
Victoriasallad 229 

Warm salad with grilled cabbage, ginger marinated radish, tomatoes, croutons, roasted sunflower seeds, house vinaigrette & grilled chicken. 

Northern Bolognese 279

Fresh linguine is served with moose ragu, tomato sauce, basil and grated Västerbotten cheese.

Biff Rydberg 309

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 served with fried local potatoes, beer-braised onions, vegan mustard cream & parsley.

Reindeer 299

 reindeerstew from ammarsnäs with chanterelles served with Victoria's potato stomp & local lingonberries.

Fjällröding 389

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

Pepparstek 419

Swedish beef fillet served with hot green pepper sauce, roasted asparagus broccoli, pea shoots & house potato gratin.

Victoria.

Main 

Victoria's raw steak 189

inner leg of beef, pickled beetroot, , dijonnaise, mustard seed, cherry vinegar, watercress

Northern bruschetta 159

Carved reindeer thigh from Ammarnäs, basil, Västerbotten cheese cream & tomatoes on crispy sourdough bread.

Rencarpaccio 169

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

vinaigrette

Classic bruschetta 139 

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

crème brûlée 119 

Victoria's crème brûlée is topped with fresh berries and dreamy crumbs

3 little treats 139 

Served with an afternoon coffee!

old fashioned vanilla icecream with berries and chocolate 99

Chocolate fondant 119

with our homemade raspberry sauce, old-fashioned vanilla ice cream & raspberry

crunch.

starters

Sweet

WE WORK WITH LOCAL PRODUCTS AS

"GOOD" AS IT GOES!

weekend? Victoria's 3 flavors
first

Rencarpaccio

its

the main course of the month, the chef's favourites

last

3 small treats, served with afternoon coffee

599:-

Optional wine package SEK 429

4 EXCLUSIVE WINES carefully selected by our sommelier!



Thirsty?
sparklingPre-drink Beer/Cider

Alcohol free...Drinking...

cava delapierre dirty tradition 95/479

prosecco le contesse eko doc 109/549

Brut Cremant de Loire, Maison Pierre Chainier 145/795

champagne of saint-marceaux brut 1190

Victoria GT on local gin 148

Grape collins 148

Aperol spritz 148

dry martini 148

victoria beer 4.8% 75

Norrlands on barrel 5.3% 79

Mariestad 5.3% 79

Kallholmen makes 5.3% 89

Krusovice imperial 5.0% 85 

Daura dust gluten-free 5.4% 79

Budvar 5.0% 89

Kallholmen ale 5,3% 89

Nolaskog Wiener Lager 5.0% 85

Kallholmen ipa 5,6% 89

a ship full of ipa 5,8% 85

Cider souvignon blanc and green apples 4.5% 79 

strawberry & rhubarb/ pear cider 4.5% 79

  AMARETTO SOUR 148

 MIDNIGHT SUN 148

COFFEE KARLSSON / IRISH COFFEE 148

Blackberry Sour 148

BLACKBERRIES 148

MARTINI 148 ESPRESSO

amaretto, syrup, lemon, egg white,

angostura 

 local gin, local raspberry liqueur,

lemon, ginger sugar, vanilla

meringue

CLASSIC!

Blackberry gin, lime,

syrup, vanilla meringue

redcurrant liqueur, lemon, sugar

syrup, egg white

kahlua, vodka, espresso, syrup

soda 35

lemonade 45

white currant sparkling 79

red currant sparkling 79

Mariestad 0.0 59

easy rider 0.4 59

heineken 0.0 59

Tonight's non-alcoholic white/red 95

rålund blueberry drink 109

odd bird drink 129
bowmore 12 years   36/cl 

macallan 12 years  42/cl 

Bulleit Bourbon 29.-/cl

grönstedts monopole  29/cl 

renault carte noire extra 48/cl 

Hennessy VS   30.-/cl

diplomatic exclusive reserve 38/cl 

PLANTATION GRANDE RESERVE. 29/cl 

Zacapa Grand Reserve 48/cl

Boulard calvados grand solage 29/cl

avec

appetizer
spring onions & chips 79

sour cream, spring onions, salty chips

local garlic bread gratin 99

Sourdough toast, garlic butter,

Västerbotten cheese, spring onion aioli

whitefish roe 99

white toast, roe, wb cream, dill

enough for 1-2 people



The wine list...
White RED

Chateau lÉrmite dáuzan blanc 109/419

rhondalen, fresh acidity, dry stone fruits! 

