
VICTORIA

Restaurant 
EST. 2024



SALADS

Peach salad € 19.00
Raspberry & pomegranate with mango dressing.
Choose your cheese: oscypek, goat cheese, or
burrata.

Salmon salad € 23.00
Fresh avocado, fresh vegetables, and a
freshly grilled salmon fillet.

Goat cheese salad € 19.00
Warm, sweet & fresh: with oven-baked pear,
grapes, honey, and a mango touch.

Steak tartare € 29.00
The Polish classic, served as a main course with
fresh bread or fries.

Salmon tartare € 25.00
Fresh salmon tartare served as a main course
with fresh bread or fries.

STARTERS

Soup of the day € 10.00
Served with fresh bread

Flaki € 12.00
Traditional Polish tripe soup

Steak tartare € 17.00
The Polish classic served with bread

€ 15.00Salmon tartare
Fresh salmon tartare served with fresh
bread

€ 16.00Beef carpaccio
Served with arugula and Parmesan cheese

€ 15.00Oscypek
Traditional Polish smoked sheep cheese
from the Tatra mountains

€ 14.00

Shrimp croquettes € 18.00

Duo of cheese and shrimp
croquettes

€ 16.00

MENUVICTORIA

SIDE DISHES

Portion of fries €  3.50

€ 3.50Portion of mashed potatoes

Porton of ‘placki’ 
4 potato pancakes

€ 5,00

Portion of  ‘kluski śląskie’
4 Silesian potato dumplings

€ 5,00

Cheese croquettes



VICTORIA

POLISH MEAT CLASSICS
**Choice of mashed potatoes, fries, or bread, served with a fresh
salad. Option to add a Polish salad (“Surówki”) for €2.50 per
salad.**

“SURÓWKI” – POLISH SALAD(S)

Beetroot with sesame seeds €  2.50

Sauerkraut with cranberries €  2.50

Coleslaw €  2.50

Set of three €  6.00

Beef goulash € 28.00
Prepared in the traditional Polish way, served
with potato pancakes.

Bigos € 20.00
Polish hunter’s stew made with sauerkraut and
meat.

Schabowy € 22.00
Golden-brown schnitzel made from tender pork
or chicken.

Spareribs € 25.00
Served with fresh pineapple.

Golonka € 26.00
Braised pork knuckle in honey beer, served on a
bed of stewed sauerkraut, with horseradish and
mustard on the side.

Beef roulade € 28.00
Stuffed with carrot, smoked bacon, and pickles,
slowly cooked and served with homemade
potato dumplings.

Gołąbki € 24.00
Traditional cabbage rolls stuffed with minced
meat and rice, served with fresh tomato sauce.

VEGETARIAN

Vegetarian leczo

Choice of mashed potatoes, fries, bread or potato pancakes,
served with a fresh salad. Option to add a Polish salad
(“Surówki”) for €2.50 per salad.

Chili con jackfruit

‘Placki’ with sour cream
Potato pancakes

MENU
PIEROGI
Homemade traditional Polish dumplings
Filled to your choice, 8 pieces or half & half option available.
Also delicious as a starter.

€ 15.00

€ 20.00

€ 15.00

€ 15.00

€ 15.00

€ 36.00

Pierogi with meat

Pierogi Russian style

Pierogi with duck

Pierogi with spinach and cheese

Pierogi with sweet cheese

Pierogi tasting platter

Filled with potato and Polish curd
cheese.

A mix of various pierogi types – 20
pieces in total.

€ 17.00

€ 17.00

€   7.00

Vegetable stew



MENUVICTORIA

GRILLED MEATS
Choice of mashed potatoes, fries, bread or potato pancakes,
served with a fresh salad. Option to add a Polish salad
(“Surówki”) for €2.50 per salad.

Rum steak € 28.00
Irish baby top sirloin, approx. 260 grams

Filet pur € 38.00
Irish Angus, approx. 260 grams

Bizon € 29.00
Filet mignon, ca. 260 gram 

Lamb crown € 27.00
Six pieces

Polish sausage € 20.00
Authentic, flavorful Polish sausage, grilled to
perfection

Chicken breast € 24.00
Tender chicken breast, perfectly grilled for a juicy
flavor

Mixed grill platter € 70.00
Chef’s meat selection for two

GRILLED FISH
Choice of mashed potatoes, fries, bread or potato pancakes,
served with a fresh salad. Option to add a Polish salad
(“Surówki”) for €2.50 per salad.

Black tiger prawns € 28.00
Six pieces

Scampi Victoria € 26.00
Marinated in a Mojito marinade for a refreshing
flavor (six pieces)

Chef’s scampi € 29.00
Six pieces

Atlantic salmon € 26.00

Catch of the day € 30.00
Ask us about it!

