
Victoria Salad 229 

Grilled chicken salad with warm salad bowl, marinated radish with ginger, grilled tomatoes, croutons, roasted sunflower seeds, house vinaigrette, and

grilled chicken. 

Northern Bolognese 279

Fresh linguine is accompanied by a sauce made with moose, tomato, basil, and grated Västerbotten cheese.

Biff Rydberg 329

Swedish beef fillet, fried local almond potatoes, beer-braised onions served with the chef's mustard cream, parsley & egg yolk.

Oumph Rydberg 289

Grilled oumph with fried local potatoes, braised onions, vegan mustard cream, and parsley.

Reindeer 329

Creamy reindeer rub from Ammarsnäs with chanterelles served with Victoria's potato stomp & raw stir-fried local lingonberries.

Fjällröding 389

Mountain trout comes with mashed potatoes, pickled fennel salad, sandefjord sauce, and is garnished with rainbow rum, lemon pearl, and fresh dill.

Pepper Steak 419

Swedish beef fillet with a spicy green pepper sauce, accompanied by roasted asparagus, broccoli, pea shoots, and homemade potato gratin.

Victoria.

Main 

Tonight's soup special 149

We utilize the finest seasonal ingredients!

Bruschetta from the North 159

Ammarnäs reindeer thigh carving, basil, Västerbotten cheese cream, and tomatoes on crunchy sourdough bread.

reindeerCarpaccio 169

Engraved reindeer thigh with horseradish and Västerbotten mayonnaise served with roasted pine nuts on a bed of arugula and juniper vinaigrette.

Smoked reindeer taco on thin bread 169

Red onion, horseradish, crème fraiche, lemon, and pickled fennel.

Cheese Gratin Garlic Bread 99 

A serving of two sourdough bread slices with garlic butter and WB cheese, accompanied by spring onion aioli. An ideal beginning for all party attendees...

Traditional bruschetta 139 

2 sourdough bread slices, tomatoes, garlic oil, balsamic vinegar, and basil

Husets crème brûlée 119 

Victoria's crème brûlée features a topping of fresh berries and delightful crumbs.

Three small treats 139 

Paired with an afternoon coffee!

Chocolate fondant recipe

Homemade raspberry sauce, classic vanilla ice cream, and raspberry crunch.

starters

Sweet

We collaborate with regional items

of the highest quality!

Weekend? Victoria's 3 flavors
first

Reindeercarpaccio

main

the featured dishes of the month, the chef's top picks

last

3 small treats, accompanied by a cup of coffee

599:-

Wine package option SEK 429

4 SELECTED WINES curated by our sommelier!



Thirsty?
sparkling

Pre-drink 

Beer/Cider

Non-alcoholic

...cocktails...148

Cava Delapierre Brut Tradicion 95/479

Prosecco Le Contesse EKO DOC 109/549

Brut Cremant de Loire, Pierre Chainier House 145/795

Saint-Marceaux Brut Champagne 1190

Victoria GT on local gin 148

Grape Collins cocktail 148

Aperol spritz cocktail 148

Dry Martini 148

Victoria Beer 75 

Norrlands in keg 5.3% 79

Mariestad has a 5.3% 79.

Kallholmen local 5.3% 89.

Krusovice Imperial 5.0% 85 

Daura damm gluten-free beer 5.4% 79

Budvar 5.0% 89

Kallholmen beer 5.3% 89

Nolaskog wiener Lager 5.0% 85

Kallholmen IPA 5.6% 89

A ship full with IPA 5.8% 85.

Cider made from Sauvignon Blanc and green

apples 79

Strawberry & rhubarb/ pear cider 4.5% 79
  Amaretto Sour 

  midnightsun

KARLSSON COFFEE / IRISH COFFEE 

40 MINUS

clouderries

espresso martini

Amaretto, syrup, lemon, egg white, and

Angostura. 

