
www.softcafe.com

© The Victoria Freehouse. All rights reserved. - Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. - Our fish may contain bones.

Starters

Cream of Potato Leek Soup ........................... $6

Tikka Pizza
Naan, masala sauce, curried onions,
cheddar, coriander oil

.............................................................. $10

Potted Gammon
Pickled onion, grain mustard

.................................................... $8

Galantine of Chicken
Juniper, pickled walnuts, chutney

......................................... $9

Crab on Toast
Buttered toast, lump crab salad, fried
capers

........................................................ $12

Sherried Liver Parfait
Sweet onion jam, Kentish pickled cherries

..................................... $10

Pub Snacks

Devils on Horseback
Stilton stuffed dates wrapped in bacon

.......................................... $5

Scotch Egg
Branston pickle

................................................................. $6

Sausage Roll
Grain mustard

............................................................ $6

Pickled Beetroot Deviled Eggs .................... $4

Welsh Rarebit
English cheddar and ale sauce

......................................................... $5

Curried Cheese Chips
Madras curry

........................................ $7

British Cheeses

Cashel Blue - Quicke's cheddar

Stilton - Caerphilly
One for $8 - Two for $14 - Three for $20
Served with accompaniments

Ploughman's Lunch
Choice of cheese, chutney, pickles, salad
leaves

.......................................... $12

Chippy

Fish and Chips
Fresh white cod, crispy golden batter

......................... small $12 - large $17

Chicken and Chips
Four battered pieces of chicken

............................................. $12

Sausage and Chips
Battered Cumberland sausage

............................................. $12

Substitute salad leaves for chips ............... $2

House-made Tartar Sauce ............ upon request

Mains

Beef Stew
Root vegetables, soda bread

.................................................................. $15

Country Fish Pie
Smoked haddock, prawns, mussels,
buttered spinach, tomato sherry sauce,
champ

................................................. $18

Bangers and Mash
Roasted Cumberland sausages, mash, onion
gravy

............................................. $15

Chicken Tikka Masala
Yogurt marinated chicken, tomato curry
sauce, spiced jasmine rice

..................................... $16

Shepherd's Pie
Lamb and root vegetables, cheesy mash

...................................................... $17

Spring Vegetable Curry
Simmered vegetables, coconut curry, spiced
jasmine rice

.................................. $14

Salads & Sarnies

Victoria Salad
Crispy bacon, candied walnuts, cranberries,
Stilton, red onion, pickled beetroot egg

........................................................ $12

Beet Salad
Balsamic roasted beets, walnuts, red onion,
goat cheese

................................................................. $11

Guinness Burger
8oz Angus beef, Guinness caramelized
onion, Sarson’s mayo, lettuce, roasted
tomato, choice of Stilton or Irish cheddar

................................................. $15

Roast Beef Sandwich
Roast beef au jus, horseradish mayo,
caramelized onion, Stilton

........................................ $13

Fish Sandwich
Brioche bun, tartar

...................................................... $14

On The Side

Pickled Onions - Madras Curry -
Mushy Peas - Heinz Beans - Beets -
House Pickles - Onion Gravy -
Salad Leaves

............... $3

Chips ............................................................................. $4

Roasted Vegetables ............................................. $5

Puddings

Sticky Toffee Pudding
Date cake with toffee sauce and custard

....................................... $7

Rhubarb Ginger Fool
Cream, crumbly shortbread

......................................... $6

Bread and Butter Pudding
Cinnamon, sultanas, custard

............................. $6

Lemon Curd Tart
Clotted cream chantilly

.................................................. $6

Check the board for daily  pudding
specials



Pub-Friendly Wines

White

Cava, Condes de Subirats N.V.
Penedes, Spain

.................. $10

Sauvignon Blanc, Arona 2011
Marlborough, New Zealand

...................... $9

Verdicchio, Capestrano 2011
Marche, Italy

....................... $9

Riesling, Millbrandt 2011
Columbia Valley, WA

............................. $10

Rose

La Colombelle Cotes de Gascogne 2011
Gascogne, France

$9

Tempranillo, Finca Torremilanos
2011
Ribera del Duero, Spain

.......... $10

Red

Gamay, Domaine Foretal 2011
Beaujolais, France

.................. $10

Primitivo, Cantele 2009
Puglia, Italy

................................ $10

Malbec, Altosur 2012
Mendoza, Argentina

......................................... $9

Shiraz, Zeepard 2009
Western, Australia

...................................... $10

Sherry

Palomino Fino, Gutierrez Colosia
"Elcano"

