// CHICKEN CURRY /16.00
| Slow-cooked chuck in rich creamy coconut
’ curry sauce, served with steamed white rice

and focaccia
LASAGNA /15.90
Layered pasta sheets with slow-cooked g;;f:;E‘:al'gleM:;Tjii c/hllei-r?/‘:oma - PASTA PENNE /6.00
beef & pork ragu, tomato sauce, creamy ¢ - ’ i Penne pasta with cooking cream
bechamel and grated cheese sage and peppered goat cheese . or tomato sauce am
SPAGHETTI BOLOGNESE /13.50 GNOCCHI ZUCCHINI & PANCETTA /15.50

. N Potato gnocchi, zucchini, crispy pancetta, ) )
pelacciccl sSnelenp s iy fresh cream, basil pesto and parmesan . Served with crunchy fries

rich tomato sauce shaving :
PACCHERI BURRATA v*/13.90 LINGUINE MARISCO /17.50 | kg JUl

. . ) Tomato sauce, mozzarella
Cherry tomatoes, garlic, basil, parmesan cheese Fresh black mussels, prawns, fish chunks, i cheese and ham

and topped with pieces of burrata calamari, basil and olive oil :
. MINI BEEF BURGER /7.00
VEGAN PENNE V/14.50 LINGUINE VONGOLE /16.00 : ‘
v

CHICKEN BITES /6.00

gastropub

) Brown vongole shells, fresh chilli, garlic, Served with crunchy fries
Aubergines, bell peppers, green peas, carrots,

; - . ! white wine, cherry tomatoes, basi/ and
spring onions, tomato sauce and olive oil olive oil
er 1S not valid wi reakfrast,

light bites and starter dishes

SPAGHETTI CARBONARA /14.90 LINGUINE GAMBERI & ZUCCHINI /15.90
Eggs, guanciale, grana Padano and crushed Pan-seared zucchini, garlic, tail-on prawns,

black pepper white wine, drizzled with prawn bisque 1
Chicken breast, sun-dried tomatoes, tomato RISOTTO ASPARAGUS & SEABASS /16.90

sauce, a hint of fresh cream, parmesan and Arborio rice,asparagus cream, topped with a
crumbled Greek feta perfectly pan—s%are% seabass fi//gp
GARGANELLI BOSCO /17.50 |
Slow-cooked beef strips with porcini COUNTRY RISOTTO /14.50 | SI D Es
mushrooms, truffie cream and parmesan Arborio rice, chicken strips, mixed root & SAUCES !
shavings vegetables, parmesan, tomato sauce and fresh
SPAGHETTI RABBIT /15.50 cream | MUSHROOM SAUCE /3.50 ‘
Slow-cooked rabbit meat, garlic, green PACCHERI GUANCIALE & PISTACCHI /14.90 = PEPPER SAUCE /3.50
peas, tomatoes and gravy browning Guanciale, pistachio cream, cherry tomato, . BAKED POTATOES /3.50
basil and extra virgin olive oil BBQ SAUCE / 3.50
MALTESE RAVIOLI \#/15.90 . GRILLED VEGETABLES / 3.50

Ravioli filled with goat cheese, served with GARGANELLI SALMON & PRAWNS /16.00 CRUNCHY FRIES / 3.50
tomato and basil sauce Fried onions, tail on prawns, fresh salmon, ] )
cherry tomatoes, tomato sauce and a dash of . FRESH GREEN SALAD /3.50
fresh cream . MASHED POTATO / 4.00

PACCHERI SCOGLIO /16.90
GORGONZOLA SAUCE / 4.50

Prawns, calamari, mixed clams, cherry
tomatoes, prawns bisque and basil

CLASSIC BURGER /13.90
Beef patty, cheddar cheese, sliced tomato,
gherkins, red onions, lettuce and in-house

tomato sauce

BACON JAM BURGER /14.90
Beef patty, crispy bacon, fried egg, crispy
onions, lettuce and bacon jam mayo

HABANERO BURGER /14.90

Beef patty, spicy cheddar cheese, crispy bacon,

crispy onions, fried chilli and chilli mango jam TORTILLA NACHOS /19.50

BRIE BURGER /15.90 Melted cheddar cheese, chilli con carne, sour cream, tomato chutney,
Beef patty, brie cheese, caramelized onions guacamole and jalapenos

and iceberg lettuce

PULLED PORK BURGER /14.90

BBQ smoked pulled pork, meited cheddar,
iceberg lettuce and raw onions
VICTORIA TRUFFLE BURGER /15.90 HOT & SPICY WINGS /14.90

Beef patty, crispy bacon, crispy onions, fried il hick . irach
egg, truffle mayo and iceberg lettuce Spicy herbed chicken wings, sriracha mayo and sour cream

