
If you think you are allergic or intolerant of specific food ingredients then please ask for our detailed ingredients list - we cannot guarantee the total abscence of allergens from any dish due to possible cross contamination during food preperation.

(V) vegetarians, (VE) Vegans, (GF) gluten free,  (GFB) if bread is removed then suitable for gluten free allergies. 

Welcome to the Grapevine, we’ve been serving up delicious food and drink since 2013.

Just a little note about our menu. 

1.  It’s best enjoyed in the same way as tapas, shared and amongst friends.
2.  Pick a selection of  plates, (we recommend between 4 and 6 for 2 people), we’ll send them out as they’re ready.

3.  Our staff  are amazing, and if  you should need any help/advice, please don’t hesitate to ask.
4.  Enjoy!

slider burgers
CLASSIC SLIDER (GFB)
Home made beef  patty, leaf, tomato, red onion and a homemade burger 
sauce on a brioche bun. 

CHILLI SLIDER (GFB)
Homemade beef  patty infused with red chillies, served with leaf, 
tomato, red onion and a homemade Cajun burger sauce 
on a brioche bun. 

PULLED PORK SLIDER
BBQ pulled pork, leaf, red onion, on a brioche bun. 

SPICY BUFFALO CRISPY CHICKEN SLIDER (GFB)
½ chicken breast, coated in our special seasoned flour, deep fried then 
tossed in our homemade buffalo sauce, served with leaf, red onion, 
tomato and our burger sauce on a brioche bun. 

SALT AND PEPPER SLIDER (GFB)
½ chicken breast, coated in our special seasoned flour, deep fried then 
tossed in our salt and pepper seasoning mix with soy sauce served with 
leaf, red onion, tomato. 

HALLOUMI SLIDER (V)
Pan fried Halloumi, tangy red pepper dressing, lettuce, red onion, 
tomato on a brioche bun. 

sides

CHUNKY CHIPS 
FRIES 
BOILED RICE 
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while you wait
 
TOASTED GARLIC BREAD (V)

TOASTED GARLIC BREAD & CHEESE 

TOASTED GARLIC BREAD 
with Chilli and Rustic Napoli Sauce (V)

TOASTED GARLIC BREAD 
with Chilli, Napoli & Cheese

WARM BREADS 
and a Selection of  Dips (V)

MINI CHORIZOS 
in a Honey Mustard Sauce
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loaded fries
CHILLI CHEESE FRIES
Fries topped with homemade chilli con carne and topped 
with melted cheese mix. 

PULLED PORK FRIES
Fries topped with our slow braised bbq pulled pork then topped with 
melted cheese mix. 

CAJUN FRIES
Fries coated in our cajun seasoning. 

CAJUN CHEESEY FRIES
Fries coated with cajun seasoning and finished with melted cheese mix 

CHEESEY FRIES
Fries topped with melted cheese mix. 

SALT AND PEPPER FRIES
Fries finished with pan fried onions, peppers, mangetout, garlic, 
chilli, salt and pepper seasoning, and soy sauce. 

PIZZA FRIES
Skinny fries topped with homemade napoli sauce, grated cheese mix 
and chorizo, then grilled. 

CHEF MIKES FRIES
Seasoned skinny fries cooked with garlic, chilli and parsley then 
covered with melted cheese mix 

All of  the above can be changed for Chunky Chips if  preferred.
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01704 507977

FIND US
thegrapevine46
thegrapevinerestaurantandwinebar



fish
meat
sides

chicken
noodles
linguine

fried rice
vegetarian

small plates

chicken
BONELESS CHICKEN 
Deep fried floor coated chicken goujons cooked in your 
choice of  sauce; Sticky BBQ, Sweet Chilli, Salt and 
Pepper, Hot n Sour or Spicy Buffalo.

CHICKEN THAI GREEN CURRY 
Chicken pieces, pan fried with stir fry vegetables, Thai 
green spices and cooked in coconut milk. Served with 
boiled rice. 

CHICKEN STROGANOFF 
Chicken pieces, pan fried with onions, sliced 
mushrooms, paprika, French mustard and cooked in a 
brandy cream sauce. Served with boiled rice. 

fish 
 
TEMPURA KING PRAWN
Crispy, hand-battered King prawns accompanied by a 
tangy, homemade sweet chilli dip. 

TOMATO GARLIC CHILLI PRAWNS (GFB)
King Prawns, fried in garlic butter then cooked with 
a warm chilli Napoli sauce served with warm focaccia 
bread. 

PRAWNS PIL PIL (GFB)
King Prawns, fried in garlic butter then cooked with 
white wine, chilli, lemon and parsley served with warm 
focaccia bread. 

MINI FISH & CHIPS
Crispy hand-battered fish goujons accompanied with 
chunky chips, and Tartare sauce. 

PRAWN THAI GREEN CURRY (GF)
King Prawns, pan fried with stir fry vegetables, Thai 
green spices and cooked in coconut milk. Served with 
boiled rice. 

MUSSELS IN A WHITE WINE SAUCE (GFB)
Mussels cooked in a white wine, garlic butter, onion, 
parsley cream sauce. Served with focaccia bread. 

