Gvoupp Lueh, Mo

£44.50 PER PERSON

STARTERS

Soup of the Day
with bread & butter
MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
with peppercorn sauce

Cold Smoked and Hot Smoked Salmon Terrine

with pickled cucumber & oatcakes

MAINS

Victoria's Steak & Ale Pie
Scotch beef & mushroom stew, topped with flaky puff pastry, with seasonal vegetables &
new potatoes
Fillet of Scottish Salmon
pea puree, crushed potatoes & sauce vierge
Penne Pasta

bound in our sauce of San Marzano tomatoes, roast garlic & basil marinated bocconcini

DESSERTS

Sticky Toffee Pudding
An old family recipe, served with warm toffee sauce & fresh whipped Perthshire cream or
vanilla ice cream
Créme Brilée
Made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries
and a satisfyingly crunchy caramelised top
Affogatto
Creamy vanilla ice cream with Victoria's finest espresso and our secret recipe shortbread
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www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk
Victoria's Restaurant, 45 Atholl Road, Pitlochry, Perthshire, PH16 5BX




Group Lueh, W B

£36.95 PER PERSON

STARTERS

Soup of the Day
with bread & butter
MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
with peppercorn sauce

Cold Smoked and Hot Smoked Salmon Terrine

with pickled cucumber & oatcakes

MAINS

Victoria’s Steak & Ale Pie
Scotch beef & mushroom stew, topped with flaky puff pastry,
with seasonal vegetables & new potatoes
Fillet of Scottish Salmon
pea puree, crushed potatoes & sauce vierge
Penne Pasta

bound in our sauce of San Marzano tomatoes, roast garlic & basil marinated bocconcini
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Group Loch, Mo

£36.95 PER PERSON

MAINS

Victoria’'s Steak & Ale Pie
Scotch beef & mushroom stew, topped with flaky puff pastry,
with seasonal vegetables & new potatoes
Fillet of Scottish Salmon
pea puree, crushed potatoes & sauce vierge
Penne Pasta

bound in our sauce of San Marzano tomatoes, roast garlic & basil marinated bocconcini

DESSERTS

Sticky Toffee Pudding
An old family recipe, served with warm toffee sauce & fresh whipped Perthshire cream or
vanilla ice cream
Créme Brilée
Made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries
and a satisfyingly crunchy caramelised top
Affogatto
Creamy vanilla ice cream with Victoria's finest espresso and our secret recipe shortbread
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Gvoupp Dowey Mo

£54.95 PER PERSON

STARTERS

Soup of the Day
with bread & butter
MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
with peppercorn sauce
Prawn & Avocado Cocktail
in Marie Rose sauce

MAINS

Victoria's Steak & Ale Pie
Scotch beef & mushroom stew, topped with flaky puff pastry,
with seasonal vegetables & new potatoes
Fillet of Scottish Salmon
pea puree, crushed potatoes & sauce vierge
Roast Rump of Perthshire Lamb
herb crusted tender lamb rump with a hint of Dijon, oven roasted pink, served with

ratatouille & dauphinoise potatoes

DESSERTS

Caramel Apple Pie
buttery caramel topped and busting with apples with a hint of spice. Served warm with
fresh whipped Perthshire cream or vanilla ice cream
Créme Brilée
made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries
and a satisfyingly crunchy caramelised top
Chocolate Loving Spoon Cake
rich, moist, luxurious chocolate cake generously smothered in chocolate ganache, served
with fresh whipped Perthshire cream or vanilla ice cream
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Victoria's Restaurant, 45 Atholl Road, Pitlochry, Perthshire, PH16 5BX




