
 

Bar snacks
Feta stuffed guindillas 3.50 A pint of prawns with lemon mayonnaise 9.50

Six Maldon rock oysters, shallot, vinegar and lemon 9.50 Homemade Middle white pork Scotch egg 5.90

Starters
Cauliflower soup, poached egg and cheddar toast 6.50

Herring roll mops, beetroot and cider relish, frisée and pine nut salad 7.00

Gloucester Old Spot pork and green peppercorn pâté, homemade chutney and pickles 7.50

Cider cured salmon, Savoy cabbage, toasted hazelnut and apple slaw, chardonnay dressing 9.00

Goats’ curd, Serrano ham, fig and almond toast, peppered lemon dressing and wild rocket 8.50

Cold sliced calf’s’ tongue, homemade piccalilli and lambs lettuce 8.50

Potted Dorset crab, green bean and frisée salad, Melba toast 9.50

Pork board
Gloucester Old Spot pork and green peppercorn pâté, confit pork belly, honey roast ham,
pork pie, crispy fried pigs cheek, scratchings, Marcona salted almonds and piccalilli 10.50

Mains
Roasted fillet of hake, salt hake brandade, chorizo, curly kale and Romesco sauce 14.50

Pan fried sea trout, steamed mussels, macaroni and smoked ham and spring vegetable chowder 14.00

Char grilled 28 day aged Angus rib eye steak, triple cooked chips, roasted vine tomato and Béarnaise sauce 17.50

Cured, rolled and braised belly of Gloucestershire Old Spot pork, Judion beans, lemon, black olive and oregano 15.00

Butternut squash, spinach and ricotta malfatti, pickled wild mushrooms, wild garlic and Parmesan oil 12.50

Braised rabbit and smoked ham hock papardelle, chantrelles, broad beans and salsa verde 15.50

 Homemade spicy pork and red pepper sausages, chickpea, tomato and coriander stew 9.50

Desserts
Yorkshire rhubarb crème brûlée, almond biscotti 5.00

Chocolate and caramelised peanut tart, peanut butter ice cream 5.00

Sticky toffee pudding, toffee and pecan sauce, vanilla ice cream 5.00

Alphonso mango mousse, mango sorbet and crystalised almonds 5.00

Cheese, homemade bread, crackers and Braeburn apple small 7.50/ large 10.50

Affogato di gelato, biscotti 3.75       Macaroons 5.00

Your first bowl of bread is on us… Subsequent bowls of bread are 1.50   Dishes may contain traces of nuts, please speak to your waiter for advice.
A discretionary 10% service charge will be added to tables of five or more.

https://www.privatediningrooms.co.uk/restaurant/the-princess-
victoria/
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