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

 
This menu will be served from November 25th – December 23rd 2026. Not available on Sundays 

 
(Available for groups of 8 or more when pre-ordered before November 23rd 2026) 

 

 
         T o S t a r t 

 
Cauliflower Soup, Caper, Truffle Oil 

 
Radicchio, Hazelnut, Orange, Old Winchester 

 
Prawn Risotto 

 
Game Terrine, Quince, Sourdough Toast 

 
 

T o F o l l o w 
 

Squash, Mushroom, Root Vegetable Wellington, Carrots, Brassicas  
 

Seabass, Pommes Anna, Beurre Rouge, Chard 
 

Rolled Pork Belly, Braised Red Cabbage, Mashed Potato, Jus 
 

Roast Turkey with all the trimmings 
 
 

T o F i n i s h 
 

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 
 

Rice Pudding, Prunes Armagnac, Almonds 
 

Pear & Chocolate Tart, Custard 
 

Stichelton, Chutney, Crackers 

 
2 Courses 36 
3 Courses 42 

 
 
 
                                             A discretionary 12.5% service will be added to your bill. 

Please let us know if you have any allergies or dietary requirements 


