
Fish & seafood stew with sting 295
With root vegetables, SAFFRON, chili and garlic bread with green

chili aioli

Renskav 309
Creamy reindeer stew from Ammarsnäs with chanterelles served

with Victoria's potato stew & raw stir-fried local lingonberries.

Char 389
Butter-fried char served with potato mash, pickled fennel salad,

Sandefjord sauce, rainbow trout roe, lemon pearl

Pepper steak 449
Beef fillet served with hot green pepper sauce, braised vegetables

& house potato gratin.

OPTIONAL GREEN SALAD WITH OUR OWN VINEGREETTE 29:-

ALL OUR MAIN DISHES CAN BE MADE GLUTEN-FREE

Main

Skagen waffle 159
shrimp, dill, lemon, green apple, VB cheese and waffle.

Northern bruschetta 159
Carved reindeer thigh from Ammarnäs, basil, Västerbotten cream

cheese & tomatoes on sourdough bread.

Classic bruschetta 139 vego
Sourdough bread, tomatoes, garlic oil, balsamic and basil

Rencarpaccio 179
thinly sliced ​​reindeer thigh, Västerbotten cream, roasted HAZELNUTS,

sesame, pickled Jerusalem artichoke and ramson mayonnaise,

browned butter

Crème brûlée 119 
Victoria's crème brûlée is topped with marinated

cloudberries and dreamy crumbs

3 little treats 139 
3 small sweets Served with an evening coffee!

Icecream 99
old-fashioned vanilla ice cream with apple compote and

meringue

Chocolate fondant 119
with our home-made raspberry sauce, old-fashioned vanilla

ice cream & dried raspberries.

Starters

Sweet

WE WORK WITH LOCAL PRODUCTS SO IT'S "GOOD"!

Victoria's 3 flavors
First

Rencarpaccio

Its
Pepper steak

Last
victorias egna créme brûlée 

649:-

cannot be combined with senior discount

Optional wine package 449:-

4 EXCLUSIVE WINES selected by our

sommelier!

Allergies? Ask!

Victoriasallad 249 
butter-fried salad cabbage, ginger-marinated radish,

tomatoes, croutons, roasted sunflower seeds, house

vinaigrette & grilled chicken. 

Northern Bolognese 289
Fresh linguine served with moose ragu, tomato sauce, basil

and grated Västerbotten cheese.

CAN BE MADE VEGAN WITH MUSHROOMS, VEGAN CHEESE AND

BRAISED VEGETABLES

Biff Rydberg 359
Beef fillet, fried potatoes, beer-braised onions served with

mustard cream, parsley & egg yolk. 

AVAILABLE VEGAN, WITH GRILLED OUMPH

Appetizer
Ramsons & Chips 79

Ramson cream, salty chips, parsley

Västerbotten's gratinated garlic bread 99
sourdough toast, garlic butter, Västerbotten cheese, green

chili aioli

Victoria's charcuterie platter for two 199
2 cheeses, 3 cold cuts with tasty accompaniments

Rentaco 119
flatbread, marinated reindeer thigh, red onion, creme

fraiche, horseradish, pickled fennel

Roe 129
buttered toast, roe, local cheese cream & dill



Aperitif

Beer/Cider

Alcohol-free

Victoria GT on local gin 148

Grape collins 148

Aperol/hugo spritz 148

dry martini 148

Midnight Sun 148

Jalapeno 148

victoria beer 4.8% 79

Norrlands on barrel 5.3% 85 norrlandsgalopp 45

Mariestad 5.3% 85

Kallholmen lager 5.3% 89

Krusovice imperial 5.0% 89

Daura damm gluten-free 5.4% 79

Budweiser 5.0% 89

Kallholmen ipa 5,6% 89

a ship full of ipa 5,8% 85

Cider sauvignon blanc and green apples 4.5% 79 

Cider briska 4.5% 79

 local gin, local epic raspberry liqueur,

lemon, ginger sugar

soda 35

lemonade 45

white currant sparkling 79

blackcurrant 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

Tart and fresh based on Odd

Bird's non-alcoholic gin

Mini drink
a small drink 3 cl of spirits

with local ingredients

ursviken, sea buckthorn

jalapeno 99

cloudberry, cloudberry 99 

fällfors, lingonberry 99

mobacken, elder 99

local gin, jalapenoscocker lager, lime,

yuzu


