolate Fondant Cake *

Arich and indulgent chocolate treat, with an
irresistible melt in the middle chocolate filling.
Served with vanilla ice cream.

Bacon & Brie Caramelised Onion Tart
€795
Caramelised onions encased in a puff pastry

brie. Finished with rocket and balsamic.

Hot Honey Camembert Rounds (V)
€795
Mini rounds of camembert coated in a crisp crumb finished with
hot honey drizzle. Served with fresh rocket and cranberry sauce.

Roasted Salmon Fillet * €19.95

Roasted salmon fillet paired with crushed roasted new potatoes,
creamy spinach, roasted tenderstem broccoli. Finished with a
lemon & garlic butter.

Braised Beef £18.95

Our signature dish; juicy and flavourful braised beef, cooked in a
rich red wine gravy. Served with creamy mashed potato, seasonal
vegetables and lashings of our homemade gravy.

Harissa & Chickpea Stew *(Ve) €14.95

A warming and flavourful chickpea and lentil stew with tomato and
harissa. Served with warm crusty bread.

Festive Homemade Pie (V) €18.95

A hearty festive pie filled with succulent turkey, stuffing and cranberry ina
rich creamy sauce, baked inside golden pastry. Served with mashed
potatoes, seasonal vegetables and lashings of our homemade gravy.

Limoncello & Raspberry Semifreddo *
£750
Italian frozen dessert flavoured with imoncello and
raspberries, finished with crushed meringue, fresh
raspberries and raspberry coulis.

Tarte Tatin
£7.05
Caramelised apples baked beneath golden
puff pastry, served warm with vanilla ice
cream.
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