
Lunch
HERRING IN CURRY DRESSING 145 DKK

With soft-boiled egg

CHRISTIANSØ SPICED HERRING 145 DKK
With horseradish & egg yolk

TRADITIONALLY MATURED SPICED HERRING 145 DKK
With boiled potatoes

COLD SMOKED SALMON 185 DKK
With aromatic herb cream

LIGHTLY SALTED TROUT ROE 235 DKK
With soured cream & toasted rye bread

HAND-PEELED ROSÉ SHRIMPS 225 DKK
With soft-boiled egg & mayonnaise

VICTOR’S CHICKEN SALAD 165 DKK
With mushrooms & crispy bacon

CROQUE MADAME/MONSIEUR 160/140 DKK
With/without fried egg

VICTOR’S CAESAR SALAD 205 DKK
With chicken, romaine lettuce & parmigiano

GRATINATED GOAT CHEESE 215 DKK
Salad with pickled pear & walnuts

CLUB SANDWICH 205 DKK
Chicken, bacon & curry mayonnaise

GILLARDEAU OYSTERS 65 DKK
With garnish per piece

R.A.P. 195 DKK
With quince compote & toasted bread

CLASSIC CARPACCIO 205 DKK
With parmesan & virgin olive oil

STEAMED MUSSELS 225 DKK
Mild garlic blanquette & French fries

VICTOR’S STEAK TARTARE 215 DKK
With French fries

SELECTED CHEESES 40 DKK per piece

TODAY’S TART 85 DKK

CREME BRÛLÉE 125 DKK

HOMEMADE ICE CREAM & SORBET 35 DKK per scoop

CHOCOLATE CAKE WITH MOCHA CREAM 125 DKK

PETIT FOURS 75 DKK for 2 pieces

Specialties

-  CHEESE & DESSERT  -

FRIES - 75 DKK

SALAD - 65 DKK

-  SIDES  -

Information om indhold af allergener kan fås hos personalet. 
Information about the content of allergenes can be obtained from the staff.

- COLD DISHES  -

BUTTER-FRIED PLAICE FILLET 195 DKK
With remoulade & lemon

FRIED CALF’S LIVER 205 DKK
With persillade & mushroom escabeche

PORK TENDERLOIN 225 DKK
With creamy mushrooms

”PARISERBØF” 225 DKK
Beef patty on toast with condiments

ONGLET DE BOEUF 285 DKK
With French fries

CAULIFLOWER VELOUTÉ 215 DKK
With lobster, watercress & crouton

-  WARM DISHES  -


