STARTERS

RAW OYSTERS
Chefs Market Selection
Tequila Ginger Cocktail Sauce
Black Pepper Mignonette
Half Dozen
market price

CHEEEPLATE

Selection of Artisana Cheese, House Made Fickles

Gran Mustard, Red Grapes, Grilled Baguette
15

CHARCUTERIEPLATE
Prosciutto, Sopressata, Rosette de Lyon
House Swveet Ackles, Grilled Baguette
12

PORK SPARERIBS
Mongolian BBQ Sauce
8

BUTTERMILK FRIED CHICKEN
PICK UP STICKS
Chipotle Aioli
5

CLAMS “CAINO”~
GRILLED A ATBREAD
Applewood Smoked Bacon
12

CORNMEAL RRIED OYSTERS
Chipotle Aioli 10

ASFARAGUSRIES
Red Pepper Remoullade 5

GRAND MARNIER
CHICKEN LIVER PATE
Challah Toast, Apricot & Ginger Chutney 7

S OW ROASTED LOLLIPOP CHICKEN
New Mexican Red Chili Sauce
Cilantro Avocado Dip 9

SOUPS

SERRA NEVADA PORTER
ONION SOUP
Fontina, Gruyere

6

SOUPOFTHEDAY
market price

DUCK FAT RRIES

BUCKET
Roasted Garlic Aioli
Truffle Sea St
7

POUTINE
Duck Fat Fries, Duck Confit
Gruyere Cheese, Duck Gravy
2-3 quests 8
4-6 guests 12

SALADS

CAESAR SALAD
Swveet Gem Lettuce
Roasted Garlic & Parmesan Dressing 8
W ith Smoked Paprika Srimp 13

GRILLED APPLE SALAD
Gorgonzola, Celeriac
Walnut Vinaigrette
6

ROASTED BEET SALAD
Raspberry Vinaigrette, Soiced Pecans
Humboldt Fog Goat Cheese
8

ENTREE SALADS

WARM FRRISFE & SPINACH SALAD
Smoked Duck Confit, Bacon, Blue Cheese
Poached Egg, Dijon Vinaigrette
11

GRILLED PORK TENDERLOIN &
GRILLED APPLE SALAD
Gorgonzola, Celeriac
Walnut Vinaigrette
14

GRILLED LAMB STEAK SALAD
Balsamic Cherry Vinaigrette, Baby Arugula
Crispy Pancetta, Point Reyes Blue Cheese

19

COBB SALAD
Bacon, Blue Cheese, Hard Boiled Egg
Avocado, Tomatoes, Basamic Vinaigrette 9
With Roasted Chicken 12
With New Bay Srimp 15

BURGERS

VICTORIA PUB BLACK ANGUSBURGER
Brioche Roll, Aioli, House Fickles
Lettuce, Tomato, Smoked Paprika Fries
10
Blue Cheese, Smoked Cheddar, Maple Smoked Bacon
Add $lea

‘MUSHROOM & SWISS”?

INAKE RIVER FARMS KO BE BURGER
Gruyere Cheese, Caramelized Onions, Mushrooms
House Fickles, Lettuce, Tomato, Aioli
Smoked Paprika Fries 13
With Truffle Cheese 15

ANDWICHES

LEMON BASL JUMBO LUMP
CRAB CAKESANDW ICH
Tomato, Basil Aioli, Sveet Gem Lettuce
17

LOBSTER GRILLED CHEESE
Brie Fondue, Maine Lobster
15

AMERICAN DIP
Creekstone Farms Angus Rib Bye
Vermont Cheddar, Horseradish Sauce
Caramelized Onions, Porter Beef lus
15

CUBAN PANINI
Pulled Pork, Mango Salsa
Black Forest Ham, Gruyere
10

BAUGHER'SFARM APPLE
GRILLED CHEEE
Walnut Marinated Grilled Apples, Fscalini Cheddar
8

ALL SANDWICHESCOMEW ITH CHOICEOF ONE SDE
JALAPENO CHIPS

FREH RRUIT
HAND CUT FRIES
BABY SPINACH SALAD, MAPLE BALSAMIC VINAIGRETTE

Add $2 for DUCK FAT FRIES

ENTREES

BAKED BEGGS
Fontina, Green Onion
Prosciutto, Parmesan

8

ROSTI
Smoked Salmon, Scrambled Eggs
Gruyere Potato Cake, Dill Créeme Fraiche
9

PARFAIT
Vanilla Bean Yogurt, House Made Granola
Berries, Banana
7

HUEVOSRANCHEROS
Sunny Sde Eggs
Corn Tortilla, Black Bean
Chorizo Sausage Ranchero Sauce
8

MADHRA PASTA
Thyme, Roasted Mushrooms
12
With Roasted Chicken
16

VICTORIA HH & CHIPS

Allagash W hite Beer Battered Cod
Crab Remoullade
15

LEMON BASL
JUMBO LUMP CRAB CAKE
Tomato, Sweet Corn & Mustard Sauce
18




