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Sandwich & Seasonal Specials Menus VICTORI A

Menu

Small Plates Starters & Light Bites

Wild Mushroom & Parmesan Arancini, trufled mayo 7.50 Soup of the Day, toasted focaccia, whipped seaweed salted butter (VG/VE/A)  8.00
Crispy Spiced Cod Bites, tartare hollandaise, lemon (GF/A) 7.50 Steamed Shetland Moules, shallots, roast garlic & tarragon cream, lemon,  12/18.00
Salt ‘n’ Pepper Squid, lime & coriander mayo (GF/A) _7”5): focaccia (GF/A)
Yorkshire Cheddar Ch ‘n’ Onion C ttes, spiced h chut . . .

o'r shire . N ) ar , eese ‘n” Onion Lroquettes, spiced peach chutney Prawn & Smoked Salmon Cocktail, marie rose, caviar, brown bread & 13.00
Crispy Whitebait, devilled mayo, lemon 7.50

. . . seaweed butter, lemon (GF/DF/A)
Haggis Bon Bons, smoked paprika & whisky mayo 7.50
Northern Fried Chicken Wings, blue cheese ranch dressing 7.00 Asian Infused Cod & King Prawn ‘Hot Dog’ , brioche bun, kimchi gem 14.00
Pigs in Blankets, honey & mustard 6.50 lettuce coriander 'n’ lime mayo, crispy fried onion & mustard seeds
Pickled Cockles & Mussels 4.50 Chicken Liver Parfait, sauternes & mandarin jelly, spiced peach chutney, 13.00
Y: SP P Y

Kalamata o“ves, Ch||||, CitrUS (GF/A) 4.50 herb bUtter, Cheddar & Onion toaStS(GF/A)

Focaccia, olive oil, balsamic vinegar (GF/A) 5.00 Sourdough Bruschetta of Lilibet Blue Cheese, pecan nuts, truffled 12.50
heather honey, york ham, rocket(VG/A)

Loxley Classics

8-100z North Sea Cod, champagne batter, chips, mushy peas, 19.50 Yorkshirg Boayds
tartare sauce, lemon (DF/GF/A)

Yorkshire Ale Braised Steak Pie, mushroom & root vegetables, garlic & 19.00

Yorkshire Ploughman’s

ale & mustard cheddar, lilibet blue, house pickles & local pork pie, charcuterie,

herb pastry, hand cut chips, bone marrow gravy, garden peas beer chutney, warmed focaccia, butter, sea salt (GF/A)

Whitby Scampi, hand cut chips, garden peas, tartare sauce, lemon 18.00 For one 14.00, to share 26.00

Slow Braised & Pressed Maple Glazed Belly Pork, buttered greens, 24.00

fennel seed & pork dripping ‘popcorn’, pork & apple croquette, carrot & star Seafood Platter

anise puree, cider & thyme jus cod goujons, whitebait, salt & pepper squid, tarragon cream-steamed moules, prawn
Victoria Curry of the Week, fragrant rice, garlic naan bread, cucumber 18.50 cocktail, oysters, ‘hot smoked’ salmon, shellfish crackers, squid ink aioli, tartare sauce,
riata, mango chutney (GF/A) lemon (GF/A)

Pan Fried Fillet of Seabass, roast garlic & sorrel mashed potato, creamed 23.00 For one 26.00, to share 50.00

peas, broad beans & summer herbs, whitby crab & yorkshire cheddar cheese Victoria Mexican Style Fajita Sharer

beignet, fennel crisps, lovage oil . . . .
& P & spiced mexican chicken & roasted red peppers, guacamole, house salsa, coriander yogurt,

. tortilla wraps, heritage tomatoes, yorkshire cheddar, crisp lettuce, lime
From the Grill i Ffr one 19 0(;/ to share 36.00 i
80z Radford’s Beef Burger, ale & mustard cheddar, classic garnish, fries, 17.00 M -
beer chutney Sides
80z Minted Lamb Burger, lilibet blue cheese, classic garnish, fries, 19.00 Pepper/ Dianne/ Bearnaise Sauce  3.00  House Salad 4.00
cumin & coriander mayonnaise, house slaw, onion rlings | Onion Rings 4.00 Coleslaw 3.00
Chargrilled Fillet of Salmon, greek salad, marinated heritage tomatoes & 23.00 .
. . . . o Chips 4.00 Gravy Boat 3.00

cucumber, kalamata olives, yorkshire fettle, pickled red onions, olive oil, citrus &