Gvougp Wewnery Mionss (5

£54.95 PER PERSON

STARTERS

Crispy Salt & Pepper Calamari
with rocket & lemon garlic mayo
MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
with peppercorn sauce
Goat's Cheese & Beetroot Salad

with caramelized walnuts & sherry vinegar dressing

MAINS

Supreme of Chicken ltaliano
filled with mozzarella, wrapped in prosciutto & oven roasted, drizzled with pesto &
served on a bed of ratatouille with sautéed new potatoes
Fillet of Scottish Salmon
pea puree, crushed potatoes & sauce vierge
Roast Rump of Perthshire Lamb
herb crusted tender lamb rump with a hint of Dijon, oven roasted pink, served with

ratatouille & dauphinoise potatoes

DESSERTS

Banoffee Pie
sweet biscuit base filled with delicious toffee, topped with sliced banana & fresh whipped
Perthshire cream
Chocolate Loving Spoon Cake
Rich, moist, luxurious chocolate cake generously smothered in chocolate ganache, served
with fresh whipped Perthshire cream or vanilla ice cream
Baked Vanilla Cheesecake
Silky smooth, served with fresh berries & fresh whipped Perthshire cream

or vanilla ice cream
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Gvougp Wownery Mo

£66.50 PER PERSON

STARTERS

MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
with peppercorn sauce
Goat’s Cheese & Beetroot Salad
with caramelized walnuts & sherry vinegar dressing

Cold Smoked & Hot Smoked Salmon Terrine

pickled cucumber & oatcakes

MAINS

Supreme of Chicken ltaliano
filled with mozzarella, wrapped in prosciutto & oven roasted, drizzled with pesto &
served on a bed of ratatouille with sautéed new potatoes
Fillet of Scottish Salmon
pea puree, crushed potatoes & sauce vierge
Roast Rump of Perthshire Lamb
herb crusted tender lamb rump with a hint of Dijon, oven roasted pink, served with

ratatouille & dauphinoise potatoes

DESSERTS

Caramel Apple Pie
buttery caramel topped and busting with apples with a hint of spice. Served warm with
fresh whipped Perthshire cream or vanilla ice cream
Chocolate Loving Spoon Cake
rich, moist, luxurious chocolate cake generously smothered in chocolate ganache, served
with fresh whipped Perthshire cream or vanilla ice cream
Créme Brilée
made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries
and a satisfyingly crunchy caramelised top
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Victoria's Restaurant, 45 Atholl Road, Pitlochry, Perthshire, PH16 5BX




	Group Lunch Menu A
	£44.50 PER PERSON
	starters
	Soup of the Day
	with bread & butter

	MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
	with peppercorn sauce

	Cold Smoked and Hot Smoked Salmon Terrine
	with pickled cucumber & oatcakes


	MAINS
	Victoria’s Steak & Ale Pie
	Scotch beef & mushroom stew, topped with flaky puff pastry, with seasonal vegetables & new potatoes

	Fillet of Scottish Salmon
	pea puree, crushed potatoes & sauce vierge

	Penne Pasta
	bound in our sauce of San Marzano tomatoes, roast garlic & basil marinated bocconcini


	DESSERTS
	Sticky Toffee Pudding
	An old family recipe, served with warm toffee sauce & fresh whipped Perthshire cream or vanilla ice cream

	Crème Brûlée
	Made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries and a satisfyingly crunchy caramelised top

	Affogatto
	Creamy vanilla ice cream with Victoria’s finest espresso and our secret recipe shortbread
	www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk



	Group Lunch Menu B
	£36.95 PER PERSON
	starters
	Soup of the Day
	with bread & butter

	MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
	with peppercorn sauce

	Cold Smoked and Hot Smoked Salmon Terrine
	with pickled cucumber & oatcakes


	MAINS
	Victoria’s Steak & Ale Pie
	Scotch beef & mushroom stew, topped with flaky puff pastry,
	with seasonal vegetables & new potatoes

	Fillet of Scottish Salmon
	pea puree, crushed potatoes & sauce vierge

	Penne Pasta
	bound in our sauce of San Marzano tomatoes, roast garlic & basil marinated bocconcini
	www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk



	Group Lunch Menu C
	£36.95 PER PERSON
	MAINS
	Victoria’s Steak & Ale Pie
	Scotch beef & mushroom stew, topped with flaky puff pastry,
	with seasonal vegetables & new potatoes

	Fillet of Scottish Salmon
	pea puree, crushed potatoes & sauce vierge

	Penne Pasta
	bound in our sauce of San Marzano tomatoes, roast garlic & basil marinated bocconcini


	DESSERTS
	Sticky Toffee Pudding
	An old family recipe, served with warm toffee sauce & fresh whipped Perthshire cream or vanilla ice cream

