VICTORS

ALPINE KITCHEN

VESPER e

Gin, vodka, lillet blanc

FRENCH 75 c10

Gin, lemon, sugar, sparkling wine

SIDE CAR c10

Cognac, cointreau, lemon

ITALIAN COLLIS €10

Limoncello, lemon, sugar, soda

STARTERS

CHARCUTERIE & CHEESE €14/€26

Coppa de Montagne, Jambon de Savoie,
Sausscision Aoste, Beaufort, Tomme de

Savoie, olives, grilled peppers

BURRATA

Tomato, basil, rucola

SPRING ROLL

Glass noodles & vegetables, pickled
red onion, coriander, sweet and sour dip

STEAK TARTARE

Steak tartare, sesame seeds, crispy
mushrooms, chili mayo, gari

€14

€10

€17

TONIGHT’S STARTER 8€

OUR CLASSICS

VICTOR’S CHICKEN THAI €21
*VEGGIE VERSION <20

Red curry and coconut sauce, papadum,

lime, Asian salad & thai rice

GRILLED TUNA ““ASIA” 160G £26

Crispy spring roll with glass noodles &
vegetable, wasabi creme,
Asian gari salad & coriander

BEEF SALAD €22

Soy glazed entrecote, peanuts, mixed
root vegetables & sugar snaps,
coriander, lime & Sriracha mayo

TONIGHT’S
THREE COURSE MENU
€3S

ENTRECOTE 225G BLACK ANGUS

Served with grilled tomato, salad,
esdragon butter, red wine sauce & pommes
frites

Broccoli, haricot verts, pepper sauce &
potato gratin

GRILLED TANGO BURGER

*VEG OPTION AVAILABLE

Brioche bun, Beaufort, bacon,

beer caramelized onion, salad, tomato,
our legendary cream cheese dressing
served with pommes frites & truffle dip

€29

€24

€19

EXTRA SIDE

SAUCE €3

Pepper sauce / Red wine / Esdragon butter /
Truffle Dip

SIDES €4

Green salad / Potato gratin / Pommes frites

DESSERT

CREME BRULEE o
TIRAMISU 9€
TARTE AU CITRON o
Mango, passionfruit & Italian meringue

COUPE GLACEE -

Ice cream, meringue, dulce leche,
chocolate flakes, caramelized hazelnuts

SORBET 5€/scoop
Your choice of sorbet: mango, raspberry,
lemon

J/ \S

TONIGHT’S DESSERT 8€




