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THE
VICTORIA
STAKES

Sundays at Victoria Stakes

Enjoy either a two course roast for 28.5 or a three course roast 34

Bloody Mary
HALF BOTTLE Chablis
HALF BOTTLE Saint-Emilion

For the table

Fresh bread, salted butter
Marinated olives & house pickles
Padrén peppers, smoked sea salt

Small Plates

Beef parmentier, parmesan & chive potato

BBQ’d Marckerel, pickled cucumber & chilli butter

Stracciatella cheese, cous cous ‘Fattoush’, salsa verde

Hay baked celeriac, whipped goats curd & pickled walnut ketchup

Large plates
Cider battered fish & chips, crushed peas & tartar sauce
Comté Gnocchi, swiss chard, pine nuts, spinach & confit garlic sauce

Roasts
All our roasts are served with roast potatoes, crushed carrot & swede, greens, gravy & Yorkshire pudding

Stilton & walnut glazed celeriac steak

1/2 a garlic & herb roast chicken
Sirloin of beef, horseradish sauce
Stuffed crispy pork belly, apple sauce
Ultimate roast, a little of everything

Puddings

Blood orange & poppy seed cheesecake

White chocolate brownie, salt caramel sauce, vanilla ice cream
Sticky toffee pudding, bananna caramel sauce, vanillia ice cream
Small plate of this week’s cheese’s, grapes, crackers & chutney

We have some fantastic homemade liqueures, sweet & fortified wines available to compliment your pudding

An Optional 12.5% Service Charge Will Be Applied To The Bill.
If You Have A Food Allergy Or Intolerance Please Inform A Member Of Staff.
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