. Truffled Fries 4.00 Mushy /Garden Peas 3.00
oregano dressing(GF/A)
8-90z Yorkshire Sirloin Steak, bone marrow hollandaise, roast flat 38.00
mushroom & heritage tomato, hand cut chips, pickled roscoff Chlldfrgn ,S Mgnu Special Coffgg 9.00

onion & blue cheese salad
Vegetable Sticks, cream cheese (VG) 5.00 Classic Irish, jameson irish whiskey

Vegetarian/Vegan Cod Bites, chips & mushy peas (GF/A)  7.50 With heavy cream

The Irish Smooth, baileys irish cream
Yorkshire Pudding, pigs in blankets,  7.50

Roast Squash Ravioli, toasted nuts & seeds, truffled caramelised onion cheddar 12/18.00 The Italian Job, disaronno with heavy

cheese ‘mousse’, wild garlic pesto, crispy leaves (VG) gravy (GF/A) cream
Heritage Tomato, Mixed Bean & Spring Herb Cassoulet, toasted 11/17.00 Sausages, mash, gravy, peas 7.50 The Victoria Royale, grand marnier

sourdough, saffron aioli, shaved prosociano ‘sheese’, chilli oil (VG/VE) topped with heavy cream

Pasta, tomato sauce, parmesan, garlic 7.50

Tempura of Spring Vegetables, sweet 'n’ sour sultanas, spiced fennel puree, 11/17.00 Mexican Luxury Hot Chocolate

o , : bread (VG) )
toasted seeds, curried ‘mayo’, coriander (VG/VE) . kahlua, topped with marshmallows &
Spiced Bean Burger, classic garnish, yorkshire pecorino, heritage tomato & chilli - 17.00 Cheeseburger, chips 7.50 whipped cream

salsa, fries (VG)(VE/A)

Hot Drinks

D esserts, Cakes & Scones All our coffees are made using freshly ground Baytown Coffee beans, which are
Qur freshly baked cakes and scones are produced locally and delivered daily. roasted less than fO’LW miles frgm our fmnt door.
Sticky Toffee Pudding, muscovado sugar sauce, clotted cream ice cream 9.50 Tea Pigs Teas, 3.20
Frozen Yogurt, White Chocolate, Lime & Cardamom Parfait, rosewater 10.00 everyday brew, superfruit, peppermint, lemon & ginger, mao feung green tea
meringue ‘shards’, spiced oat crumb, raspberries, candied fennel seed tuile Hot Chocolate 3.60
Strawberry & Elderflower Cheesecake, pimm’s jelly, champagne sorbet, 10.00 Luxury Hot Chocolate, marshmallows & topped with cream 4.20
candied cucumber, confit orange, strawberry mint ) )

. . . Espresso, short intensely flavoursome [talian style 3.40
Victoria Peanut Butter & Toffee Fudge Sundae, vanilla & salted 9.00
caramel ice creams, fudge pieces, chantilly cream, toffee sauce, candied peanuts Amgll-anOiicrved Diugg 3.40
Vegan Dark Chocolate & Almond Brownie, poached fruits, candied 9.50 Flat White, ground coffee & topped with foamed milk 3.70
pecan nuts, berry sorbet Cappuccino, with a frothy topping & dusted with chocolate 3.70
3 or 5 Yorkshire Cheeses, crackers, grapes, celery, tea loaf, truffled honey, 14/19.00 Latte, blended with smooth steamed milk 3.70

spiced peach chutney, RIERE walfilit buttsF (GHigy Mocha, indulgent blend of espresso & hot chocolate with smooth steamed milk  3.80

HOTEL VICTORIA, ROBIN HOOD’S BAY 01947 880205 INFO@QVICTORIARHB.COM

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
(DF/A)=DAIRY FREE/AVAILABLE, (GF/A)=GLUTEN FREE/AVAILABLE, (VE/A)=VEGAN/AVAILABLE, (VG/A)=VEGETARIAN/AVAILABLE
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