
SOUP OF THE DAY GF  v  VE  £5.50
baked bread roll

CREAMY GARLIC MUSHROOMS GF  v  £6.75
toasted brioche, baby spinach

THYME AND ROSEMARY BAKED CAMEMBERT GF  v  £7.50
ciabatta bread and cranberry relish

ATLANTIC PRAWN GF  £8.00
tomato and marie rose sauce, baby gem, cherry tomato,cucumber and buttered brown bread

AROMATIC SHREDDED DUCK LEG £8.75
cucumber, spring onion, pancakes, hoisin dip

POTTED SMOKED MACKEREL GF  £6.00
pickled cucumber, melba toast, caper and dill dressing

STARTERS

MENU

UPCOMING EvENT?
ASK OUR STAFF FOR MORE DETAILS ON PRIvATE DINING

   
 

   
   

 

Join us for Sunday Lunch
12pm-3pm (menu changes weekly)

   
    

 

 

 

 

HIGH SEA
cod fish finger sandwich, wholetail 
scampi, breaded whitebait, Atlantic 
prawns, basket of fries and mushy 
peas served with garlic mayo, lime 

tartare sauce and marie rose

£15 for one person
£28 for two people

CHIP SHOP PLATTER
Mini battered cod, chicken goujons, 
battered sausage, scampi, fishcake, 
chunky chips, minted mushy peas 

and buttered brown bread

£15 for one person
£28 for two people

SHARING
PLATTERS



   
    

 

 

 

 

SLOW COOKED PORK BELLY GF  £16.00
ham hock and pea mash, savoy cabbage 

and cider jus

PAN FRIED SEABASS £15.00
linguine, crayfish tails, sundried tomatoes,

 red pesto and rocket

MALAY CHICKEN AND 
vEGETABLE CURRY £14.00

basmati rice, poppadom, naan bread, 
onion bhaji and samosa

CHICKPEA, SWEET POTATO AND 
SPINACH MALAY CURRY v  VE  £13.00

basmati rice, poppadom, naan bread, 
onion bhaji and samosa

PAN FRIED SALMON 
FILLET GF  £14.50

mashed potato, broccoli, creamed leeks, 
prawn and herb butter

OvEN ROASTED CHICKEN
BREAST GF  £14.50

fondant potato, green beans, carrot purée, 
bacon and shallot jus

BAO BUNS £14.50
choice of 3 filled bao buns served with 
sweet and sour onions, Thai slaw and 

sweet potato fries;

Crispy Chilli Beef

Aromatic Duck, Cucumber and Spring Onion

Sesame Seed, Chilli, Garlic and Spring 
Onion Quorn Mince VE

MAINS

   
 

   
    FROM THE GRILL

8Oz RUMP STEAK GF   £17.00
thyme roasted tomato, garlic field 
mushroom, onion rings, watercress 
and chunky chips

8Oz SIRLOIN STEAK GF   £19.00
thyme roasted tomato, garlic field 
mushroom, onion rings, watercress 
and chunky chips

vICTORIA CHEESE AND 
BACON BURGER  £13.00
toasted brioche bun, baby gem lettuce, 
tomato, red onion, skin on fries and coleslaw 
(Upgrade to sweet potato fries for 75p)

Items on this menu may contain nuts. All our food is prepared in a kitchen where nuts, gluten and other allergens are present 
and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. 
Full allergen information is available on request.

WWW.THEHOTELvICTORIA.CO.UK

Our Dishes can be adaptable;   GF  = Gluten Free / v  = Vegetarian /  VE   = Vegan 
(please advise a member of our team if required)

CLASSICS
ADNAMS BEER 
BATTERED COD GF   £14.50
hand cut chips, minted mushy peas 
and tartare sauce

BREADED SCAMPI  £13.50
hand cut chips, garden peas and 
tartare sauce

HONEY GLAzED SUFFOLK 
HAM GF    £12.50
hand cut chips, double fried egg and 
pea shoots

STEAK AND ALE PIE  £14.50
mashed potato, panache of vegetables 
and ale infused gravy
 
ROASTED PEPPER, COURGETTE 
AND TOMATO LASAGNE v   £13.00
garlic bread and side salad

BREADED SEAFOOD MEDLEY £14.00
(scampi, cod bites, salt and pepper squid, 
whitebait and breaded prawns) hand cut 
chips, garden peas and lime tartare

CUMBERLAND SAUSAGE RING  £12.50
creamy mash, greens beans, sticky 
onion jam and rich gravy

CHARGRILLED CHICKEN 
BREAST GF   £14.50
topped with BBQ pulled pork and 
smoked cheddar cheese, coleslaw, 
side salad and skin on fries 
(Upgrade to sweet potato fries for 75p)

FALAFEL BURGER VE  v   £12.00
topped with tomato relish and vegan 
cheese served in a toasted floured bap 
with baby gem lettuce, red onion, 
sliced tomato, skin on fries

SWEETS
SELECTION OF ICE CREAM 
AND SORBET GF  VE  v   £6.50
brandy snap basket, fruit coulis

STICKY TOFFEE BANANA 
PUDDING  £6.50
salted butterscotch sauce, vanilla ice 
cream, crispy banana

CHEESE AND BISCUITS GF  VE  £7.50
apple, celery, fruit chutney and grapes

SEASONAL SHARING 
DESSERT PLATTER
For two people  £12.50
For one person £7.00
Please ask your server for our current 
Dessert Platter
 

“WE ARE SOCIAL; ‘LIKE’ US ON  / ‘FOLLOW’ US ON 

   
    

 

 

 

 

PLEASE ASK TO SEE
OUR ADDITIONAL
DESSERTS MENU

   
    

 

 

 

 

PAN FRIED SALMON GF  £14.50
roasted red peppers, sundried 

tomatoes, rocket, ciabatta croutons 
and lemon oil

SOUTHERN FRIED 
CHICKEN £13.50

baby gem lettuce, cherry tomatoes, 
crispy bacon bits, red onion and 

blue cheese dressing
 

GRILLED HALLOUMI 
CHEESE GF  v  £12.00

baby gem lettuce, chickpeas, 
cucumber, red onion, cherry

 tomatoes and balsamic 
vinegar dressing

vICTORIA
SALADS

SIDES £3.50

All of the above can be made adaptable GF  VE  v

COLESLAW GF  VE

STEAK SAUCE – Peppercorn, Stilton, Béarnaise

HAND CUT CHIPS
SKIN ON FRIES

SWEET POTATO FRIES

ONION RINGS
PANACHE OF 
vEGETABLES

PARSLEY NEW 
POTATOES

SIDE SALAD