............ $9

Palomino Oloroso, Bodegas Grant
"La Garrocha"

......... $10

Pedro Ximinez, El Maestro Sierra ......... $12

Mead

Makana Iqkhalika Herbal Mead
South Cape, South Africa

.............. $12

Port & Madeira

Smith Woodhouse 1999 LBV ...................... $15

Dows 10 Year Tawny ........................................ $15

Malmsey, Blandys "Alvada" 5 Year ........ $12

Fizzy Drinks

Ginger Beer - Tango Orange -
Dandelion and Burdock - Lilt -
Vimto - Belvoir Elderflower - Irn
Bru

...................... $3

Cola/Diet Cola ..................................................... $2.5

Cocktails

Pegu Club
Gin, Cointreau, lime, bitters

................................................................. $10

Pimms Cup
Pimms, cucumber, mint, fruit, ginger beer

............................................................... $9

Elderflower Fizz
Elderflower cordial, lemon, bubbly

.................................................. $10

Dark and Stormy
Dark rum, ginger beer

.................................................. $9

Zaza
Gin, Dubonnet Rouge, lemon, soda

................................................................................ $9

Bramble
Gin, blackberry liquor, lime, soda

.................................................................... $10

Single Malt Scotch

Glenmorangie 10 Year
Highland

..................................... $11

Macallan Fine Oak 15 Year
Highland

........................... $19

Glenkinchie 12 Year
Lowland

.......................................... $14

Dalwhinnie 15 Year
Highland

........................................... $13

Glenlivet 12 Year
Speyside

................................................. $18

Lagavulin 16 Year
Islay

.............................................. $20

Laphroig 10 Year
Islay

................................................ $13

Talisker 10 Year
Island

................................................... $14

Oban 14 Year
Highland

.......................................................... $18

Glenfiddich 12 Year
Speyside

........................................... $12

Blended Whiskey, Irish

Whiskey

Jameson ..................................................................... $9

Dewars ......................................................................... $8

Jack Daniels ............................................................ $8

Tea & Coffee

Spot $3 or Pot $5

Assam - Earl Grey - Darjeeling -
Breakfast - PG Tips - Peppermint -
PG Tips Decaf

Coffee ......................................................................... $2.5
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Draughts - Imperial Half Pint/Imperial Pint

Crispin Cider - Colfax, California
Refreshing, quenching and crisp apple cider  4.5%ABV

............................................... 3.25/6.5

Fuller's Organic Honeydew - London, England
Zesty citrus and quenching hops with an intoxicating honey aroma 
5% ABV

................... 3.75/7.5

Wells Bombardier - London, England
Straight from the brewery: "English, ever reliable, and damn tasty." 
5.2% ABV

.......................................... 3.5/7

Meantime IPA - London, England
Enticing orangey citrus hop notes meet biscuity soft bread
undertones, finished off by a touch of alcohol warmth  7.4% ABV

...................................................... 8/-

Belhaven Twisted Thistle - Dunbar, Scotland
A beer to be sipped, savoured, and fully respected- dark fruit flavour
with a dry finish  6.5%ABV

...................... 4.25/8.5

Brooklyn Brown Ale - Brooklyn, NY
Homage to the British brown ale- toasty and malty with a subtle
fruity finish  5.6%ABV

.............................................. 3.5/7

Fullers London Porter - London, England
Arguably the world’s best porter  5.4% ABV

............................. 3.75/7.5

Innis & Gunn Irish Whiskey Stout - Edinburgh
Scottish stout matured in Irish whiskey casks- chocolate and black
treacle with a crisp whiskey finish- limited release  7.4% ABV

.......................... 4/8

Young's Double Chocolate Stout - Bedford, England
Chocolate milk for grownups- roasted malt goodness in a glass 
5.2%ABV

............... 4/8

Greene King Old Speckled Hen - Suffolk, England
Smooth is the name of the game with this easy drinking pale
ale-gentle hops offset caramel malts swirled into a delicious, well
balanced brew  4.5%ABV

