
MENU
UPCOMING EVENT?

ASK OUR STAFF FOR MORE DETAILS ON PRIVATE DINING

JOIN US FOR SUNDAY LUNCH
12PM-3PM (MENU CHANGES WEEKLY)

“WE ARE SOCIAL; ‘LIKE’ US ON  / ‘FOLLOW’ US ON    WWW.THEHOTELVICTORIA.CO.UK

LOOK OUT FOR OUR WEEKLY SPECIALS
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FRESHLY MADE SOUP OF THE DAY GF  v  VE  	 £6
served with ciabatta croutons, roll and butter

ATLANTIC PRAWN COCKTAIL GF  	 £8
tomato, baby gem lettuce, cucumber, marie rose 
sauce and buttered wholemeal bread

SALT AND PEPPER SQUID 
OR CHICKEN STRIPS GF  	 £7
curry mayonnaise and dressed rocket

CHEF’S OWN HOMEMADE CHICKEN 
LIVER AND PANCETTA PÂTÉ 	 £8
dressed salad leaves, spiced fruit chutney and 
wholemeal toast

BREADED BRIE WEDGES 	 £7
3 wedges in a golden crumb served with cranberry 
sauce and toasted sourdough

BREADED MUSHROOMS	  £6
dressed in garlic butter served with toasted sourdough 
and dressed green leaf 

M
AI

N
S CHEF’S SPECIAL CHICKEN CURRY	  £18

basmati rice, poppadoms, onion bhaji, naan bread 
and mango chutney

STEAK & KIDNEY PUDDING	  £18
served with creamy mash potatoes or chunky chips 
with a rich gravy and seasonal vegetables

CHEF’S OWN SPICY HOMEMADE 
BEEF CHILLI CON CARNE 	 £17
basmati rice, garlic bread, sour cream and tortilla chips

SLOW COOKED LAMB SHANK 	 £20
served with a creamy mash potato, seasonal vegetables 
and a rich minted gravy 

FI
SH ADNAMS BEER BATTERED COD GF  	 £17

triple cooked chips, minted mushy peas and 
tartare sauce

BREADED SCAMPI	  £16
triple cooked chips, garden peas and tartare sauce

VICTORIA FISH PIE 	 £16
chunks of salmon, cod, smoked salmon and prawns 
served with a creamy dill sauce, cheesy parsley mash 
and a panache of seasonal vegetables

PAN FRIED SKATE WING GF  	 £18
lemon & caper butter, new potatoes and garden peas

FR
O

M
 T

H
E 

GR
IL

L 10OZ SIRLOIN STEAK GF  	 £26
thyme roasted tomato, garlic field mushroom, onion 
rings, dressed rocket and triple cooked chips
ADD 5 GARLIC KING PRAWNS FOR AN EXTRA £5

STEAK SAUCES 	 £4
peppercorn, garlic butter, bearnaise, diane, stilton

VICTORIA CHEESE AND BACON BURGER 	 £17
toasted brioche bun, baby gem lettuce, gherkin, tomato, 
red onion, skin on fries, homemade coleslaw

CAJUN CHICKEN BURGER 	 £16
toasted brioche bun, sriracha mayo, baby gem 
lettuce, gherkin, tomato, red onion, skin on fries, 
homemade coleslaw

SURF & TURF BURGER 	 £19
toasted brioche bun, baby gem lettuce, gherkin, 
tomato, topped with prawn in a Marie Rose sauce 
served with homemade coleslaw, onion rings with 
a choice of skin on fries or chunky chips
ADD ANOTHER BEEF PATTIE	 £4
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N 1 ⁄4 VEGAN BURGER v  VE	 	 £15

smoked vegan cheese, lettuce, tomato, red onion, 
vegan mayonnaise, skin on fries and homemade 
vegan coleslaw

BRIE AND BEETROOT TART v  	 £16
new potatoes and a dressed house salad

CHEFS HOMEMADE VEGETABLE CURRY v	 	 £14
basmati rice, onion bhajis, mini poppadoms
and mango chutney

VEGAN SAUSAGE & MASH v  VE	 	 £15
three thick vegan sausages served with mash potato, 
seasonal vegetables and a vegan gravy 

SI
D

ES TRIPLE COOKED CHIPS	 £4
SKIN ON FRIES	 £4
HOMEMADE ONION RINGS GF 	 £4
PANACHE OF VEGETABLES	 £4
PARSLEY NEW POTATOES	 £4
COLESLAW	 £4
GARLIC BREAD	 £4
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HIGH SEA
cod fish finger sandwich, wholetail scampi, 
breaded whitebait, Atlantic prawns, basket of 
fries and mushy peas served with garlic mayo, 
lime tartare and marie rose

£16 for one person    £30 for two people

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.

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


