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MENU

SPARKLING

VIKTORS CAVA EKO
575 kr / 129 kr

PROSECCO
575 kr /129 kr

CHAMPAGNE TAITTINGER
995 kr / 215 kr

CHAMPAGNEGULDKULA PREMIER CRU
930 kr /175 kr

SNACKS

MARCONA ALMONDS 59 «r

NOCELLARA OLIVER 59 «r
Groéna oliver fran sydvéstra Sicilien
GREEN OLIVES from Sicily

ANKLEVER & SERRANO 98 «r
Serrano gran riserva, ankleverterrine

Terrine de foie gras de canard, Serrano gran riserva

OYSTERS FINE DE CLAIRE
138/ 6 21@kr /12 415 kr
Champagne & shallot vinaigrette
CHAMPAGNE TAITTINGER BRUT RESERVE Chardonnay 995 kr / 215 kr

BRODSERVERING 79 kr
Gratinerat surdegsbrod med Vasterbottensost
BREAD SERVING Gratined sourdough bread with Vasterbotten cheese

COCKTAILS

VIKTORS SPRITZ 145 kr
Elderflower, mint, lemon, sparkling wine

APEROL SPRITZ 139 kr
Aperol, bubble, soda water, orange

TESSAN’S APPLE SHOT 98 kr
Licor 43, apple, cream

ROYALTY VIKTOR 174 kr
Rhubarb, gin, lemon, champagne

NEGRONI 159 kr
Gin, campari, sweet vermouth

HENDRICKS GIN & TONIC 174 kr
Hendricks gin, fentimans tonic, cucumber, black pepper

TASTING MENU

SOCIALA AVSMAKNINGSMIDDAGEN 795 KR P.P
En smakmeny dar vi startar med mindre ratter att dela
tillsammans vid bordet och darefter fyra serveringar.
Galler for samtliga i séllskapet.

Chosen dishes from our menu starting with four appetizers to

share together at the table followed by four courses

WINE PARING 695 KR P.P

STARTERS

GRATINERADE SNIGLAR LA PROVENGCALE 179 kr
Vitldk, orter, smor, grillat bréd

SNAILS AU GRATIN Garlic, herbs, butter, toasted bread

WHITE WINE COUVENT DES JACOBINS Chardonnay 895 kr / 235 kr

LATTROKT OXFILE “SVENSK CARPACCIO” 209 kr
Friterad kapris, syrad rodlodk, senap, pepparrotscreme,
Gammel Knas ost

BEEF FILLET CARPACCIO Fried capers, pickled red onion,
mustard, horseradish cream, Danish cheese
RED WINE CROCERA D’ASTI Barbera 695 kr /175 kr

VINTERSALLAD 145 kr

Betor, spenat, hjortron, varm getost, honung, pinjendtter
WINTER SALAD beets, spinach, cloudberry, warm goat cheese,
honey pine nuts

WHITE WINE ESPRIT DE LALANDE Sauvignon Blanc 595 kr /155 kr

LOBSTER ROLL “SKAGEN WALDORF?” 195 kr
Hummer, rékor, majo, apple, brynt smor, vattenkrasse, brioche.
LOBSTER ROLL Lobster, prawns, mayo, apple, browned butter,
watercress, brioche

WHITE WINE COUVENT DES JACOBINS Chardonnay 895 kr / 235 kr

RODBETSCARPACCIO 159 kr
Friterad kapris, syrad rodldk, senap, pepparrotscreme,
Gammel Knas ost

BEETROOT CARPACCIO Fried capers, pickled red onion,
mustard, horseradish cream, Danish cheese
WHITE WINE ESPRIT DE LALANDE Sauvignon Blanc 595 kr / 155 kr

30G KALIX LOJROM 295 kr

Smetana, rodlok, citronconfit, toast

BLEAK ROE FROM KALIX, sour cream, lemon confit, toast
CHAMPAGNE GULDKULA PREMIER CRU Chardonnay 930 kr / 175 kr
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VIKTORS

