
APPETIZERS
VICTORY HOUSE SALADS 
HOUSE-MADE DRESSINGS

1000 Island
Ranch
Smoked Bacon 
Ranch

Bleu Cheese
Orange 
Vinaigrette
Cilantro Lime 

Vinaigrette
Balsamic 
Vinaigrette
Oil & Vinegar
Honey Mustard

FLATBREADS
CHOOSE YOUR FAVORITE 13 each

BBQ PULLED CHICKEN
With our housemade bourbon 
BBQ sauce, crispy onions  
and cheese
MUSHROOM & ARTICHOKES
With a pesto sauce, cremini 
mushrooms, feta cheese  
and basil

MARGHARITA
With olive oil, garlic, basil,  
tomato and mozzarella cheese
MARINATED ASADA STRIPS
With onion strips and cheese
PEPPERONI
With pizza sauce, mozzarella 
and pepperoni

SIDES 5 each
FRENCH FRIES
Served plain, truffle, garlic  
or sweet
MAC & CHEESE
ELOTE
Grilled corn on the cob topped 
with a touch of mayonnaise and 
cotija cheese, with a touch of 
paprika and lime

BRUSSEL SPROUTS
Sautéed with smoked  
bacon, onions and a touch  
of balsamic glaze
POTATO BAKE
Roasted red potatoes with 
smoked bacon and topped  
with cheese
SEASONAL SAUTÉED  
VEGETABLES

COMBO APPETIZER PLATTER (serves 3-4 people) 
One pound of wings, fried pickles, tempura calamari  
and chicken chicharrones. 24 
CLASSIC NACHOS
Fresh corn tortilla chips topped with mixed cheese, tomatoes, 
guacamole, salsa, sour cream and fresh jalapeños. 9   
Add your choice of shredded chicken, strips of flank steak  
or pulled pork. 4
CHICKEN WINGS
One pound of jumbo chicken wings accompanied by celery and 
carrot sticks, bleu cheese dressing. Choose from BBQ, honey 
sriracha, classic or ballistic. 12
FRIED PICKLES
Strips of dill pickles lightly battered and fried golden brown,  
served with a chipotle aioli dipping sauce. 8
BEER-BATTERED BRUSSEL SPROUTS
Fresh brussel sprouts coated with our classic beer-batter  
and accompanied by a bacon ranch dipping sauce. 8
TEMPURA ARTICHOKE HEARTS
Plenty of artichoke hearts dipped in a tempura batter and fried 
golden brown, enjoy with chipotle aioli sauce. 10
CHICKEN CHICHARRONES
Dark meat chicken cooked crispy and served with  
our housemade honey mustard dressing. 8
GRILLED CHICKEN SATAY (3)
Seared chicken breast served on 3 skewers and accompanied by a 
spicy peanut sauce. 8
TEMPURA CALAMARI
Calamari lightly coated with a tempura batter and cooked golden 
brown, served with cocktail & tartar sauce. 8

CAESAR
Petite romaine leaves with classic caesar dressing*,  
croutons and parmesan cheese. 9  
Add your choice of chicken breast, grilled salmon,  
big eye tuna, asada or prawns to your salad for 5
VICTORY HOUSE CLASSIC
Spring mix, roasted corn, cherry tomatoes, beets, shredded 
cheddar, artichokes and croutons. 11 
Add your choice of chicken breast, grilled salmon, big eye tuna, 
asada or prawns to your salad for 5
SALMON SALAD
Served on a bed of mixed greens with asparagus spears,  
cherry tomatoes, orange wedges and orange vinaigrette. 16
SHRIMP COBB
Zesty marinated prawns with smoked bacon, diced avocado, 
roasted corn, chopped eggs, goat cheese on spring mix with  
a cilantro lime vinaigrette. 16
FRESH BEET SALAD
Cooked beets on a bed of spring mix lettuce with candied  
walnuts, diced apples, goat cheese and balsamic vinaigrette. 11
Add your choice of chicken breast, grilled salmon, big eye tuna, 
asada or prawns for 5
KALE & FRUIT SALAD
Sundried cranberries, mangos, apples, strawberries and cherry 
tomatoes tossed in our house orange vinaigrette and topped  
with crispy won tons 13 
Add your choice of chicken breast, grilled salmon, big eye tuna, 
asada or prawns for 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



Our burgers are made up of choice angus chopped chuck  
and short rib. Accompanied by your choice of fries  
or small Victory House Salad.

CLASSIC
Topped with your choice of cheese. 14
DOUBLE SMOKED
With smoked bacon, smoked cheddar cheese. 15  
MUSHROOM
Topped with sautéed cremini mushrooms and soft brie cheese. 15
BLACK BEAN GARDEN BURGER
Not your ordinary veggie burger, made in house. 12
SPICY CALIFORNIA
Topped with ghost pepper cheese, guacamole and jicama salsa. 15
JERK CHICKEN BREAST
A Caribbean classic topped with pineapple salsa on a hoagie roll. 13
TURKEY BURGER
For a healthier choice, made in house, topped with  
your choice of cheese. 12
SALMON BURGER
Made in house, topped with shredded iceberg lettuce  
tossed in cilantro lime vinaigrette. 14

EPICENTER BURGERS ENTREESVICTORY HOUSE 
SANDWICHES
All Sandwiches served with choice of fries  
or small Victory House Salad
BBQ PORK
Tender pulled pork in our bourbon BBQ sauce  
topped with cole slaw and crispy onions. 13
CHICKEN CHICHARRONES
Dark chicken meat crispy fried and served on a hoagie roll with 
shredded lettuce and topped with a honey mustard dressing. 13
VICTORY HOUSE GRILLED CHEESE
Thick slices of sourdough bread with white and yellow American 
cheese, smoked bacon, spinach leaves and fresh chives. 12
SHRIMP PO’BOY
Deep-fried shrimp served on a hoagie roll with house-made  
pickled cucumbers and remoulade sauce. 15
BIG EYE TUNA
Lightly marinated and presented on a hoagie roll  
with cole slaw and wasabi aioli. 15
SMOKED BLT
Smoked bacon on thick sourdough toast  
with tomato, mayonnaise and lettuce. 12
FRIED GREEN TOMATOES
A southern favorite! Cooked crispy and served on slider rolls  
with shredded lettuce and buttermilk ranch drizzle. 12

DESSERTS 5 each

DEEP-FRIED ICE CREAM
Vanilla ice cream coated with corn flakes with a touch of  
cinnamon, deep-fried and served with a marshmallow sauce
RUSTIC APPLE TART
Served warm with vanilla ice cream
EXTREME CHOCOLATE CAKE
CHEESECAKE
Ask for today’s flavor

FISH & CHIPS
Beer-battered cod fillet  
with fries and coleslaw. 14
FISH TACOS (3)
Crispy red snapper in flour  
tortillas with coleslaw, tortilla 
chips, chipotle aioli and jicama 
salsa. 12
BBQ BABY BACK RIBS
Slow-roasted baby back ribs 
served with house made baked 
beans and corn on the cob. 16
HALF HULI CHICKEN
Served with  
lemongrass-infused jasmine 
rice and fresh vegetables 16

VEGGIE PASTA
Campanelle pasta sautéed  
with seasonal vegetables,  
white wine, herbs, and a touch 
of cheese. 12  
(gluten-free pasta available)
PORK CHOP
Thick-cut and topped  
with carmelized apples,  
accompanied by seasonal  
vegetables and starch. 25
RIBEYE STEAK
A 22 oz. center-cut ribeye  
steak served with vegetables 
and starch. 39

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

© US Foods Menu 2017 (4552)


