
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         

Starters

Creamed mussels with chilli and lemongrass  kr. 145,-
Served with our own bread, ajoli and salad

              Spring-roll whith deer meat kr. 135,-

Fresh scampi   kr. 155,-
Served with shellfish-soup

Fish

Ovenbaked Clippfish ( dried and salted cod )   kr. 275,-

 



Tomatochutney, saltbaked garlic, dried bacon, buttersteamed asparagusbeans and a 
herbal sauce.

Lokal monkfish  kr.275,-
Served whith petit pois pure and beurre blanc.

Panfried flounder kr. 255,-
With beetroots and mussel sauce

  

Bryggekantens Bacalao
 kr. 215,-
Bacalao( dried and salted codfish) with oliveoil and some chilli. Served with flat bread

Meat

T- bone steak     kr. 285,-
With roasted mushrooms, sweet corn and sauce bearnaise.

 



Deer steak kr. 295,-
Roasted mushrooms,

ovenfried amandinepotatoes and green pepper sauce. 

Lamb filet  kr. 285,-
Celerypurè, asparagus beans ovenbaked garlic.

Tomato - lambgravy.

Small dishes

Bruschetta with proscuitto di Serano  kr. 125,-
Rouculasalad, artichoke, melon og parmesan

Bruschetta with chicken             kr.125,-
Grilled chickenbreast, red onion, tomato, crisp salad and herbal sauce.

Tagliatelle baked in a gratin dish  kr. 120,-
With creamed meat sauce. Served with bread baked in our stone oven.

Tagliatelle with chicken     135,-
With onions, bacon and creamed sauce

 



. Pizzameny
Our pizza is served in portion size. It’s made in our stone oven and is thin and 

crisp. 
We serve pizza night and day

Margherita   115,-
Tomato sauce, cheese and pesto

Pizza Skjerva      125,- 
Bacon, tomato sauce and cheese

Pizza Tahiti 125,-
Tomato sauce, cheese, jalapeños , ham and artichoke

Pizza Marocco      125,-
Tomato sauce, cheese, peperoni, mushroom and tomato

Pizza Bryggekanten 145,-
Tomato sauce, cheese, parmesan, dried tomatoes, peach proscuito di Parma

Pizza ”Fjæra”  135,-

 



Tomatosauce, cheese, chicken, peach and cashewnuts

Pizza Fladsetøy     125,- 
Beef, tomato sauce, cheese, mushroom and tomato

Pizza Milnbergan 125,-
Klippfisk (cod fish), pesto, tomato sauce, cheese and olives

Accessories kr. 15,-:
Sour cream, herb dressing, garlic dressing or aioli

For the children

Pasta in a dish  kr. 99,-
With creamed meat sauce.

Served with bread.

Child pizza  89,-
A small pizza with ham and cheese.

 



Small portion Deer steak kr. 145,-

Dessert

Creme brûlée  kr. 125,-
The traditional french dessert with crisp caramel crust.

Moccamoussé
 
 kr. 125,-
                                Dark chocolatemoussé, chocolate pasery and moccasirup.

Bryggekantens dessert plate kr. 135,-

Gratinated Chevre on toast
   kr. 145,-

 