TOMATO AND GARLIC MUSSELS (GFB)
Mussels cooked in a homemade tomato, garlic and 
chilli sauce. Served with focaccia bread. 

CALAMARI (GF)
Sliced squid, tossed in a salt and pepper flour, deep 
fried and served with a chilli salt and lemon 
mayonnaise. 

SALT AND PEPPER KING PRAWNS
King prawns, pan fried with peppers, onions, 
mangetout, salt and pepper seasoning, garlic, chillis 
and soy sauce, these can be battered in our tempura 
batter if  you wish. 

vegetarian
HALLOUMI (V)
Greek Halloumi cheese Pan fried, served with crisp 
salad leaves, a red pepper dressing & balsamic drizzle. 

HALLOUMI FRIES (V)
Greek Halloumi cheese, tossed in flour, deep fried, then 
served with a red pepper dipping sauce. 

SALT AND PEPPER HALLOUMI (V)
Greek Halloumi cheese covered in our seasoned corn-
flour, deep fried, then pan fried with stir fry mix, salt 
and pepper seasoning, garlic, chillies and soy sauce. 

GARLIC MUSHROOMS (V,GFB)
Sliced closed cup mushrooms, pan fried with 
garlic butter, cooked in a white wine & cream sauce. 

BREADED BRIE (V)
Brie pieces, coated in breadcrumbs, deep fried until 
gooey and served with a cranberry dipping sauce. 

VEGAN STROGANOFF (VE)
Sliced closed cup mushrooms, pan fried with onions, 
paprika, French mustard, brandy and coconut milk. 
Served with boiled rice. 

VEGAN THAI GREEN CURRY (VE)
Sliced Closed cup mushrooms, pan fried with our 
stir fry mix and vegan Thai green curry spices, then 
cooked with coconut milk. Served with boiled rice. 

GOATS CHEESE BON BONS (V)
Goats cheese, mixed with finely diced red peppers, 
chives, then breaded and deep fried, served with red 
pepper dip. 

ARRABIATA SPAGHETTI (VE)
Diced peppers, onions, chilli and garlic, cooked in a rich 
tomato sauce and tossed with spaghetti. 

VEG NACHOS
Finely diced,pepper, chillis and onions sat on top of  
paprika dusted nachos , topped with cheese and grilled.

noodles

Medium egg noodles cooked with mush-
rooms, garlic, soy, spring onion and 
beansprouts served with your choice of one 
of the following

FRIED CHICKEN 
salt and pepper or bbq, or sweet chilli 
MIXED FRESH VEGETABLES 
KING PRAWNS 
CHICKEN 
THAI CHICKEN 
THAI PRAWNS 

meat
 
BBQ STICKY RIBS
Slow-braised pork ribs smothered in Chef ’s sticky 
BBQ sauce. 

SWEET CHILLI RIBS (GF)
Slow-braised pork ribs dripping in our homemade 
sweet chilli sauce. 

SALT AND PEPPER RIBS
Slow-braised pork ribs tossed with peppers, onions, 
chilli, garlic, salt and pepper seasoning and soy sauce. 

LAMB FRITTERS
Fritters of  lamb shoulder, shredded and blended with 
redcurrants, mint, red onion and red wine, presented in 
a crispy batter with a mint yoghurt dip. 

PULLED PORK NACHOS
Layers of  Nachos topped with pulled pork and melted 
mozzarella and cheddar cheese. 

PULLED PORK PANCAKES
Pulled pork smothered in homemade BBQ sauce,  
served with cucumber, spring onion, cider apple sauce 
and rice flour pancakes. 

CHILLI NACHOS 
Homemade slow cooked chilli con carne, layered over 
nachos, topped with melted cheese. 

MINI DUCK SPRING ROLLS
Crispy Hoisin-marinated duck spring rolls 
accompanied with our homemade BBQ dipping sauce. 

GRAPEVINE MEATBALLS 
Our own recipe hand-rolled meatballs, pan fried with 
chilli’s then cooked in a classic Napoli sauce, topped 
with melted cheese mix, served with warm focaccia 
bread. 

CHORIZO (GFB) 
Chorizo pieces, pan fried with onion, red wine, honey, 
parsley and garlic served with crusty bread. 

SLOW BRAISED CHILLI 
Homemade slow cooked chilli con carne served with 
boiled rice 

linguine pasta

all our pasta dishes come with a slice of garlic 
ciabatta

Step 1 choose one of:

CHICKEN 
CHICKEN AND CHORIZO 
VEGETABLE 
KING PRAWNS 
SEAFOOD(MUSSELS, CALAMARI, PRAWNS) 

Step 2 choose your sauce.

Chefs Choice: Rich Napoli sauce, with garlic, 
chilli, , onions, cream and cheese

White Wine Cream: Onion, garlic butter and 
garlic cooked in a white wine, lemon and 
parsley cream sauce.

Tomato, Garlic and Chilli : Home made Napoli 
sauce, garlic, onions, chilli

fried rice
Grapevine fried rice with egg, spring onion, garlic, 
chilli, mixed peppers, oriental seasoning and soy sauce 
served with your choice of  one of  the following.

FRIED CHICKEN
salt and pepper, bbq, or sweet chilli
MIXED FRESH VEGETABLES
KING PRAWNS 
CHICKEN 
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