
  
 
 

 

B A R  M E N U  

 

A discretionary service charge of 12.5% will be added to your bill 

All fish sourced sustainably, allergen information is available on request 

 

 

 

 
 

S N A C K S  

The Victoria’s Sourdough Focaccia, Ampersand Cultured Butter 6 

Marinated Olives 4 

Mixed Chilli Nuts 4 

                                              

S M A L L  P L A T E S  

Scotch Egg, Brown Sauce                  8 

Battered Oysters, Seaweed Mayonnaise 3/6/9 10/19/27 

Home Smoked Salmon Blinis, Crème Fraiche, Exmoor Royal Belinski Caviar 12 

Secrets Farm Beetroot, Goats Cheese, Bitter Leaf, Sesame Walnuts  6 

Oxtail Hashbrown, Baron Bigod Cream 12 

Giant Pig in Blanket, Sweet Mustard Relish 10 

Buttermilk Fried Sprouts, Marmite Emulsion  8 

Tilston Blue Cheese, Fig Chutney, Malt Loaf 13 

  

L A R G E R  P L A T E S  

The Victoria Burger, Smoked Bacon, Burger Sauce, French Fries            22 

Battered Haddock, Triple Cooked Chips, Crushed Peas, Tartare Sauce           24 

Rosemary & Garlic Somerset Camembert, Crudites, Fig Chutney, Focaccia          24 

             

W O O D  F I R E D  P I Z Z A  5 P M - 9 P M  

Burrata, Pesto, Fresh Rocket, Marinated Cherry tomato             21 

Fior Di Latte Mozzarella, Nduja, Italian Spicy Honey, Basil, Parmesan           22 

The Victoria Honey Roasted Ham, BBQ Pineapple             22 

 

All pizza’s are served with a San Marzano D.O.P tomato sauce base 


