
  S U N D A Y  M E N U 
V I C T O R I A   I N N    E A S T L E A C H 

 
 

Aperitif        Botivo & Soda   (n/a)         6 
     Americano: Campari, Antica Formula, Soda      9 

 
To Nibble     Sourdough, Butter         6 

     Olives          6 
     Cobble Lane Salami, Pickles        12.5 

                
 To start       Chicory, Walnut, Grape Nectar, Oxford Blue                                     12.5 

     Mussels, Cider, Cream         14 
     Pigeon Breast Saltimbocca, Golden Raisins, Sourdough, Masarla Jus    13 

                                                                        
To Follow     Beef Burger, Bacon, Cheddar, Brioche Bun, Pickles, Fries, Slaw    23 
      Pan Fried Cod, Spinach, Wild Mushroom, Hollandaise Sauce     25 
      Delica Squash, Sage & Rosary Goat’s Cheese Tart, Salad Leaves & Herbs   23  
                  
Roasts      Butternut Squash, Mushroom, Root Vegetable Wellington     25 
      Dry Aged Sirloin of Beef, Horseradish Cream      28 

     Eastleach Organic Pork Belly, Stuffing, Apple Sauce      28 
     Guinea Fowl, Pigs in Blankets                                   26 
           

Served with Roast Potatoes, Yorkshire Pudding, Spring Greens, Braised Red Cabbage,  
  Carrots, Roast Shallot & Garlic Puree, Red Wine Jus 

 
Sides      Salad Leaves & Herbs         5 

     Pigs In Blankets         8.5  
     Roast Potatoes          6.5 
     Fries                   4.5/6.5

                 

To Finish    Chocolate Pot, Chantilly         10 
    Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream     10 
    Fig and Almond Tart, Mascarpone        10 
    Burford, Wheat Rounds, Chutney         12.5 
 
    Ice Cream/Sorbets          4 per scoop 
    Affogato, Shortbread                       7.5 
 
    Coffee & Tea                        3+ 
    Chocolate Truffles          5 
               

 
A discretionary service charge of 12.5% will be added to your bill. Please let us know if you have any allergies or dietary requirements 


