
 
Late Night Bar Menu 

 
 

S I E R R A  N E V A D A  P O R T E R 
O N I O N  S O U P  
Fontina, Gruyere   6 

 
B U T T E R M I L K   F R I E D    

C H I C K E N  P I C K   U P   S T I C K S 
Chipotle Aioli   5 

 
S L O W   R O A S T E D   L O L L I P O P    

C H I C K E N 
New Mexican Red Chili Sauce 

Cilantro Avocado Dip   9 
 

C O R N M E A L   F R I E D    
O Y S T E R S 

Chipotle Aioli   10 

 
W H I T E   T R U F F L E    

P O P C O R N 
Butter & Parmesan   4 

 
P O U T I N E 

Duck Fat Fries, Duck Confit 
Gruyere Cheese, Duck Gravy 

2-3 People   8 
4-6 People  12 

 
P O R K   S P A R E R I B S 
Mongolian BBQ Sauce   7 

C A E S A R   S A L A D 
Sweet Gem Lettuce 

Roasted Garlic & Parmesan Dressing   8 
With Smoked Paprika Shrimp   12 

 
V I C T O R I A   P U B 

B L A C K   A N G U S   B U R G E R 
Brioche Roll, Aioli, House Pickles 

Smoked Paprika Fries   10 
Add   $1ea 

Blue Cheese 
Smoked Cheddar 

Maple Smoked Bacon 

 
A M E R I C A N  D I P 

Slow Roasted Van de Rose Farms  
Hereford Rib Eye, 

Vermont Cheddar, Horseradish Sauce 
Porter Beef Jus   15 

 
L O B S T E R  G R I L L E D  C H E E S E 

Brie Fondue, Maine Lobster   15 

 
CHEESE PLATE 

Selection of Artisanal Cheese 
House Made Pickles, Grain Mustard 

Red Grapes, Grilled Baguette   15 

 
 

Served from 10 p.m. to 12 a.m. Sunday – Thursday 
Served from 11 p.m. to 1 a.m. Friday & Saturday 

 

BAR OPEN EVERYDAY until 2 a.m. 