Mixed grill of fish € 70.00
A chef’s selection for two

SAUCES

Pepper sauce
Mushroom sauce
Ketchup
Mayonnaise

€  3.00

€  3.00
€  1.00
€  1.00

CHILDREN’S DISHES
Choice of mashed potatoes, fries, bread or potato pancakes,
served with a fresh salad. Option to add a Polish salad
(“Surówki”) for €2.50 per salad.

€ 10.00Chicken nuggets

€ 10.00Spaghetti bolognaise

€ 10.00Fish sticks



SPECIALTY COFFEES
Polish coffee €   11.00

Irish coffee €  10.00

Italian coffee €  10.00

French coffee €  10.00

Antwerp coffee €  10.00

DESSERTS HOT BEVERAGES

Espresso €  3.90

Double espresso €  4.80

Coffee €  3.90

Cappuccino €  4,40

Latte machiato €  4,40

Hot chocolate €  4,40

Tea €  3,90
Earl Grey, jasmine, green,
chamomile, mint, rosehip

Fresh mint tea €  5,00

Fresh ginger tea €  5,00

Whipped cream € 1,00

Syrup flavors € 1,00
Caramel, vanilla, white chocolate,
hazelnut, pumpkin spice

SUPPLEMENTS

Traditional Polish apple pie € 10.00
Can be served warm or cold, with the option of a
scoop of vanilla ice cream (+ €3)

Homemade Pavlova € 16.00
Served with a fresh mascarpone cream, red
fruits, and raspberry coulis

Sweet pierogi €   8.50
4 pieces, served with cream and red fruits

Mixed ice cream coupe €   8.00
3 scoops of your choice: vanilla, strawberry,
chocolate, or pistachio

Strawberry ice cream coupe €  11.00
Seasonal

Dame blanche € 10.00
3 scoops of vanilla ice cream, served with
chocolate sauce and whipped cream

Traditional Polish cheesecake € 10.00
Option: add a scoop of vanilla ice cream (+ €3)

Brownie €   8.50
Can be served warm or cold, with the option of a
scoop of vanilla ice cream (+ €3)

Kids’ ice cream €   5.00
1 scoop of your choice: vanilla, strawberry,
chocolate, or pistachio

Cointreau

Baileys

Limoncello

DIGESTIFS
€  8.50
€  7.50

€  7.50

€  7.00Elixir d’Anvers 
€  7.00Hennesy

MENUVICTORIA



VICTORIA

MOCKTAILS
Virgin mojito €   09.50
Lime juice, mint, cane sugar

Virgin passion €  09.50
Passion fruit, mint, and cane sugar

Virgin cosmopolitan €  09.50
Cranberries and non-alcoholic spirit

Virgin Seabreeze €  09.50
Cranberries and grapefruit

Virgin basil smash €  09.50
Basil, lemon juice, cane sugar, tonic, and 
non-alcoholic spirit

BEERS
Jupiler €  3.90

Stella €  3.90

Stella 0,0% €  3.90

Westmalle Dubbel €  5,00

Westmalle Tripel €  5,50

€  5,50Tripel d’Anvers

Duvel €  5,50

Victoria €  5,50

Lindemans Kriek €  3,90

Lindemans Framboise €  5,50

Tyskie €  5,50

Żywiec €  5,50

Lech €  5,50

Perla €  5,50

Perla miodowa €  5,50

SOFT DRINKS

Aqua panna, San Pellegrino
€ 3.300,25 cl

€ 8.901l

Cola, zero, fanta sprite,
agrum

€ 3.30

Ice tea, ice tea green € 3.40

Looza orange, apple € 3.50

Cécémel, fristi € 3.50

Shweppes tonic € 3.70

San pellegrino tonica € 4.00

Fever tree tonic € 5.00

Martini Rosso, Bianco

Campari

Aperol Spritz

Limoncello Spritz

APERITIFS

€  8.50

€  7.50

€  11.00

€  11.00

€  7.00White Port

€  7.00Ruby Port

€  11.00Campari Spritz

MENU



VICTORIA

SPIRITS

Bombay Sapphire € 8.50

Bulldog € 8.50

Hendricks € 11.00

Brockmans € 12.00

Copperhead € 12.50

Gin Mare € 12.50

GIN

Bacardi € 8.50

Bacardi Razz € 8.50

RUM

WHISKY 

Jack Daniels € 9.50

Johnnie W. Black Label € 10.00

Glenfidich € 9.50

VODKA

Absolut Vodka € 8.50

Bocian € 8.50

Żubrówka € 9.50

COCKTAILS

Cocktail Victoria

Lazy Red Cheeks
Absolut Raspberry, violet syrup, raspberry
coulis, lime, and cane sugar syrup

