
 

Ob Rosé, Rot- oder Weißwein: 
Ein edler Tropfen ist immer ein guter und willkommener Begleiter zu kulinarischen Leckerbissen. 
 
Wir wünschen Ihnen einen guten Appetit! 
Victoria Förster-Streblau und ihr Team des Hotels und Restaurants Victoria 

 

 
 

Welcome to the Hotel Victoria! 
 
 
 
The team of the Hotel Victoria welcomes you in our 
restaurant, our bistro or our beer garden. 
 
Let your soul dangle and let us spoil you. 
 
Can't make up your mind? Then choose our surprise 
menu. The kitchen team will inspire you! 
 
Have fun enjoying our dishes. 
 
 
2 - course menu  € 29,50 
3 - course menu  € 42,50 
4 - course menu  € 55,50 
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     Starters and something for the small 
appetite 

 

Pumpkin soup  
with ricotta and spinach tortellini --- 1, 3, 9, 10, 12 € 7,90 
 
Lentil and coconut soup (vegan) 
with falafel dumplings --- 1, 9, 10, 12 € 7,90 
 
Small tarte flambée ‘Alsatian style’                                                              
with bacon and onion strips --- 1, 7, 10 € 11,90 
 
Grilled tomato and pumpkin bruschetta  
Garlic baguette slices and salad --- 1, 5, 7, 10  € 11,90 
 
Caramelised pear with goat's cheese                                                             
on a bed of salad with pomegranate vinaigrette --- 1, 5, 10, 12 € 14,90 
 
  
Small mixed salad --- 1, 9, 10, 12 € 6,90                              
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     Vegetarian and Vegan 
 
 
Tarte flambée ‘vegan’                                                                                  
with vegan paprika sour cream, grilled vegetables  
and red onion strips --- 1, 6, 9, 10, 12 € 15,90 
 
Vegan pasta bake 
with plenty of vegetables, mushrooms  
and vegan gouda au gratin --- 1, 5, 6, 9 € 15,90 
 
Joschas falafel burger ‘BBQ style’ 
Falafel patty with spelt burger bun,                                                       
coleslaw, braised onions and chips --- 1, 6, 10, 11 € 18,90 
                            

 

     Schnitzel 
 
Pork escalope with spicy paprika sauce, small salad 
and French fries, croquettes or fried potatoes --- 1, 3, 5, 8, 9, 10, 12 € 19,90 
 
Pork escalope with mushroom cream sauce, small salad and french fries 
and French fries, croquettes or fried potatoes --- 1, 3, 5, 7, 8, 9, 10, 12 € 19,90 
 
Corn-fed chicken breast in a crispy coating                                                          
with braised vegetables and mozzarella au gratin, 
on tomato and gnocchi ragout --- 1, 3, 5, 7, 8, 9, 10, 12 € 19,90 
 
Veal escalope ‘Holstein style’                                                                      
fried potatoes, fried egg and small salad ---1, 3, 5, 8, 10  € 29,90 
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    Main courses 
 
Tagliatelle 
In alfredo sauce, corn chicken strips, 
vegetable julienne and parmesan --- 1, 3, 7, 9, 10, 12 € 16,90 
 
Victoria salad 
crispy salad with fried strips of corn-fed chicken,                           
baguette and dip of the day --- 1, 5, 7, 8, 9, 10, 12 € 18,90 
 
Hövelburger ‘in the style of the chefs’  
Beef pattie with bacon, brie, Joschas fruity special sauce 
and French fries --- 1, 3, 7, 9, 10, 12 € 19,90 
 
Pork fillet skewer   
With bacon on a creamy mushroom ragout,  
with pancakes and a small salad --- 7, 9, 10, 12 € 22,90 
 
Leg of duck  
Stuffed with herb farce, on creamed pointed cabbage, French fries Macaire  
and orange-pepper sauce --- 1, 3, 5, 7, 9, 10, 12 € 26,90  
 
"Hövelteller"  
a pork medallion, a small rump steak   
and corn-fed chicken on a bed of vegetables,  
barolo sauce and pancakes --- 9, 10, 12 € 27,90 
 
Rump steak 250g  
with braised onions, potato wedges and herb butter --- 7, 12 € 39,90 
 
 
Please see our current daily recommendation for our fish dishes.  
We are also happy to offer you a fillet of beef, subject to availability 
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     For our little ones 
 
I'm not hungry 
Rösti with apple compote --- 12 € 7,90 
 
I don't care 
Pasta with butter and parmesan --- 1, 3, 7  € 7,90 
 
I don't want that 
Fish fingers with French fries, mayo or ketchup --- 1, 3, 4, 9, 12 € 9,90 
 
Anything 
Chicken nuggets with French fries, mayo or ketchup --- 1, 3, 5, 8, 12 € 9,90 
 
I don't know 
Small escalope with French fries, mayo or ketchup --- 1, 3, 5, 8, 12 € 9,90 
 
Choose 
Cheeseburger with bacon and French fries, mayo or ketchup --- 1, 3, 7, 12 € 13,90 
 
 
 

     Desserts 
 
 
We make our desserts fresh for you every day!  
Ask our service team for our daily recommendations. 
 
 
Please ask the service staff about allergens 
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Allergen labelling 
1. cereals containing gluten  
(i.e. wheat, rye, barley, oats, spelt, etc.) and products made from them 
 
2. crustaceans and crustacean products 
(e.g. crab, shrimps, prawns, scampi, lobster) 
 
3. eggs and egg products 
 
4. fish and fish products  
(e.g. anchovies, caviar) 
 
5. peanuts and peanut products 
(hazelnuts, walnuts, pistachios, cashew nuts) 
 
6. soya and soya products 
 
7. milk and milk products  
(including lactose) 
 
8. nuts 
 i.e. almond (Amygdalus communis L.), hazelnut (Corylus avellana), walnut (Juglans regia), cashew nut  
(Anacardium occidentale), pecan nut (Carya illinoiesis (Wangenh.), Brazil nut 
(Bertholletia excelsa), pistachio nut (Pistacia vera), macadamia nut and  
Queensland nut (Macadamia ternifolia) and products thereof 
 
9. celery and celery products 
(white celery, celeriac, celery stalks) 
 
10. mustard and mustard products 
 
11. sesame seeds and sesame seed products 
 
12. sulphur dioxide and sulphites 
 in a concentration of more than 10 mg/kg or 
10 mg/l as SO2 (E220-E228 e.g. in dried fruit, tomato puree, wine)  

 
13.lupin and products thereof 
 
14.molluscs  
(molluscs) Snails, mussels, oysters, squid, calamari and products thereof 


