
THE OLDE VICTORIA
B U R T O N  L A T I M E R

S T A R T E R S

K I D S  M E A L S

M A I N  C O U R S E

D E S S E R T S

S U N D A Y  L U N C H  I N  D E C E M B E R

T H E O L D E V I C . C O . U K

PLEASE INFORM US OF ANY ALLERGIES WHEN ORDERING
GF(A)= GLUTEN FREE (AVAILABLE) 

2 COURSES £14 / 3 COURSES £17.50

F I S H  O F  T H E  D A Y

SALMON EN CROUTE
Stuffed with cream cheese.
Steamed greens, crushed new potatoes, chive
hollandaise

2  C O U R S E S  £ 2 8  /  3  C O U R S E S  £ 3 5

S T A R T E R S

TOMATO SOUP
Bread & butter
GFA

BRIXWORTH PATE
Leaves & toast
GFA

M A I N  C O U R S E

SUNDAY ROAST
Choose from today’s meats.
Roast potatoes, Yorkshire pudding,
vegetables & gravy 
CHICKEN BREAST NUGGETS
Chips & vegetables (Plant based nuggets available)
MAC ‘N’ CHEESE
Garlic Bread

D E S S E R T S

STICKY TOFFEE PUDDING
Custard or ice cream
GFA

OLDE VIC SUNDAE
Brownie chunks, ice cream & chocolate sauce
TWO SCOOPS OF ICE CREAM
GFA / VEGAN AVAILABLE

GFA

HOMEMADE STICKY 
TOFFEE PUDDING
Toffee sauce, custard or ice cream
GFA

3 SCOOPS LUXURY ICE CREAMS
Vanilla / Salted Caramel / Chocolate / 
Mint Choc / Strawberry / Rum & Raisin
Vegan Vanilla / Vegan Strawberry / Vegan Chocolate 
GFA

PANKO BREADED KING PRAWNS
Sweet chilli dip

INDIVIDUAL BAKED CAMEMBERT
Dried cranberries, toasted seeds & honey,
malted baguette slices
GFA (V)

LOCAL BRIXWORTH PATE
Red onion chutney, toasted ciabatta
GFA

OAK SMOKED SALMON
Caper, dill, cucumber & rocket salad. 
Lemon creme fraiche, malted baguette slices
GFA

HOMEMADE ROASTED ROOT
VEGETABLE SOUP
Herb croutons, warm ciabatta
GFA / VEGAN

PANKO BREADED KING PRAWNS
Sweet chilli dip

SPICED CORN FRITTERS
Roasted red pepper hummus, warm pitta,
Thai spiced glaze
GFA / VEGAN

BAKED GARLIC & STILTON MUSHROOMS
Herb & panko breadcrumb
(V)

TEMPURA BATTERED SQUID
Garlic aoili

TRADITIONAL CHRISTMAS PUDDING
Brandy sauce
GFA / VEGAN AVAILABLE

LEMON PANNA COTTA TART
Blueberry compote, clotted cream

BAKED VANILLA CHEESECAKE
Mulled fruits of the forest 
GFA

WARM CHOCOLATE BROWNIE
Vanilla ice cream, chocolate fudge sauce

BLOOD ORANGE & CHOCOLATE TORTE
Caramelised orange, vegan vanilla ice cream
GF / VEGAN

FESTIVE CHEESE BOARD
Scottish oatcakes, red onion chutney
GF

ROAST TOPSIDE OF SCOTTISH BEEF
GFA

SWEET POTATO & RED ONION
SEEDED TART
GFA / VEGAN AVAILABLE

HOMEMADE PIE OF THE DAY
GOATS CHEESE, SPINACH &
SWEET POTATO PIE
(v)

Above served with Yorkshire pudding,
cauliflower cheese, roasted carrot &
parsnips, roast potatoes & gravy.
Mixed steamed greens served to the
table.

ROAST BREAST OF TURKEY
Sage & onion stuffing, pig in blanket
GFA

ROAST BELLY OF PORK
Sage & onion stuffing
GFA

CHESTNUT, MUSHROOM, CRANBERRY
& PUMKIN SEED ROAST
VEGAN AVAILABLE
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