
£95 per person
Includes a glass of Champagne on arrival

Allergens and Intolerances: All of our dishes are prepared in kitchens where allergens are present and where fresh food is prepared. We use ingredients 
containing Gluten (Wheat, Barley, Oats) Eggs, Milk, Soy, Celery, Sulphites, Nuts, Peanuts, Fish, Molluscs, Crustacea, Mustard, and Sesame. Please note 

that not all ingredients are listed in our menu descriptions. Due to the possible risk of cross contamination, we are unable to guarantee the absence of 
traces of allergens. If you have particular dietary requirements or intolerances to allergens, we ask that you speak to a member our team before ordering. 

Whilst we take every care to remove them, Fish & Shellfish may contain small bones or pieces of shell. All weights stated are approximate, pre-cooked 
quantities. We have Chicken & Steaks from Halal certified suppliers available on request. We are happy to prepare dishes with non-gluten-containing 

ingredients upon request but may not always be able to substitute all elements of a dish. Full information on menu allergens is available at www.victors.-
co.uk/allergens-guide A discretionary service charge of will be applied to all tables. 



APPETISERS TO SHARE

STARTERS
VENISON TATAKI 

Soy & mirin dressing, pickled apple 
TEMPURA SOFT SHELL CRAB 

Chilli & cucumber relish, Thai basil mayonnaise 

CRISPY DUCK SALAD 
Cashews, watermelon, hoisin 

SEARED SCALLOPS 
Pancetta jam, herb salad 

PANKO SMOKED TOFU (vg) 
Coriander & lime vegan mayonnaise, soy sesame dressing 

Nocellara olives, avocado hummus tostadas, sweet potato sushi roll 

MAINS

MISO GLAZED SALMON 
Charred tender stem broccolini, crispy kale, pickled ginger 

FILLET OF BEEF 
Celeriac, red wine jus, straw fries 

CHAMPAGNE COD  
Brioche herb crust, charred gem lettuce, Champagne & lobster bisque

TRUFFLED GRILLED CHICKEN
Grilled half chicken, roasted shallots & wild mushrooms 

BUTTERNUT SQUASH WELLINGTON (vg) 
Steamed spinach, Madeira sauce, straw fries 

DESSERTS
  BISCOFF STICKY TOFFEE PUDDING (vg) 
Salted caramel ice cream & to�ee Bisco� sauce 

FINE APPLE TART 
Cinnamon sugar, vanilla ice cream 

BAKED NEW YORK CHEESECAKE 
Raspberries, Italian meringue 

CHOCOLATE PEANUT BUTTER MARQUISE 
Peanut butter ice cream & praline   

Served with Victors fries, tempura green beans & broccolini for the table

Upgrade to our 1kg Tomahawk Rib Eye to share for £12.50 per guest
Add half grilled lobster for £12.50 per guest


