BAR & GARDEN MENU

Welcome to The Victory.
Please note your table number & order your food at the bar.

STARTERS

MEZZE BOARD
houmous, olives, pickles, falafel, pita bread, marinated
mushrooms

PRAWN & CRAYFISH COCKTAIL
marie rose sauce, shredded lettuce, toasted sourdough,
tomato & lemon

OVEN ROASTED HERBY MUSHROOMS
served on garlic bruschetta with truffle oil

MAINS

HONEY GLAZED GAMMON
honey glazed gammon two fried hens eggs.
buttered peas & chips

PIE, MASH & LIQUOR
golden pastry crust with slow cooked beef mince,
served with parsley liquor & mash

SIRLOIN STEAK
80z sirloin served with grilled plum tomato, mushroom,
watercress & chips

HAND BATTERED COD
battered cod with chips, buttered peas & homemade
tartare sauce

DRESSED CROMER CRAB
served with lemon mayonnaise, seasonal summer
salad & chips

SUMMER SALAD SELECTION
SUMMER SALAD

seasonal leaves, cherry tomatoes, olives, cucumber,
red onion & dressing

HONEY ROAST GAMMON

CRISPY COD GOUJONS & HOUSE TARTARE SAUCE
CRUSTY GARLIC & HERB CIABATTA

CHICKPEA FALAFEL & BEIRUTI HOUMOUS

SIDES

SKIN ON CHIPS

JELLIED EELS

GARLIC & HERB BUTTER CIABATTA
SIDE SALAD

CHIPS WITH CHIP SHOP CURRY SAUCE

THAI STYLE SALT & PEPPER SQUID
served with thai style chilli & cucumber
dipping sauce

HOUSE PATE
served with our red onion chutney and crusty
bread

SOUTHERN FRIED CHICKEN GOUJONS
with chipotle mayonnaise

PRIME BEEF BURGER
chargrilled with homemade burger sauce, smoked
applewood cheese, bacon & onion relish, served with chips

CHICKEN BURGER “THE MEXICAN”
buttermilk chicken breast, chipotle mayo & mexican
cheese served with chips

VEGGIE BURGER
plant burger, vegan mayo, red onion marmalade, summer
salad & chips

THE VICTORY PLATTER
shell on prawns, 2 oysters, king prawns, crayfish & cockles
with salad garnish, marie rose sauce & baked ciabatta

MERSEA OYSTERS
six freshly shucked oysters served with shallot
vinegar, tabasco sauce & fresh lemon

SANDWICHES

THE VICTORY CLUB
grilled chicken, bacon, tomato, lettuce & mayo

HONEY ROAST GAMMON
with mustard mayo, salad & tomato

CRISPY COD FISH FINGER
tartare sauce & salad leaves

FALAFEL
houmous & salad leaves

DESSERTS

RICH STICKY TOFFEE PUDDING
with hot caramel sauce & vanilla ice cream

SALTED CARAMEL CHOCOLATE BROWNIE
served with chocolate gelato & chocolate sauce
BAKED CHEESECAKE

with fruit coulis & whipped cream

GELATO BY GERLATO
authentic Italian gelato handcrafted in Turin, choose
from vaniglia de Madagascar, cioccalato or fragola

Food Allergy? Please make us aware of any food allergies you may have.

Food prepared here may contain or have come in contact with peanuts, tree nuts, sesame, soybeans, milk, eggs, cereals containing gluten, fish, molluscs, mustard, lupin, celery, celeriac, sulphur dioxide