RESTAURANG | HOTELL ‘ COCKTAILBAR

MAINS

PEPPARBIFF COGNAC 425 kr

Ryggbiff, pepparsas, gruyérepommes frites,

franska bdnor, bakade tomater

SIRLOIN STEAK COGNAC pepper sauce, gruyere fries,

haricots verts, baked tomatoes

RED WINE LES COTEAUX COTES DU RHONE Grenache 595 kr / 155 kr

MAJSKYCKLING 295 kr

Majskycklingbrost, tryffelgradde, kal, rosmarinpotatis,
granny smith, rédbeta, syrlig rodlok

CORN CHICKEN BREAST truffie cream, cabbage, rosemary

potatoes, granny smith, beetroot, pickled red onion

RED WINE LANGHE FONTANAFREDDA Nebbiolo 750 kr / 195 kr

VIKTORS BOOKMAKER TOAST 295kr

Ryggbiff, senapscreme, sallad, tomat, pepparrot, aggula,
smorstekt surdagsbrod, pommes frites, aioli.

BOOKMAKER TOAST Sirloin steak, mustard cream, salad, tomato,
horseradish, egg yolk, butter-fried sourdough bread, french fries, aioli

RED WINE CLINE OLD VINE Zinfandel 595 kr / 155 kr

RODING, VERJUS, VASTERBOTTEN 365 kr
Kantarell, saffran, gula russin, spenat, potatispure, brodkrisp

ARCTIC CHAR grape juice, Swedish cheese, chanterelle, saffron,
yellow raisins, spinach, potatopuré, bread crisps

WHITE WINE GUT HERMANNSBERG Riesling 975 kr / 250 kr

TORSKRYGG RISONOTTI 365kr
Rakor, kraftor, risoni, parmesan, fankal, brynt sojasmor, citron

COD FILLET RISONOTTI prawns, crayfish, risoni, fennel, parmesan,
soy-infused butter, lemon
WHITE WINE COUVENT DES JACOBINS Chardonnay 895 kr / 235 kr

TOURNEDOS "ROSSINI" 525 kr
Oxfilé, tryffel, ankleverterrine, Madeira demi-glace,
vintersallad pa flask, bonor, kél, smashed potatoes

TOURNEDOS "ROSSINI" Beef Tender Loin, truffle, Terrine de foie
gras de canard, Madeira demi-glace, winter salad on pork, beans, cab-

bage, smashed potatoes

RED WINE SHANNON RIDGE Cabernet Sauvignon 750 kr / 195 kr

MOULES A LA CREME 295 kr

Svartpepparaioli, champagnegradde, grillad 16kolja, citron,
persilja, pommes frites

MOULES A LA CREME Champagne cream, black peppar aioli,
grilled onion oil, french fries

WHITE WINE MILLET CHABLIS Chardonnay 895 kr / 235 kr

NATTBAKAD ROTSELLERI 265kr

Confiterad rotselleri, tryffelgradde, kél, rosmarinpotatis,
granny smith, rodbeta, syrlig rodiok

CELERIAC truffle cream, cabbage, rosemary

potatoes, granny smith, beetroot, pickled red onion

RED WINE CROCERA D’ASTI Barbera 695 kr /175 kr
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DESSERTS

SMORSTEKTA KANELBULLAR brynt smorkolasas, vaniljglass, &ppelkompott 149 kr
BUTTER-FRIED CINNAMON BUNS browned butter caramel sauce, vanilla ice cream, apple compote

SWEDISH ICE CIDER BRANNLAND ISCIDER 129 kr / 6 cl

CREME BRULEE lakrits, torkade hallon, hallonsorbet 149 kr
CREME BRULEE licorice, dried raspberries, raspberry sorbet

SWEET WINE CHATEAU BOUSCASSE BRUMAIRE 129 kr / 6

SWEET PECAN CHOCOLATE chokladganache, misokola, graddglass, pecanndtter, varma hjortron 169 kr

SWEET PECAN CHOCOLATE chocolate ganache, miso chocolate, cream ice cream, pecans, warm gooseberries

SWEET WINE LETH RIESLING SWEET ”S” SUSS 129 kr / 6 cl
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PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS



