
ENTREE BURGERS

Chips 11
With tomato sauce

Wedges 14
Beer battered wedges with sour cream & sweet chilli sauce

Onion Rings 12
With aioli sauce

Pork & Chive Dumplings 13
With chilli oil and spring onion 

29
Creamy butter chicken curry, basmati rice and naan
Butter Chicken Curry

Vic Burger 25
Grilled beef patty, cheese, bacon, lettuce, tomato, beetroot,
gherkin, red onion and house sauce on a milk bun

Double Cheeseburger 25
Double beef patties, cheese, red onion, gherkins and
cheeseburger sauce on a milk bun

Crispy Chicken Burger 24
Crispy buttermilk chicken, topped with cheese, lettuce and
pepper mayo on a milk bun

Veggie Burger (V) (Ve) 24
Veggie patty, topped with cheese, lettuce, tomato, gherkins,
beetroot, red onion and vegan chipotle sauce on a milk bun

All burgers are served with side of chips, +$3 to swap to wedges

VICTORIA HOTEL
est.  1863

FOOD

KITCHEN HOURS  Tue-Fri 5:00-9:30PM | Sat 12:00-3:00PM,5:00-9:30PM

DESSERT

Lotus Vanilla Ice Cream 8
Creamy vanilla ice cream served with lotus biscoff crumb

PIZZA

Margherita (V) 12
Tomato, mozzarella cheese, basil

Pepperoni 13
Tomato, mozzarella cheese, hot salami

Meat Lovers 13
Tomato, mozzarella cheese, salami, bacon and BBQ sauce

DAILY SPECIALS

TUESDAY -  $25 STEAK NIGHT

WEDNESDAY - $24 PARMA NIGHT

THURSDAY - $15 BURGER NIGHT

FRIDAY - $26 FISH & CHIPS NIGHT

HAPPY HOUR 4-6PM 

Porterhouse steak, chips, salad and wine 

Any parma, chips, salad and pot of beer

Any burger and chips

Beer battered fish, chips and pot of beer

$7 house wine & $10 pint (selected tap beers)

MAINS

Beef Stroganoff Rigatoni 28
Tender braised beef, brown mushroom in creamy mustard
sauce, garnished with parmesan and parsley

Steak of the Day 37
Black Angus porterhouse served with seasonal salad, side of
chips and served mushroom gravy

Fish and Chips 30
Beer battered flake fish, chips, tartare sauce and salad

Korean Corn Cheese 12
Sweet corn kernels baked with mozzarella cheese

Winter Braised Lamb Shank 38
Slow-cooked sous-vide lamb shank, served with creamy
mashed potatoes, rich red wine sauce and grilled broccolini

Sticky Date Pudding 14
Served with butterscotch sauce, walnut, vanilla ice cream

PARMA

Classic Chicken Parma 30
Crispy crumbed chicken breast topped with ham, parmesan,
mozzarella and Napoli sauce, served with chips and salad

Irish Parma 29
Crispy crumbed chicken breast topped with parmesan,
mozzarella and curry sauce, served with chips and salad

Salami Parma 31
Crispy crumbed chicken breast topped with salami,
parmesan, mozzarella and Napoli sauce, served with chips
and salad

Meat Lovers Parma 32
Crispy crumbed chicken breast topped with ham, salami,
bacon and parmesan, served with chips and salad

Chicken Schnitzel 28
Crispy crumbed chicken breast served with fresh coleslaw,
side of chips and gravy sauce



FROM THE TAP

Kirin Hyoketsu Lemon (425ml) 12.84% ABV 

Stone & Wood Pacific Ale 8.2 / 13.3 / 15.5

RED WINE COCKTAILS
Aperol Spritz 21
Aperol, sparkling wine, soda, orange slice

4.4% ABV 

Furphy Refreshing Ale 7.8 / 11.1 / 12.84.4% ABV 

Hanh Super Dry Low Carb 7.8 / 11.1 / 12.84.6% ABV 

Guinness Stout 7.9 / 11.2 / 14.24.2% ABV 

Stella Artois 7.8 / 10.2 / 10.55.2% ABV 

Carlton Draught 7.8 / 11.2 / 13.74.6% ABV 

House Lager  4.8 / 6.8 / 8.4

Pot / Schooner / Pint

NON-ALCOHOLIC BEER 

Heineken Zero 10.2
Heaps Normal XPA 10.2
Guinness 0.0 10.7

MOCKTAILS

Passionfruit and Pineapple Spritz 12.2
Virgin Mojito 12.2
Apple Raspberry Fizz 12.2
Tropical Cooler 12.2

GINGER BEER 

James Squire 12.8
Brookvale Union 13.2

Glass / Bottle

House Cabernet Merlot 11.5 / 40
Boucher Shiraz 13.2 / 47

St Hubert’s Stag Heathcote Shiraz  14.7 / 53
Tempus Two Cabernet Sauvignon 13.2 / 47
Jim Barry Cabernet Sauvignon 14.7 / 53
Rare Penny Pinor Noir 13.7 / 48

WHITE WINE
Glass / Bottle

House Sauvignon Blanc 11.5 / 40
821 South Sauvignon Blanc 13.5 / 52
Maison Francaise Rose 13 / 47
Jim Barry Riesling 13.5  / 50
Pitchfork Chardonnay 13 / 47
Counterpoint Pinot Grigio 12.5 / 45

SPARKLING
Glass / Bottle

House Brut Cuvee 11.5 / 40
Jacob’s Creek Chardonnay Pinot Noir 13.7 /  -   
Tempus Two Prosecco 13.2 /  -   
Dunes & Greene Moscato Piccolo 13.2 /  -   

Blue Lagoon 21
Vodka, blue caracao, lemonade

Espresso Martini 22
Vodka, espresso, kahlua
French Martini 24
Vodka, chambord, lemon, pineapple
Fruit Tingle 21
Vodka, blue caracao, grenadine, lemonade
Japanese Slipper 23
Midori, cointreau, lemon juice
Long Island Iced Tea 25
Vodka, gin, tequila, rum, triple sec, lemon, coke

3.5% ABV 

DRINKS

VICTORIA HOTEL
est.  1863

Margharita 24
Tequila, cointreau, lime juice
Midori Sour 22
Midori, vodka, lime, lemon, soda
Mimosa 16
House sparkling, orange juice
Mojito 24
Rum, sugar, mint, lime juice, soda
Old Fashioned 22
Jim Beam, sugar syrup, bitters
Passionfruit Martini 22
Vodka, passoa, passionfruit, lime
Sex on the Beach 21
Vodka, peach schnapps, cranberry, orange
Tropic Like Its Hot 22
Rum, passoa, passionfruit, pineapple juice
Vodka Sunrise 20
Vodka, grenadine, orange juice
Whisky Smash 22
Whisky, bitters, sugar syrup

House Draught 6.3 / 9 / 11.24.6% ABV 

Zombie 24
Rum, grenadine, pineapple, lime juice

Cosmopolitan 22
Vodka, triple sec, cranberry, lime juice


