
land 
Chix   19 
fran’s local roasted half chix | israeli toasted couscous | 
fresh artichokes | grilled lemon 
 
From Niman Ranch...where all animals are  
humanely raised in the US -- never given  antibiotics or 
hormones and fed only the finest all vegetarian feeds. 
 

Ribs   19 
slow-roasted | spice-rubbed spare ribs | slaw 
 

Flat Iron   24 
beefsteak tomato | pepper greens | maytag blue onion rings 
 

Pork   20 
grilled boneless loin chop | fingerling potato salad 
 

Petite Tender   22 
baby carrots | chimichurri butter | buttermilk mashed 
 

Burger   13 
local cheddar | ltp | dijon mayo | fries 
 

Meatloaf   17 
shiitake mushrooms | ancho bbq sauce | buttermilk mashed 

shareable 
Hummus   9 
herbed pita | english cucumbers 
 

Calamari   12 
rock shrimp | agrodolce | tomato-basil mayo 
 

Chips   8 
maytag blue   
 

Crab Nachos   12 
peekytoe | pepperjack | pico | avocado-cilantro crema 
 

Jumbo Shrimp   14 
bloody mary cocktail | chili oil 

 
salads 
Wedge   8 
maytag blue | boar’s head bacon | campari tomatoes 
 

Chopped   9 
romaine | radicchio | carrots | red onion | hearts of palm  
boar’s head smoked turkey | roasted chix | avocado | 
campari tomatoes 
 

Greens & Shrimp  14 
grilled jumbo shrimp | english cucumbers | campari tomato | 
feta | baby lettuce  
 

Chicken Caesar   12 
buttermilk grilled chicken | hearts of romaine |  
fresh herb baguette croutons | parm snow  

 
sea 
F&C   15 
ale-battered cod | fries | tartar 
 

Salmon   22 
bay of fundy | baby carrots | green beans | english peas | 
asparagus | basil citrus sauce 
 

Tuna   25 
sesame seared | baby bok choy | maitake |shiitake | cilantro | 
fresno chilies | ponzu 
 

Market Fish DJ    mkt 
 
sides 
Mac & Cheese   5 
english peas | ham 
 

Truffle Fries   6 
parmesan | truffle oil 
 

Fingerling Potato Salad   6 
 

Buttermilk Mashed   5 
 

Seasonal Vegetables   6 
 

 

draft 
Firemans #4 Blonde Ale   7 
 

St. Arnold “Seasonal”   8 
 

Sam Adams Boston Lager   8 
 

Blue Moon   7 
 

wine 
Bubbles, Domaine Carneros   12 
 

Bubbles, Pacific Rim “White Flowers”   9 
 

White Blend, Conundrum  14 
 

Sauvignon Blanc, Clos Du Bois   8 
 

Pinot Grigio, Pepi   8 
 

Riesling, Willamette Valley Vineyards   8 
 

Chardonnay, Rodney Strong   9 
 

Chardonnay, Geyser Peak   8 
 

Cabernet Sauvignon, Annabella 10  
 

Cabernet Sauvignon, Simi   12 
 

Merlot, Wente   8 
 

Pinot Noir, Clos du Bois   11 
 

Pinot Noir, Argyle   13 
 

Zinfandel, Kenwood    9 
 

Syrah, Liberty School   9 

9.7.11 

executive chef: Jim Oetting 
 

Private/ Semi-Private Events:  
214.432.1900 or events@victorytavern.com 


