
All served with carrot purée,  
piccolo parsnips, roasted potatoes,  

kale, braised red cabbage,  
Yorkshire pudding, gravy

ROASTS

Beef Rump Cap gfo 
23.5 

Lamb Gigot Steak gfo 
23.5

Pork Tomahawk gfo 
23.5

The Victoria Nut Loaf v · veo · gfo 
21

SIDES
Hand-Cut Chips

Rosemary & Garlic Fries v · gf

Cauliflower Cheese v

4.5

4.5

6

The Victoria Burger gfo  
6oz beef patty, burger relish, rarebit, baby gem, 
potato bun, slaw, rosemary and garlic fries

The Victoria Vegan Burger ve · gfo  
Two 4oz patties, vegan cheese, burger relish, 
baby gem, potato bun, slaw, rosemary and 
garlic fries

Glazed Gammon Steak 
Fried egg, apricot mustard, rosemary  
and garlic fries

Chicken Kyiv 
Pizza butter, Tenderstem broccoli,  
pommes Anna

17 
 

17 
 
 

17 
 

19

MAINS

Grilled Hispi Cabbage v 
Kashmiri chilli butter, crispy onions

Ham Hock Croquettes 
Endive, apricot mustard

Charred Caesar Salad 
Grilled baby gem, parmesan crisp,  
crispy bacon, lemon and thyme croutons

6.5 

8 

8.5

STARTERS

BAR SNACKS
Marinated Baby Nocellara Olives ve · gf  5  •  Chipotle Cauliflower Bites ve · gf  6.5

Fennel & Chilli Sausage Roll, Burnt Apple Ketchup  7
Mustard-Glazed Chipolata Sausages  7  •  Pickled Mussels gf  7

SUNDAY MENU

Gluten-free bread available on request. 
V: Vegetarian  VE: Vegan  VEO: Vegan option  GF: Gluten-free  GFO: Gluten-free option

Please inform us of any dietary needs – many dishes can be adapted. Items marked GF are not made with gluten, but we cannot  
guarantee the absence of trace gluten due to the environment in which dishes are prepared. Allergen information available on request.

Chocolate & Ale Cake v 
Black treacle ice cream

Vanilla Panna Cotta 
Raspberries, honeycomb

Pimm’s Baba 
Blood orange, strawberry, mint 

7.5 

8.5 

8.5

DESSERTS