 Gin, raspberry liqueur, lemon, ginger

sugar, egg white 

CLASSIC!

Apple, elderflower, and Bols

Blue liqueur, lime, and syrup.

Ingredients: cloudberry liqueur,

lemon, sugar syrup, egg white

Kahlua, vodka, espresso, syrup

soft drink 35

lemonade 45 

Sparkling white currant 79

79 red currant sparkling

Mariestad Coordinates: 0.0 59

Easy Rider 0.4 59

Heineken 0.0 59 

Tonight's decaffeinated white/red 95

Blueberry drink from Rålund 109

Bowmore 12-year-old whisky 36cl 

Macallan 12-year-old 42cl 

Bulleit Bourbon 29.- per centiliter

grönstedts monopole  29/cl 

Renault Black Card Extra 48/CL 

Hennessy VS is priced at 30/cl 

38/cl diplomatic exclusive reserve 

Plantation Grande Reserve. 29/cl 

Zacapa Grand Reserve 48cl

Boulard Calvados Grand Solage 29/cl

avec



The wine menu...
White RED

Chateau lÉrmite dáuzan blanc 129/449

Rhône Valley, crisp acidity, dried stone fruits! Pair with:

chanterelle soup

Mehrlein Riesling Dry 119/479 

Mineral and healthy green apples! Pair with Victoria salad.

Trapiche Station 1883 Chardonnay 135/599 

Rich, mature tropical fruit and buttery! Ideal for: mountain trout

 Fryer's Cove Sauvignon Blanc 149/749 

Sophisticated design, ripe citrus fruits! Pair with: trout from the

mountains, Victoria salad.

GRÜNER VELTLINER WEINVIERTEL DAC EKO 125/549

Dryness, elegance, appetizing acidity, and delightful creaminess.

Gavroche  109/409.

Raspberry, soft, juicy with smooth tannins! 

Suitable for: Carpaccio, bruschetta

Mario's Chianti 119/499

Red fruit with refined tannins! Ideal for: elk pasta.

lirac, gsm 129/539.

Red and dark berries, spicy and complex flavor pair well with: Biff

Rydberg.

Tempranillo carodorum expression 119/499

The house wine, Spain's primary grape variety!

Suitable for: preventing reindeer chafing

Pagus Bisano Valpolicella Ripasso DOC 145/649

Dark cherries, spiciness, herbaceousness, pairing: classic pepper roast,

reindeer rub. 

Chateau Patache d’Aux, Médoc 979 

Blackberries, coffee beans, full-bodiedness, complexity, ripe tannins.

Rålund superior 749

Flavorful, complex taste with notes of blueberry, forest raspberry,

lingonberry, and mint.

Edna Valley Cabernet Sauvignon 979

Fruity, flavorful with roasted barrel character, hints of

blackcurrant, plum, dark chocolate, blueberry, coconut, coffee and

vanilla. 

Pairs with: This and a pepper steak, it's not incorrect. 

Trapiche Station 1883 Pinot Noir 145/649

Delicious and elegant wine with notes of cherries, strawberries, herbs,

and oak. Pair with: versatile wine for our wonderful menu WES.

Samso natural maison houses cinsault 549

This wine is flirtatious and fresh, with distinct notes of dark berries

like blackcurrants and mulberries. It is a biodynamic wine, utilizing

only specific biodegradable treatments.

Ideal for: Moose bolognese, Reindeer steak 

Rosé
Rosé of the evening... 129/489

549 mountain lingonberries

Fresh berries, lingonberries, and red

apples! 

Muscat de Rivesaltes EKO 149

Postpone until: Creme brulee

Queen Rålund 149

Ideal for: Chocolate Fondant

10-year-old tawny port wine 129

Sweet

There are additional choices available at

the bar as well.

Monthly Update
Our sommelier chooses

exclusive, unique, and

exciting wines every month!

Note for those curious and

for enthusiasts of the finest

beverages! 


