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CONTINENTAL BREAKFAST
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Freshly squeezed Orange large 3.75
Freshly squeezed Orange shot 1.70
Granola Pot © 3.25 All served hot or cold
Strawberry or Mango Almond Croissant @ 2.70
Croissant @ » 2.75 Pepito @ 2.70
_IH_(::;twld with butter and jam 245 Pain au Chocolat @ 2.70
Two slices of white, rye or brown . Pain au Raisin @ 2.70
with butter and jam Cinnamon Bun @ 2.60
Add Mini Nutella portion 0.45 Chocolate Twist @ 2.20
Tomato Juice 3.45 Cranberry Twist @ 2.20
Pecan Plait @ 2.10
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BREAKFAST served until 3pm
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Eggs on toast @ 4.35

Two poached, scrambled or fried

Breakfast Roll your choice of roll and any 3 options 4.35
Bacon, Pancetta, egg or black pudding

As above, served on a baguette 4.60
Add Avocado 1.25
Eggs (Benedict) Roll 4.95

Breakfast brioche roll, poached egg, prosciutto and hollandaise

Eggs (Florentine) Roll @

Breakfast brioche roll, poached egg, wilted spinach and hollandaise 495
Eggs (Royale) Roll 5.65
Breakfast brioche roll, poached egg, smoked salmon and hollandaise

Eggs (Victor Hugo) Roll 5.65
Breakfast brioche roll, poached egg, smoked salmon, cream cheese, rocket and lemon hollandaise
Add Avocado 1.25

delicious things to cat

) Special
Pastrami on Rye - try it grilled!

@ HOUSE SPECIALS
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Hot Croissant 5.95
Filled with melting Comté cheese and rosemary ham and a salad garnish

Croque Monsieur 7.10
Filled with Comté cheese, rosemary ham, mustard and topped with a cheesy
bechamel sauce, served with Russian salad, coleslaw and a salad garnish

RYE BREAD SPECIALS
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Pastrami on Rye - try it grilled! 6.20

A huge pile of pastrami, sweet gherkins, Emmental cheese and our house dressing

Mortadella on Rye - a new twist on a classic! 5.85
Mountain of Mortadella, mayo, tomatoes, Emmental cheese and salad

Turkey on Rye - best served grilled... 6.20

Lots of thinly sliced turkey, sweet cranberry and grated Comté cheese

Ham & Coleslaw on Rye 6.20

Rosemary ham, coleslaw, Emmental cheese and sweet mustard ketchup

GOURMET BAGUETTES
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Le Marseille 5.45
Roast courgette, goats cheese, onion marmalade, toasted pine nuts,
Pancetta and rocket served with VH herb and garlic cream cheese

Basque 5.45
Prosciutto, goats cheese, sun blushed tomatoes, salad and chili jam

Normandie 5.45
French ham, Brie, fresh apple, salad with apple and cider chutney

Le Parisien @ 5.45
Brie, fresh apple, salad and red onion marmalade

Catalan 5.45
Spanish chorizo, Manchego, sun blushed tomatoes, salad and rose harrisa

Le Loire @ 5.45
Goats cheese, roasted peppers, salad and tomato chutney

Caprese @ 5.45

Classic of sliced tomato, Mozzarella, fresh basil and pesto
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BRUNCH served until 3pm
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Eggs Benedict 8.45
Two poached eggs on toasted muffins with prosciutto, hollandaise sauce
Eggs Florentine @ 8.15

Two poached eggs on toasted muffins with wilted spinach, hollandaise sauce

Eggs Royale 8.95

Two poached eggs on toasted muffins with smoked salmon, hollandaise sauce

Eggs Victor Hugo 9.15
Two poached eggs, smoked salmon, cream cheese,
rocket and lemon hollandaise

Avocado & Poached Eggs on Rye @ 7.95

Avocado, rye toast, two poached eggs, grated Comte, sweet mustard ketchup

Avocado & Salmon on Rye 8.75

Avocado, rye toast, two poached eggs, smoked salmon, grated Comte, sweet mustard ketchup

Avocado & Pancetta on Rye 8.35
Avocado, rye toast, crispy Pancetta slices, two poached eggs, grated Comte, sweet mustard ketchup

Avocado & Feta on Rye @ 7.95

Avocado, rye toast, feta, two poached eggs, sweet mustard ketchup

Avocado on Rye

SAVOURY WAFFLES served until 3pm
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Pancetta (or Bacon), Eggs & Maple Syrup 8.95

Two waffles, eggs (poached or fried) and Pancetta (or Bacon) served with lashings of maple syrup
Pancetta (or Bacon) & Maple Syrup 8.25
Two waffles, Pancetta (or Bacon) served with lashings of maple syrup

00 00000000000000000000000000000000000000000000000000000000000000000000000000000000000

; ALL OUR EGGS including sandwich filling are free range
o » and sourced from Nith Valley Eggs in Dumfriesshire.

nith Valley £495 - The chickens are free to roam in a unique woodland setting.
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Guacamole & Grilled Veg Baguette

