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Sandwiches
White or brown bread

Beef carpaccio Victoria 15
Truffle mayonnaise - pine nuts - parmezan - rocket

Crispy chicken wrap 13
Chilli mayonnaise - iceberg lettuce - tomato

House smoked salmon 14
Avocado - brioche - radish

Poached egg * 13
Brioche - hollandaise - spinach

Club 14
House smoked chicken - casino bread 
lettuce - bacon

Pork belly bun 14
Crispy pork belly - radish - hoi sin

Marinated chicken 14
Fried chicken - chilli mayonnaise - pita

Unable to choose? Leave it to us!
We will serve a variety of main courses to share.

16 euro p.p. (ordered for min. 2 persons)



Lunch menu from 12:00 until 16:00
Diner menu from 12:00 until 22:00

*   Vegetarian
** Possible to order vegan

Soup
Tom ka kai with bread ** 10
Spring onion - soy bean sprouts

Salads
Salads are served with bread

Beef carpaccio Victoria 15
Truffle mayonnaise - pine nuts - parmezan - rocket

Gamba salad 15
bok choy - glass noodles

Burrata * 16
Tomato tapenade - basil

Tuna 16
Tuna tartare - avocado - sesame

16 Bouillabaisse
Rouille - whitefish
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Vitello tonnato 15
Veal - tuna sauce - capers

Beef carpaccio Victoria 15
Capers - truffle - crispy potato

Tuna tartar 15
Sesame - mango - soy

Burrata * 15
Tomato - basil

Gambas pil pil 13
Garlic - red pepper

Starter specials
Steak tartar 16
Piccallilly - seasonal vegetables 

Lobster pork belly 16
Pumpkin - ginger

Fried goose liver 18
Granny smith apple - brioche

Fried scallops  17
Parsnip - beurre blanc

Unable to choose? Leave it to us!
We will serve a variety of starter to share.

16 euro p.p. (ordered for min. 2 persons)



Main courses
Grain-fed entrecote 29
Pepper sauce - sweet potato

Tournedos 32
Truffle gravy - polent 

3 preparations of lamb 30
Green pea - couscous

Fried plaice fillet 26
Saffron risotto - beurre blanc

Corn fed chicken 26
Asparagus - tarragon

Truffle pasta ** 25
Green asparagus - poached egg

Pan of mussels 25
Parsley - white wine

Chickpea burger 24
Smoked mayonnaise - little gem

3- or 4-course surprise menu 40/48
Starter - side dish - main course - dessert

Unable to choose? Leave it to us!
We will serve a variety of main courses to share.

23.50 euro p.p. (ordered for min. 2 persons)

Specials
Dover sole 28
Potato - green asparagus

Half or whole lobster 23 / 34
Samphire - lemon

Steak tartar 24
Pommes pont neuf - seasonal vegetables

Specialty of the day 24
Seasonal products

Sides
Bread and butter 4

Fresh chips 4

Sweet potato chips 4.50

Grilled green asparagus  6 
with parmezan

Jacket potato 5

Edamame salted or spicy 4

*   Vegetarian
** Possible to order vegan
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Blueberry cheesecake 9
Blueberries - lime sorbet

Lava cake 9
Pure chocolate - vanilla ice cream - yogurt

French toast 9
Pineapple - vanilla ice cream

Crème brûlée 9
Pear - cinnamon

Cheese platter 10
4 international cheeses - garnish



L
un
ch

Sn
ac
ks

Snacks
Beef Bitter balls 6 pieces 6

Dumplings vegetarian 6 pieces 7.50

Dumplings chicken 6 pieces 7.50

Oysters apiece 3.50

Pata negra 50/100 grams 9/16

Papadum 5.50

Edamame salted or spicy 4

Sardines Antigua 9.50

Manchego 6

Flatbread smoked salmon 9.50

Bread and butter 4.50



www.victoria-eindhoven.nl
040 - 2066221

info@victoria-eindhoven.nl


