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VI C T O R I A Our team of skilled chefs

ROBIN HOOD’S BAY are passionate about

working with ingredients
from Yorkshire

Traditional Sunday Roast

Starters
Soup of the Season, toasted focaccia, whipped seaweed salted butter (VG/VE/A) 8.00

Crispy Whitebait devilled mayo 7.50
Prawn Cocktail, marie rose sauce, crisp lettuce, brown bread, lemon (DF, GF/A) 11.00

Sourdough Bruschetta of Lilibet Blue Cheese, poached peaches, candied pecan nuts,
truffled heather honey, york ham, rocket (VG)12.50

Chicken Liver Parfait, sauternes & manderin jelly, spiced peach chutney, herb butter, cheddar & onion toasts (GF/A) 13.00

Roasts
Roasted Topside of Beef 19.00
Yorkshire pudding, seasonal vegetables, creamy mash, roasted parsnip, duck fat roasted potatoes & bone marrow gravy

Butter Roast Turkey 17.00
Yorkshire pudding, seasonal vegetables, creamy mash, roasted parsnip, duck fat roasted potatoes & bone marrow gravy

Roast Leg of Pork 18.00
Yorkshire pudding, seasonal vegetables, creamy mash, roasted parsnip, duck fat roasted potatoes, crackling,
sausage meat stuffing, apple compote & bone marrow gravy

Homemade Nut Roast 16.00
Yorkshire pudding, seasonal vegetables, creamy mash, roasted parsnip, roasted potatoes & vegetable gravy

Mains
Champagne Battered North Sea Cod, hand cut chips, mushy peas, tartare sauce, lemon (DF, GF/A) 19.50
Whitby Breaded Scampi, hand cut chips, tartare sauce, garden peas, lemon (DF) 18.00
Spiced Bean Burger, classic garnish, yorkshire pecorino, heritage tomato, chilli salsa, fries (VG, VE/A) 17.00
Radford’s Beef Burger, ale & mustard cheddar, classic garnish, beer chutney & fries 17.00

Desserts
Sticky Toffee Pudding, muscovado sugar sauce, clotted ice cream 9.50

Victoria Peanut Butter & Toffee Sundae, vanilla & salted caramel ice creams, fudge pieces,
chantilly cream, toffee sauce, candied peanuts 9.50

Vegan Dark Chocolate & Almond Brownie, poached fruits, candied pecan nuts, berry sorbet 9.50

Frozen Yogurt, White Chocolate, Lime & Cardamon Parfait, rosewater meringue ‘shards’,
spiced oat crumb, raspberries, candied fennel seed tuile 10.00

Trio of Yorkshire Cheeses, crackers, grapes, celery, tea loaf, truffled honey,
beer chutney, pickled walnut butter (GF/A) 13.00

HOTEL VICTORIA, ROBIN HOOD’S BAY « 01947 880205 ¢ INFO@VICTORIARHB.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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Sunday Lunch

Light Bites & Children’s

Vegetable Sticks, cream cheese (V) 5.00
Cod Bites, chips, mushy peas 7.50
Yorkshire Pudding, pigs in blankets, gravy 7.50
Cumberland Sausages, mash, gravy, peas 7.50
Pasta, tomato sauce, parmesan (V) 7.50

Children’s Cheeseburger, chips 7.50

Sandwich Selection

All Sandwiches are served on white or malted brown baguette (unless stated)
with crisps, salad & homemade coleslaw.
Gluten free bread also available.

Yorkshire Ham & Caramelised Onion, cheddar cheese, spiced peach chutney 12.00
Prawn Marie Rose, cucumber & dill 12.50
Chargrilled Chicken Bagel, truffled mayonnaise, yorkshire cheddar, gem lettuce,
sauerkraut, heritage tomato 13.00
Fish Finger Sandwich, tzatziki, heritage tomato & gem lettuce,
toasted brioche bun 13.00
Smoked Salmon, cream cheese & cucumber on sliced malted brown bread 13.00
Radford’s Steak, toasted baguette, caramelised onion & lilibet blue cheese 14.00
Yorkshire Cheddar Cheese Savoury, spring herbs & scallions, beer chutney 11.00

Hot Sandwich of the Day, toasted baguette, served with bone marrow gravy,

please ask your server for today's choice 13.00

HOTEL VICTORIA, ROBIN HOOD’S BAY +« 01947 880205 « INFO@VICTORIARHB.COM
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(DF/A)=DAIRY FREE/AVAILABLE, (GF/A)=GLUTEN FREE/AVAILABLE, (VE/A)=VEGAN/AVAILABLE, (VG/A)=VEGETARIAN/AVAILABLE
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