
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        Sloe Berry Fizz (n/a)         6 

     Quince 75          12.5 

 

To Nibble     Sourdough, Butter         5 

     Olives          5 

     Smoked Almonds         5 

     Coppa, Pickles          12 

 

To Start       Celeriac Soup, Hazelnut, Truffle        10 

     Delica Squash, Goat’s Cheese, Walnut, Rocket      11 

     Herb Cured Salmon, Beetroot, Horseradish      12 

     Game Terrine, Apple & Fig Chutney, Sourdough Toast     12 

 

To Follow     Cauliflower, Chickpea, Pecan, Pomegranate      22 

     Cornish Mullet, Mussels, Samphire  White wine veloute                25 

     Whole Partridge, Pancetta, Cavolo Nero, Damson      26 

     Eastleach Organic Pork Belly, Apricot, Pomme Puree, Braised Red Cabbage   25 

 

The Classics Chicken, Pancetta & Mushroom Pie, Cavolo Nero, Kalibos, Kalettes    26 

     Battered Haddock, Fries, Peas, Tartare       22 

     Beef Burger, Bacon Jam, Cheddar, Brioche Bun, Pickles, Fries, Slaw    22 

     Beef Rump, King Oyster Mushroom, Roast Shallot, Red wine Jus, Fries   28 

 

Sides      Salad Leaves & Herbs         5 

     Seasonal Greens, Anchovy, Garlic       7.5 

     Roast Potatoes, Garlic, Rosemary/Smoked Mashed Potato     6.5 

     Fries                      4/6.5

                 

To Finish    Chocolate Nemesis, Crème Fraiche       9.5 

    Pear & Almond Tart, Vanilla Ice Cream       9.5 

    Date Sponge Pudding, Toffee Sauce, Vanilla Ice Cream     9.5 

    Apple & Blackberry Crumble, Vanilla Ice Cream      9.5 

    Rosary Goat’s Cheese, Membrillo, Crackers       12 

    Ice Cream/Sorbets          4 per scoop 

    Affogato, Amaretti Biscuit         7 

 

    Coffee & Tea                      3+ 

    Chocolate Truffles         5 

    Ricciarelli          2 

 

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 