-

BAGUETTES

Coronation Chicken and Sliced Cucumber 4.90
Harrisa Chicken and Sliced Tomato 4.90
Chicken Mayo and Salad Leaf 4.90
Grated Cheese and Sliced Tomato @ 415
Egg Mayonnaise @ 4.45
Tuna & Cucumber 4.90
CIABATTA MELTS

Minorca Melt 4.65
Sobrasada (spicy chorizo), melting mozzarella and tomato

Brie & Cranberry Melt @ 4.35
Tuna Melt 4.65

@ FOCCACIA SPECIALS NEW
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Foccacia Parma
Homebaked foccacia, parma ham, rocket, homemade boursin and tomatoes 5.75

Foccacia Vegan

Homebaked foccacia, roast veg, spinach leaf, sundried tomato and onion marmalade 5.75
SIDES per portion
Russian (Potato) Salad @ 1.90
Red Cabbage Slaw (Coleslaw) @ 1.90

ALL OUR FOOD IS FRESHLY PREPARED IN-HOUSE, INCLUDING OUR SANDWICH FILLINGS

Whilst we take every precaution when we handle allergens in the kitchen, we cannot guarantee that our food is allergen free

@ vegetarian vegan
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MAINS

ALL OUR FOOD IS FRESHLY PREPARED IN-HOUSE

Whilst we take every precaution when we handle allergens in the kitchen,
we cannot guarantee that our food is allergen free

QUICHE served with a salad garnish, Russian salad and coleslaw
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Forestiére (mushroom) @ 7.95
Lorraine 7.95
Vegetable @ 7.95
Goats Cheese @ 8.25
Salmon 8.45

PASTA Sserved with a salad garnish, Russian salad and coleslaw
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Lasagne 8.95
Vegetarian Lasagne @ 8.95
Macaroni Cheese @ 7.95
SWEET WAFFLES

single double
Banana, Nutella & Cream @ 4.85 7.45
Strawberry, Nutella & Cream @ 4.85 7.45
Maple Syrup & Whipped Cream @ 4.65 7.45
@ vegetarian vegan
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Victor Hugo Deli

Large selection of pastries and cakes
available at the counter including Vegan,
Vegetarian, and Gluten Free options

Founded in 1955 by business partners Hugh and Victor. Victors of Edinburgh, one of Scotland's first delicatessen,
quickly established a reputation for quality teas and coffees.

Moving in 1969 to its current location at the Edinburgh meadows saw the name change to Victor Hugo.

Now regarded as an Edinburgh institution, it has retained over the years the tradition of producing and serving
fine teas and coffees which carry the original Victors of Edinburgh branding to this day.

Large selection of soft drinks available

COFFEE Contains two shots of espresso as standard
Extra coffee shot 50p
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Espresso 2.15 Our house blend coffee
Espresso Double 260 and s avatable o purcha,
Long Black 2.80 ground or beans.
Americano 2.80

Americano White 2.80

Macchiato 2.30 DECAFF
Macchiato Double 2.60 All coffees are
Cortado 2.65 available to
Flat White 2.85 order with our
Latte 295 decaffeinated
Cappuccino 3.10 blend.
Mocha 3.50

Dirty Chai 2.95

NON-CAFFEINATED

Chai Latte 2.60

Turmeric Latte 2.65

Babyccino 1.80

Vanilla Babyccino 1.90

EXTRAS

Syrups 40p

NON
DAIRY

available for
all beverages

NON-DAIRY options available for all beverages
Oat (Oatly) 40p

Almond 40p
Coconut 40p

Soya 20p

HOT CHOCOLATE Al served with cream and marshmallows
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Regular 3.40

Speciality Hot Chocolate produced by Edward & Irwyn 3.60
please ask when ordering
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TEA per pot

Green Tee GABA Oolong 3.30
Wonderfully soothing premium green tea
Ginseng Oolong 3.30
Delicately soft, slightly sweet green tea
Cranberry Asai 3.30
Marvellously fresh and fruity green tea
Jasmine Pearls 3.30
Light and floral jasmine scented green tea

Black Teas Edinburgh Breakfast 2.50
Lively and rich robust black tea
Darjeeling 2.65
Exquisite black tea with flowery and rutty tones
Earl Grey 2.65
Refreshing black tea with citrus notes
Scottish Heather 3.00
Delicate blend of black tea and heather blossoms
Persimmon 3.00
Vibrant sweet and exotic black tea
Acerola Cherry / Fig 3.00
Black tea with sweet fig and tangy sour cherry

Fruit Tea Arabian Magic 3.10
Plum elderflower and rose petals a special treat

Speciality Lemongrass 2.85
Aromatic fragrance with a hint of ginger
Rooibos 2.85
Refreshing nutty full bodied
Lemon & Ginger 2.85
Gentle sweetness with a citrus kick
Chamomile 2.85

Floral sweetness with hints of apple

Peppermint 2.85

Cool mint freshness

Download the Victor Hugo App today

Victor Hugo Continental Delicatessen

104 George Street Edinburgh EH2 3DF
26/27 Melville Terrace Edinburgh EH9 1LP
Tel: 0131 667 1827
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victorhugodeli.com
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