................... 4/8

Cask Ales

Victory Uncle Teddy's Bitter - Downingtown, PA
Golden coloured mild English-style session beer which shows the
subtle things are worth appreciation  3.9%ABV

.................... 3.5/7

Yards IPA - Philadelphia, PA
East Kent Goldings hops lend authenticity to this Philly classic-
complex, lively balance between malt and hops  6.3%ABV

............................................................. 3.5/7

Bottles

Williams Brothers Fraoch Heather
Ancient style beer brewed with heather instead of hops! 
Contemplative and floral with a gentle honey finish  5.9%ABV

................................................. $7.5

Bitters and ESB

Fullers ESB - London, England
Lovely mahogany glow from the glass delivers toffee on the nose and
intense citrus fruit  5.9%ABV

.......................................................... $5.5

Wychwood Hobgoblin ESB - Oxfordshire, England
Undoubtedly brewed over a cauldron- glowing ruby, earthy fruits,
sweet lingering aroma  5.2% ABV 12oz

................ $6.5

Pale Ale, Golden Ale, IPA

Boddington's Pub Ale - Manchester, England
4.7%ABV

............................... $6

Tetley's English Ale - Northampton, England
3.6%ABV

................................ $6

St. Peter's English Ale - London, England
5.9%ABV

....................................... $6

Fullers London Pride - London, England
4.2%ABV

........................................ $6

St. Peter's Golden Ale - London, England
5.9%ABV

........................................ $6

Scottish Ales

Belhaven Scottish Ale - Dunbar, Scotland
Ruby beauty from the Scottish highlands; sweet, smooth and creamy
finish  5.2%ABV

....................................... $6

Barleywine, Scotch Ales, Imperial Stout

Brooklyn Brewery Monster Ale - Brooklyn, NY
Sherry and citrus abound in this copper coloured barleywine from
(New) York  10.3%ABV

........................... $8

Orkney Skull Splitter - Stromness, Scotland
Reddish hued ale named after the seventh Earl of Orkney- rich, satiny
mouthfeel with deep rich fruity notes  8.5%ABV

................................. $9

JW Lees 2008 Barrel Aged Ale - London, England
9oz  11.5%ABV

................... $18

Weyerbacher Old Heathen - London, England
8%ABV 12oz

.......................... $7.5

Wells Courage Imperial Stout - London, England
This is a revival of the recipe that started the style- A taste of history,
fit for royalty, dark, rich, and high in alcohol to brave the Russian
winter  10%ABV 12oz

..................... $13

Brown Ales

Newcastle Brown Ale - Tadcaster, England
The ubiquitous brown ale  4.7%ABV 12oz

.................................... $5

Yards Brawler - Philadelphia, PA
Light in alcohol but this brew packs a punch- rich ruby colour gives
way to a perfusion of bread and malt  4.2% ABV 

..................................................... $5.5

Stouts, Porters, Cream Ales

Samuel Smith's Taddy Porter - Tadcaster, England
4.5%ABV 12oz

................ $7.5

Wexford Cream Ale - London, England
5.9%ABV

............................................ $6

St. Peter's Cream Stout - Bungay, England
6.5%ABV 16oz

................................... $13

Harviestoun Old Engine Oil - London, England
5.9%ABV 12oz

......................... $10

Guinness Stout
The one and only... 5.9%ABV

.............................................................................................. $5

Samuel Smith's Oatmeal Stout - Tadcaster, England
Molasses, dark fruits, and chocolate, with a healthy dose of English
oats make for a deliciously drinkable brew  5%ABV 12oz

.............. $7.5

Ciders, Perry, Ginger Beer

Magners Pear Cider - Clonmel, Ireland
Variety is the spice of life-as refreshing as the original with a gentle
pear flavour  4.5%ABV

............................................ $6

Samuel Smith's Organic Cider - Tadcaster, England
Brilliant apple blossom shines through a slightly tart and sweet
oh-so-quenching straw coloured concoction  5%ABV 18.7oz

............... $12

Crispin Perry - Colfax, California
5.9%ABV

........................................................ $6

Crabbies Ginger Beer - London, England
5.9%ABV 11.2oz

........................................ $7

Strongbow Cider - London, England
Dry style cider, tart apple flavour  5%ABV

.................................................. $5




