
 

 

    
 

 
 

 

Baby artichokes, buttermilk batter, confit duck yolk, parmesan   £7 

 

Monkfish skewers, black cardamom, yoghurt, honey      £7 

 

Deep fried boudin noir, apple, juniper mayo      £6 

 

Jerusalem artichokes, blood orange, goats curd, almonds    £7 

 

Sea bass, scallions, jalapeno, toasted corn            £7                                                       

 

Seared baby gem, olive butter, dates, capers      £5 

 

Black rice & salsify tart, charcoal crème fraiche               £7 

 

Crispy chartreuse chicken wings        £7 

 

Roast potatoes, lemon-thyme salt, gravy       £5 

        

Lamb rump, parsnip, chilli, campari onions, pistachio    £9 

 

 

 

***************** 

 

 

La Fromagerie cheese plate, onion chutney & charcoal crackers  £7 

 
Cookie dough madeleines           £5 

 

Daily ice cream or sorbet          £4 

 

                
 
                 TUES – SAT  

6 - 11 
 



 

 

 
 
 

 

 
 

BEER & CIDER 
 
 
 
 

1936, Swiss session lager       £3.90 
Totally smashable lager 
 

 
 

Work – Part One, Forest Road, Pale Ale, 5.4%  £4.90 
Bright & crisp with low bitterness. This 6-grain  
unfiltered IPA is made by 4 friends in East London 

 
 

 
Wiper & True, Amber Ale, 5.1%      £4.90 
A spring style Amber ale using Citra Hops and finished with spicy 
peppery rye malts 

 
 
 
Pogo, Wild Beer Co, Fruit Pale Ale, 4.1%   £4.60 
A tropical Pale Ale made with passionfruit, orange  
and guava. Finishes with a thirst quenching hoppy characteristic 

 
 
 

El Gaitero, Spanish Cider, 5.5%     £4 
Refreshing medium-dry cider made with 100% freshly pressed apples 
 

 
 
 
 
 
 

@victory_mansion 
www.victorymansion.co.uk 
info@victorymansion.co.uk 