goes with: chanterelle soup

Mehrlein riesling dry 119/479 

mineral & healthy, green apples! goes with: victoria salad

Chateau Souverain Chardonnay 135/599 

full bodied, ripe tropical fruit and buttery! 

suitable for: mountain trout

 Fryer's Cove Sauvignon Blanc 149/749 

elegant structure, sun-ripened citrus fruits! 

goes with: mountain trout, victoria salad

GRÜNER VELTLINER WEINVIERTEL DAC EKO 129/549

Dry, elegant, appetizing acidity and delicious creaminess

Charly Nicolle Chablis 1er cru 949 

full-bodied and incredibly complex and well-balanced with hints

of peach, minerals, hints of roasted nuts.

Suitable for: The Rödingen!!

Gavroche red eco 109/419

Raspberry, soft, juicy with silky tannins! 

passar till: Rencarpaccio, bruschetta

mario primo chianti 119/499

red fruit with elegant tannins! suitable for: moose pasta

lirac the oak groves 129/549

red and dark berries, spicy and complex flavor go with: Biff Rydberg

carodorum expression Tempranillo 119/499

The house wine, Spain's main grape!

Suitable for: reindeer chafing

Chateau Patache d’Aux, Médoc 979 

dark berries, coffee beans, full-bodied, complex, ripe tannins

Rålund superior 549

Fruity, nuanced taste with hints of blueberry, forest raspberry,

lingonberry and mint.

EDNA VALLEY CABERNET SAUVIGNON 849

fruity, flavorful with roasted barrel character, hints of

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

vanilla. 

goes with: This and a pepper steak, it's not wrong. 

TRAPICHE STATION 1883 PINOT NOIR 145/649

Delicious and elegant with flavors of cherries, strawberries, herbs

and barrels Goes with: versatile wine for our wonderful menu WES

Samso nature maizon cases cinsault 549

flirty and fresh with clear elements of dark berries such as

blackcurrants and mulberries. This is a biodynamic wine, only

selected biodegradable preparations may be used!

Suitable for: Moose bolognese, Renskav 

Boneshaker Zinfandel 899

Generous fruity taste with barrel character, hints of dark cherries,

allspice, milk chocolate, mint, vanilla and blueberries.

Rosé
Rosé of the evening... 129/489

mountain lingonberry 549

berry, fresh, lingonberry and red

apples! 

Muscat de Rivesaltes EKO 149

pass until: Creme brulee

Queen Rålund 149

suitable for: chocolate fondant

Fenced 10 yo tawny port 129

Sweet

we also have more options in the bar...

of the month!!
Every month our sommelier selects some exclusive, unique and exciting

wines!

Note for the curious and for those who like to drink the best! 



Hotel & Restaurant
victoria

A warm welcome to Hotel and Restaurant Victoria!

We are a trio who have owned the restaurant since 2021. 

a daughter, a father, and a best friend.

or rather, A 19-year-old and two 60-year-olds, perfect!

victoria is a classic hotel that has been around since 1959.

we want to preserve the classic little Hotel Victoria as it has always been.

a small hotel with 18 rooms and a restaurant on the same floor, floor 6. 

A perfect combination where you can try the local food, drink excellent drinks,

sleep well and spend time with your loved ones in a homely environment.

we serve classic dishes with a touch... local ingredients!

we are a happy team who are passionate about good food, drinks, a pleasant

environment and good service. 

We want your time with us to be a memorable experience for our guests and their

company.