CHICKEN BURGER /14.50 MEAT BOARD /75.00
Breaded chicken breast, red onions, gherkins, Premium beef rib eye steak, beef flap meat, pork tomahawk,
lettuce and honey mustard mayo Maltese sausage and grilled tomato with 2 sauce, served with

our choice of 2 side dishes
VEGAN BURGER V) /15.50 Y
Vegan patty, vegan cheese, lettuce, tomatoes,
onions, topped with spicy mango jam

Penne gluten free pasta €2.5 extra :

LOUISIANA /28.90

BBQ chicken wings, smoked pork belly ribs, onion rings, mozzarella
sticks, sour cream and crunchy fries

SEAFOOD PLATTER /60.00

Pan-seared seabass fillet, black mussels, vongole, Argentine king

) ) prawns, tail-on prawns, tender calamari, served with your choice
All burgers are served in a brioche bun, £ 2 side dish
with crunchy fries & apple slaw Or £ side aishes
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BREAKFAST

Served from 8:00 am to 12:00 pm

VICTORIA BRUNCH /9.50

2 fried eggs, 2 pork sausages, baked beans, 3 rashers of bacon,
grilled tomato, mushrooms, hash brown, toasted bread

and tea or coffee

- Late Victoria brunch: 12:00 hrs - 17:00 hrs / 11.50
ENGLISH BREAKFAST /6.90

2 fried eggs, 1 pork sausage, baked beans,
2 rashers bacon, toasted bread and tea or coffee

- Late Victoria brunch: 12:00 hrs - 17:00 hrs /8.50

VEGETARIAN BREAKFAST */11.90

Eggs, grilled cherry tomatoes, mushrooms, baked beans, avocado,
vegetarian sausage, toasted bread and tea or coffee

OMELETTE /7.90
3 eggs omelette with ham, cheese, mushrooms and toasted bread

VEGGIE OMELETTE v /7.90
3 egg omelette with cheddar, tomatoes, onions and toasted bread

EGGS BENEDICT /8.00

hollandaise sauce and chives

PANCAKES /7.50
Pancakes served with Nutella, banana and biscuit crumbs

LIGHT BITES

HAM AND CHEESE SANDWICH /3.00
CHEESE, TOMATO & ONION SANDWICH /3.50

FRIED EGGS 7/ 4.00
On french toast

EGG, AVOCADO & CUCUMBER SANDWICH 7/ 5.00
SCRAMBLED EGGS 7/ 5.00
On toast

POACHED EGGS ”/5.00
Sour cream cheese and guacamol/e set on toasted Malitese bread

2 poached eggs set on an English muffin with spinach leaves, bacon,

CIABATTAS

Served from 8:00 am to 12:00 pm

BRISKET CIABATTA /11.50

Slow cooked beef brisket, cheddar cheese, p/lum chilli sauce,
rocket leaves and apple slaw

CHICKEN CIABATTA /9.50
Grilled chicken breast, mango jam, red onions and rocket leaves

PARMA CIABATTA /10.50
Parma ham, burrata, rucola and tomatoes

FIND US ON

WE  Bolt.Wolit

DELIVER.

¥ VIDTOSAIA

STARTERS

SOUP OF THE DAY /7.50
Kindly ask your host for our daily specials

GAMBAS AL CHEF /16.50

Sizzling headless prawns with shallots, spring onions, lemongrass,
ginger, fresh coriander, cherry tomatoes and garlics in a creamy
coconut curry sauce, served with a focaccia

ALJOTTA /8.90

Maltese traditional fish broth with white fish, tomatoes, mint,
spring onion and rice, served with gariic bread

CALAMARI FRITTI /14.50
Crispy fried calamari served with lime mayo

BLACK MUSSELS /15.50

Fresh black mussels in shell, tarragon butter, garlic oil, white wine,
cherry tomatoes and basi/

BAKED FETA v/ /11.50

Oven-baked Greek feta cheese, semi-dehydrated cherry tomatoes,
red onions and honey syrup

GARLIC BREAD ”/5.50
Maltese bread with herbed garlic butter

BRUSCHETTA FETA ”/6.50

Diced tomato skin, red onions, basil, olive oil and crumbled feta
cheese

MALTESE BRUSCHETTA /6.90
Crumbled Maltese sausage, sun-dried tomatoes, olives, garlic and
peppered goat cheese

FOCACCIA /13.50

Pico de gallo, sardine fillets, kalamata olives, rocket leaves and
olive oil

SALAD

CHICKEN CAESAR SALAD /15.90

Grilled chicken breast, iceberg lettuce, crispy bacon, croutons,
Caesar dressing and parmesan shavings

GREEK SALAD /15.90

Tomatoes, cucumber, onions, bell peppers, black olives, feta
cheese and mixed /eaves

BEEF BRISKET SALAD /16.90

Slow-cooked beef brisket, biue cheese, gherkins, sweetcorn,
cucumber, red onions, cherry tomatoes iceberg lettuce and
Coriander dressing

