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TO START
SOUP OF THE DAY

Ask your wait staff. Served with Toasted Rye Bread (GFA)

SALT & PEPPER SQUID

Crispy Fried Squid, Togarashi, Lime Mayo (GF, DF)

OLD VIC FRIED CHICKEN

Buttermilk Thigh, Sweet & Spicy Glaze, House Pickles, Ranch Dressing (GF)

MAINS
AVOCADO TOAST

Midnight Rye, Avocado, Basil & Cashew Pesto,
Whipped Lemon Ricotta, Chilli Oil, Pistachio Dukkah &
Poached Egg (GFA, DFA, VGA)

FISH & CHIPS

Beer Battered Market Fish, Salad, Fries,
Tartare, Lemon (GF, DF)

BEEF BURGER

Our Signature Blend, Cheese, Streaky Bacon, Pickles,
House Mustard, Aioli, Chunky Fries (GFA, DFA, VA, VGA)

CHICKEN SCHNITZEL CAESAR

Romaine Lettuce, Streaky Bacon, Fried Sourdough, Broken Egg,
Parmesan, Ranch Dressing (GFA, VA)

DESSERTS
NEW YORK BAKED CHEESECAKE

Blueberry Compote, Whipped Mascarpone (GF)

DARK CHOCOLATE CREMEAUX

Hazelnut, Olive Oil, Sea Salt (GF)

STICKY TOFFEE PUDDING

Butterscotch Sauce, Vanilla Ice Cream (GF)
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