
 

MAIN COURSES 
 

Try this tasty Double Baked Pork Belly with grilled Apple on a bed of crushed Garlic 
Potatoes and fresh Vegetables - £12.95  £7.95 

 
The finest Beer Battered Cod in Salcombe, with Chips and Minted Pea Puree £9.95  £5.95 

 
Victoria Inn’s scrummy Fish Pie full of Smoked Haddock, Cod, Salmon  and a little Boiled 
Egg topped with creamy Cheesy Mash and served with fresh Vegetables £9.95   £5.95 

 
Locally landed Plaice grilled on the bone with a Salcombe white Crab and Prawn Butter 

served with new Potatoes and fresh Vegetables £14.95 
 

A feast of flavours - Salmon & King Prawn Kebabs served with a timbale of basmati Rice 
drizzled with a sweet chilli sauce £14.95  £8.95 

 
Pan Seared Black Bream fillet with stir fried vegetables flavoured with Szechwan pepper – a 

mix of texture and taste to delight your taste-buds!  £12.95 
 

Chef’s new & improved Shell Fish Chowder - with guess what?  No Shells! But still the very best in 
Salcombe £9.95  £6.95 

 
The finest Sirloin Steak cooked to your liking with a choice of either extra spicy Pepper 

sauce, rich Ruby Port sauce or Blue Cheese & Peppercorn sauce. Served with Chips and 
Vegetables £16.95 

 
Victoria Inn’s own double decker Burger topped with Cheddar Cheese and Bacon. Served in a gourmet 

bun with crisp Salad and Chips £9.95   £6.95 
 

Lamb with a difference - Seared succulent Lamb Rump on a bed of Morrocan  
style spiced couscous and small side salad £13.95 

 
Trio of Poole farm sausages: Chorizo, Leek and Smoked Hickory served on a nest of rustic 

Bubble & Squeak £9.95  
or for smaller plainer appetites 2 Pork Sausages & Chips £5.95 

 
Creamy Mushroom & Spinach Stroganoff flavoured with Brandy & Double cream served with 

Basmati Rice - not just for vegetarians! £9.95  £6.95 
 

Vegetable Lasagne - layers of Pasta and gorgeous Vegetables with a rich Cheesy sauce, 
served with Salad and Garlic Bread £9.95  £ 6.95 

 

 

Please also see our daily ‘Specials’ board 

  Indicates smaller appetites catered for 

All our products are GM free and food intolerances / special dietary requirements can be catered for – please 
ask a member of our team for advice on the menu 