VEGAN COB SALAD V /15.90

Jceberg Jettuce, mixed Jeaves, artichoke hearts, kalamata olives,
chickpeas, avocado, sweetcorn, capers, pico de gallo, pumpkin
seeds and balsamic glaze

HALLOUMI SALAD ”/15.90

Grilled Halloumi cheese, crispy kale, chickpeas, dried cranberries,
cherry tomatoes, cucumber, cashew nuts and Cilantro dressing

PIZZA

MARGHERITA 7 /9.50
Tomato sauce, mozzarella and basil

NAPOLITANA /11.50
Tomato sauce, mozzarella, anchovies, capers and basi/

PEPPERONI /11.90
Tomato sauce, mozzarella and pepperoni

PROSCIUTTO E FUNGHI /13.50
Tomato sauce, mozzarella, ham and mushrooms

CAPRICCIOSA /13.50

Tomato sauce, mozzarella, artichoke hearts, mushrooms, ham,
eggs and black olives

PARMA E RUCOLA /16.00

Tomato sauce, mozzarella, cherry tomato, rocket /eaves, serrano
ham, grana shavings and extra virgin olive oil

VEGETARIANA v*/12.00

Tomato sauce, mozzarella, mushrooms, artichoke hearts, bell
peppers, onions, sweet corn and green peas

QUATTRO FORMAGGI v /14.90

V%h/’te cream, mozzarella, gorgonzola, brie cheese and parmesan
cheese

GAMBERETTI E ZUCCHINI /13.90

White cream, mozzarella, shrimps, zucchini, cherry tomatoes, basil
and extra virgin olive oil

MAINS

RIB EYE STEAK /29.90
300g premium grain-fed cut cooked to your liking

BEEF TAGLIATA /27.50

3009 beef flap meat, served with rocket leaves, grana shavings,
cherry tomatoes and balsamic glaze

PORK TOMAHAWK /23.50
Grilled pork tomahawk, marinated with herbs and mashed potato

MALTESE STYLE RABBIT /23.90

Local rabbit pieces cooked in garlic and white wine,
green peas and gravy

BRAGIOLI /22.50

Slices of rolled tender prime beef filled with beef and pork mince,
coriander, bacon and hard boiled eggs, served with gravy

SMOKED PORK BELLY RIBS /25.50

Slow cooked rubbed pork belly ribs, smoked BBQ sauce,
crispy onions and apple slaw

CATCH OF THE DAY
Kindly ask your host for our daily specials

0O

+356 9968 9017
INFO@VICTORIA.COM.MT

FRUTTI DI MARE /16.90

Tomato sauce, mozzarella, shelifish, shrimps, fish chunks, cherry
tomatoes, basil and extra virgin olive oil

MALTESE /13.90

Tomato sauce, mozzarella cheese, Maltese sausage, caponata, black
olives and sun-dried tomatoes

FIESTA /14.90

Spicy tomato sauce, mozzarella, chilli con carne, Maltese sausage,
pepperoni, bell peppers and BBQ sauce

SMOKED BBQ CHICKEN /13.90

Mozzarella, chicken strips, bell peppers, onions, sweetcorn and
BBQ sauce

CHORIZO /13.90

Tomato sauce, mozzarella, salami picante, chorizo, caramelised
onions, feta cheese and black olives

VICTORIA CALZONE /15.90

Closed pizza, tomato sauce, mozzarella, gorgonzola cheese, baby
spinach, serrano ham, grana shavings and extra virgin olive oif

VEGAN VY /14.90

Tomato sauce, dairy-free mozzarella, grilled vegetables, olives
and fresh basil

EXTRA INGREDIENTS /1.50
BURRATA FIOR DI LATTE /4.50

CHICKEN ROULADE /24.90

Boneless chicken breast stuffed with cream cheese, ham,
mature cheddar cheese and panko breadcrumbs

CHICKEN SCHNITZEL /22.90

Golden-fried chicken schnitzel, served with french fries
and Cilantro dressing

CHAR SIU CHICKEN /22.90

Herbed chicken fillet, char siu sauce, potato pureé,
crispy onions and pancetta

FISH & CHIPS /20.50

Traditiona/ fish and chips, served with tartare sauce, fresh
salad and crunchy fries

SALMON STEAK /22.90
Pan-seared salmon steak, mashed potato, chilli and garlic paste

SEABASS FILLET /23.90
Pan-seared seabass fillet, served with creamy caper sauce

All mains are served with a choice of
baked potatoes or french fries

FOOD ALLERGIES & DIETARY RESTRICTIONS

We welcome enquires about the ingredients in our dishes.

While we take great care to prevent cross-contamination, our kitchen handles a variety of ingredients, which can easily come into contact with one another during preparation,
potentially leading to traces of allergens in dishes. Your safety and satisfaction are our top priorities, so please inform our staff of any allergies or dietary restrictions, and we will do

our best to accommodate your needs.

v’ Vegetarian

\ﬂ Vegan