Moijto
Bacardi, lime juice, mint, and cane sugar

Passion Moijto
Bacardi, passion fruit, mint, and lime

Passion Moijto
Absolut vodka, cranberries, grapefruit

Seabreeze
Absolut vodka, veenbessen, pompelmoes

Cosmopolitan
Absolut Lemon, cranberries

Pornstar martini
Absolut Vanilla, passion fruit

Espresso martini
Absolut vanilla, coffee, coffee liqueur, cane
sugar syrup

Italian espresso martini
Amaretto, coffee, coffee liqueur, cane sugar
syrup

€  14.00
Cosmopolitan, wodka żołądkowa gorzka

€  13.00

€  13.00

€  13.00

€  13.00

€  13.00

€  13.00

€  13.00

€  13.00

€  13.00

Basil smash
Bombay Gin, basil, lemon juice, cane sugar
syrup

Basil limoncello
Limoncello, basil, lemon juice, cane sugar
syrup

Basil martini
Absolut vodka, basil, lemon juice, cane sugar
syrup

Whisky sour
Jack Daniels and lemon juice

€  13.00

€  13.00

€  13.00

€  13.00

Amaretto sour
Amaretto and lemon juice

€  13.00

Clover club
Bombay Gin, raspberries, lemon juice

€  13.00

Laplandia

SHOTS
€ 5.00

Coconut, pineapple, bilberry, lemon, espresso

Bocian € 5.00

Żubrówka € 5.00

Żołądkowa gorzka € 5.00

Tequila wit € 5.00

Tequila gold € 5.00

MENU



VICTORIA

France - Côtes de Cascogne
Grapes: Colombard and Chardonnay
A fresh and fruity wine with aromas of white stone fruits and citrus.  The taste is refined
with fresh acidity.  A pleasant soft f inish.

   € 6            € 28

glass        bottleVache d’Automne white

France - Languedoc
Grapes: Grenache, Syrah, and Mourvèdre
A beautiful  clear pomegranate red color.  The taste is fruity with delicate Mediterranean
herbs. It  is  also fruity with soft tannins,  resulting in a smooth yet powerful  f inish.

   € 6             € 28

Vache d’Automne red glass       bottle

Vache d’Automne rosé

France - Languedoc
Grape: Cinsault
A soft and playful  rosé with fine aromas of red fruit,  creating a summery breeze in your
glass.  The taste is l ikewise soft,  ful l  of fruit  and fresh acidity.

  €  6                €   28

glass        bottle

France - Languedoc

Grape: Gros Manseng

A delightful playful sweet wine with pleasant citrus notes combined with a light

exotic fruitiness.

   €  6                  €  28

glass       bottleLe Carredon Moëlleux (sweet white) 

HOUSE WINES

MENU



MENUVICTORIA

SPARKLING

glass         bottle

glass         bottle

glass         bottle

glass         bottle

WHITE WINE

Cava Puente Negro Brut 

Spain – Penedès
Grapes: Macabeo, Xarel · lo,  and Parel lada
Lovely aromas of apple,  yel low fruit,  blossoms, subtle bread and yeast notes,  and l ime.
Nicely dry,  with a tight mid-palate where the fine fruit  real ly shines.

€ 7                    €  35

Ital ië – Veneto Prosecco Ponte Di  Piave Extra Dry
Druif:  Glera
In de geur acaciabloemen met een goede en fi jne intensiteit,  fris fruitig en elegant 
met een vleugje perzik en gele appel.  Zacht van smaak met karakter en prettig droog.
Stralend strogeel van kleur vol  f i jne bel letjes.

    €  40

Prosecco Ponte Di Piave Extra Dry

France – Reims (Daméry)
Grapes: Chardonnay,  Pinot Noir,  and Pinot Meunier
A delicious and elegant,  r iper-style Champagne with a ful l ,  delightful  sparkling mouthfeel.

         €  100,00

Champagne André Goutorbe Brut Tradition

Argentina – Mendoza
Grape: Chardonnay
A rich,  ful l-bodied, and creamy Chardonnay with a tropical  character both on 
the nose and the palate.  The finish is well-structured and has a beautiful  length.

         €  40,00

San Felipe “Barrel  Select” Chardonnay

Spain – Rueda
Grape: Verdejo
A fresh and fruity wine with aromas of peach, citrus,  and freshly picked herbs.  
A refreshing balance of f lavors brings a tropical  touch with perfect acidity.

         €  40,00

Valdelapinta “Bodegas Hnos del Vil lar” glass         bottle



MENUVICTORIA

WHITE WINE

Austria – Burgenland
Grape: Grüner Velt l iner
A beautiful  bright pale yel low wine. Pleasant fresh aromas of green apple,  pear,  and
herbs. The taste is also packed with green apple and white pepper.  Refreshing acidity
combined with a solid dose of minerality provides a lasting finish.