	Crème Brûlée
	Made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries and a satisfyingly crunchy caramelised top

	Affogatto
	Creamy vanilla ice cream with Victoria’s finest espresso and our secret recipe shortbread
	FOLLOW US ONLINE

	www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk



	Group Dinner Menu A
	£54.95 PER PERSON
	starters
	Soup of the Day
	with bread & butter

	MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
	with peppercorn sauce

	Prawn & Avocado Cocktail
	in Marie Rose sauce


	MAINS
	Victoria’s Steak & Ale Pie
	Scotch beef & mushroom stew, topped with flaky puff pastry,
	with seasonal vegetables & new potatoes

	Fillet of Scottish Salmon
	pea puree, crushed potatoes & sauce vierge

	Roast Rump of Perthshire Lamb
	herb crusted tender lamb rump with a hint of Dijon, oven roasted pink, served with
	ratatouille & dauphinoise potatoes


	DESSERTS
	Caramel Apple Pie
	buttery caramel topped and busting with apples with a hint of spice. Served warm with fresh whipped Perthshire cream or vanilla ice cream

	Crème Brûlée
	made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries and a satisfyingly crunchy caramelised top

	Chocolate Loving Spoon Cake
	rich, moist, luxurious chocolate cake generously smothered in chocolate ganache, served with fresh whipped Perthshire cream or vanilla ice cream
	www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk



	Group Dinner Menu B
	£54.95 PER PERSON
	starters
	Crispy Salt & Pepper Calamari
	with rocket & lemon garlic mayo

	MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
	with peppercorn sauce

	Goat’s Cheese & Beetroot Salad
	with caramelized walnuts & sherry vinegar dressing


	MAINS
	Supreme of Chicken Italiano
	filled with mozzarella, wrapped in prosciutto & oven roasted, drizzled with pesto & served on a bed of ratatouille with sautéed new potatoes

	Fillet of Scottish Salmon
	pea puree, crushed potatoes & sauce vierge

	Roast Rump of Perthshire Lamb
	herb crusted tender lamb rump with a hint of Dijon, oven roasted pink, served with ratatouille & dauphinoise potatoes


	DESSERTS
	Banoffee Pie
	sweet biscuit base filled with delicious toffee, topped with sliced banana & fresh whipped Perthshire cream

	Chocolate Loving Spoon Cake
	Rich, moist, luxurious chocolate cake generously smothered in chocolate ganache, served with fresh whipped Perthshire cream or vanilla ice cream

	Baked Vanilla Cheesecake
	Silky smooth, served with fresh berries & fresh whipped Perthshire cream
	or vanilla ice cream
	www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk



	Group Dinner Menu C
	£66.50 PER PERSON
	starters
	MacSweens Haggis Bon Bons or Vegetarian Haggis Bon Bons
	with peppercorn sauce

	Goat’s Cheese & Beetroot Salad
	with caramelized walnuts & sherry vinegar dressing

	Cold Smoked & Hot Smoked Salmon Terrine
	pickled cucumber & oatcakes


	MAINS
	Supreme of Chicken Italiano
	filled with mozzarella, wrapped in prosciutto & oven roasted, drizzled with pesto & served on a bed of ratatouille with sautéed new potatoes

	Fillet of Scottish Salmon
	pea puree, crushed potatoes & sauce vierge

	Roast Rump of Perthshire Lamb
	herb crusted tender lamb rump with a hint of Dijon, oven roasted pink, served with ratatouille & dauphinoise potatoes


	DESSERTS
	Caramel Apple Pie
	buttery caramel topped and busting with apples with a hint of spice. Served warm with fresh whipped Perthshire cream or vanilla ice cream

	Chocolate Loving Spoon Cake
	rich, moist, luxurious chocolate cake generously smothered in chocolate ganache, served with fresh whipped Perthshire cream or vanilla ice cream

	Crème Brûlée
	made with fresh Perthshire cream. Light, silky smooth & creamy with Perthshire berries and a satisfyingly crunchy caramelised top
	www.victorias-pitlochry.co.uk | 01796 472 670 | reservations@victorias-pitlochry.co.uk




