
 

 
 

 Restaurant le Victoria 
Chef Christophe Frugier 

 
Glass of Rosé Champagne – Demoiselle (14cl)  

19 
 
 
 

Starters 

 

Chef’s Special Starter 

19  

 

Royal Sea Bream Tartare, Spring Onion & Lime Zest 

20 

 

Crispy Sweetbread with Morel Cream Sauce 

22 

 

Charolais Beef Carpaccio, Spring Truffle, Arugula & Parmesan 

 21 

 

 

 

 

 

 

 Classics 

 

 

Homemade Duck Foie Gras Terrine, Fig Chutney & Toast 26                                                                                                                                                                                  
          Glass of Gewurztraminer (14cl) 

                                                                                                                           Vendanges Tardives 
                                                                                                                      15 

 

Nordic Smoked Salmon, Isigny Cream & Blinis 

20 / 27  

 

 

Burrata with Confit Vegetables & Mesclun Salad 

23 

 

 
Wok-Sautéed Vegetables 

25 

 

 

 

 
Price in euros 

Taxes & 15% service charge included. A list of allergens is available upon request. 

Meat origins 

Beef: France, Italy, Netherlands, Germany 
Pork & Lamb : France, UK, Spain 

Poultry : France 

 
 



 

 
Restaurant le Victoria 

 

Mains Courses 

 

 

Catch of the Day 

   35 

 

 

Seared Tuna Steak, Vierge Sauce 

  34 

 

 

Grilled Meagre Fillet, Coconut Milk & Madras Curry Sauce 

   29 

 

 

Butcher’s Cut of the Day 

35  

 

 

Roast Rack of Lamb with Rosemary, Served with Two Side Dishes 

                                                                                                     74                                                           For 2                                                                
 

 

Châteaubriand (220g), Rossini Style (Foie Gras & Truffle Jus) 

42 

 

 

Choice of Side Dishes : Daily Suggestion, Fresh Green Beans, Mashed Potatoes, 

French Fries, Basmati Rice 

Daily Suggestion 7 

 

--------------------------------------- 

 

Cheese Platter from Alexandre’s Farm 

16  

 

--------------------------------------- 

 

Desserts 

 

 

Pastry of the Day 

11 

 

 

Lemon Meringue Tartlet, Lemon Sorbet & Limoncello 

15 

 

Thibault’s Chocolate Mousse 

Manjari Chocolate Mousse, Salted Caramel & Whipped Cream 

   12                                               
 

Vanilla-Infused Red Fruit Soup with Meringues 

12 

 

Gourmet Coffee or Tea 

10 

 

 