         €  40,00

Una “Grüner Veltl iner” glass         bottle

Italy – Veneto
Grape: Pinot Grigio
A pale yel low white wine with l ight green hues and fresh citrus aromas. Its f inish is
elegant and fresh, forming a pleasant whole with well-balanced acidity.

         €  40,00

Zenato Pinot Grigio DOC glass         bottle

South Africa – Robertson
Grape: Chardonnay
This intense Chardonnay features aromas of peach and citrus,  complemented by
grapefruit,  l ime, and butterscotch. Its f inish is complex,  ful l-bodied, and long-lasting.

         €  40,00

Bon Courage Prestige “Oak Matured Chardonnay’ ’ glass         bottle

New Zealand – Marlborough
Grape: Sauvignon Blanc
A highly aromatic wine with notes of fresh green grass and scents of melon, green
asparagus, and citrus.  A fresh and intense wine that l ingers delightful ly in the mouth.

         €  45,00

Mount Riley Sauvignon Blanc glass         bottle

Germany – Rheinhessen
Grape: Riesling
A pleasantly l ight,  spicy white wine with heavenly citrus notes combined with delicate ripe
fruit.  A l ingering and pleasant finish that makes you crave the next sip.

         €  50,00

Neverland Riesling glass         bottle



MENUVICTORIA

WHITE WINE

RED WINE

Hongarije – Etyek Kuria Pinot Noir

Italy – Puglia
Grape: Primitivo
Beautiful ly ful l  and smooth with aromas of cherries,  raspberries,  blueberries,  and
chocolate.  Finely spiced with a long finish.

        €  40,00

Deconti  100x100 Appassimento 

Chile – Central  Val ley
Grape: Carmenère
Elegant cherry-red wine with aromas of blackcurrants and a hint of eucalyptus.  Soft
and fruity tannins provide a pleasant spicy touch of black pepper and nutmeg.

         €  40,00

Torres Finca Negra Reserva Carmenère

         €  50,00Hungary – Etyek Kuria Pinot Noir
Grape: Pinot Noir
Intense aromas of cherries and blackcurrants with a hint of spice and a sl ight bitter
note of chocolate.  The taste is juicy with black fruit  and l ight woody notes.  
Well-balanced with fine acidity in the finish.

France – Burgundy
Grape: Chardonnay
The nose reveals rich aromas of white f lowers and white fruits such as peach, 
apricot,  and pear.  The palate is intense and round, delicately structured with subtle
mineral  notes.  The elegant finish highlights the wine’s minerality and citrus f lavors.

         €  70,00

Saint-Véran Réserve ‘ ’Terrier’ ’  glass         bottle

France – Loire
Grape: Chardonnay
Clear straw-yel low color with green reflections.  The nose reveals expressive 
aromas reminiscent of blackcurrant.  On the palate,  this Sauvignon is ful l  and 
round with a pleasant crispness. Subtle notes of gooseberry,  grapefruit,  and minerality.

         €  85,00

Sancerre Les Belles Vignes “Domaine Fournier” glass         bottle

glass         bottle

glass         bottle

glass         bottle
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RED WINE

Italy – Abruzzo
Grape: Montepulciano
Deep ruby red color.  A blend of red and black fruits—amarena cherry,  plum, blackberry,
wild blueberry—combined with notes of l icorice and tobacco, enriched by delicate smoky,
leather,  and vanil la tones from aging in wooden barrels.  Ful l-bodied with fresh, balanced
acidity and firm, chalky,  and persistent tannins.

            €  45,00

Montepulciano d’Abruzzo “Febe” Poderi  Costantini glass         bottle

Spain – Ribera del  Duero
Grape: Tempranil lo
Aromas of dark and black fruits with a hint of cocoa and balsamic characterize this
deep red Tempranil lo.  Its f lavors are round and finish powerful ly,  yet with
exceptional  f inesse.

Rippa Dorii  Crianza 

€ 45,00

glass         bottle

Canada – Niagara Peninsula
Grape: Baco Noir
A delicious,  ful l-bodied red wine. It  offers aromas of dark fruits l ike plums,
complemented by notes of coffee,  wood, and smokiness.  On the palate,  the wine is
dry with a ful l  body and f lavors of cherries.  A well-balanced wine with a long finish.

            €  65,00

Henry Of Pelham Old Vines Baco Noir glass         bottle

Italy – Tuscany
Grape: Sangiovese
A ruby red wine with an intense color and rich aromas of ripe red and black 
fruits,  complemented by complex notes of chocolate,  terroir,  and roasted coffee.  
This sublime Ital ian wine offers a broad introduction and a heavenly long finish,
providing an unforgettable wine experience.

Brunello Di  Montalcino “Tornesi”

   €  85,00

glass         bottle


