
 

 
 

Le Victoria Restaurant 
Chef Christophe Frugier 

 

 

 
 

Starters 

 

 
Daily starter  

19 

 

 
Homemade duck foie gras terrine, fig chutney, toast 

                                                                                    26                           

 

 

Sea bream tartare, avocado, red onion, lime  

20 

 

 

Creamy burrata, bottarga shavings, olive oil 

21 

 

 

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

 

Our Classics 

 

 

Smoked salmon from Maison Nordique, Isigny cream, blinis  

21 / 27  

 

 

Catch of the day 

                                                                                                   36 

 

 

Butcher’s cut of the day 

                                                                                                   36 

 

 

 

 
Prix en euros 

Taxes & service 15% inclus/ Une liste des allergènes est à votre disposition  
Viandes bovines d’origine : France, Italie, Hollande, Allemagne 

Viandes de porc, ovines d’origine : France, UK, Espagne  

Volailles d’origine : France  

 



 

 
Restaurant Le Victoria 

 

Main Courses 

 

 

Cod loin, virgin sauce, green asparagus risotto 

33 

 

                           

Beef tenderloin, pepper sauce, shoestring fries  

39 

 

 

Roasted veal loin, morel cream, mashed potatoes 

38 

                    

Seasonal vegetable curry, coconut milk, basmati rice 

     28 

 

 

 

 

                                                                               

 

 

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

 

 

Farmhouse cheese selection from Alexandre Farm  

16 

 

 

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

 

 

Desserts  

 

 
Daily dessert 

11 

 

Rum baba, mascarpone whipped cream, orange zest  

12 

 

 

 

Valrhona chocolate mousse, salted butter caramel, almond tuile  

12 

 

 

 

Strawberries : plain, with sugar, vanilla ice cream or whipped cream  

13 

 

 

 

 

Instagram : levictoria_hotelbedford 

 

 


