
MENU			   Small dishes 3 dishes for an filling meal

Desserts

For drink selection see back

Hamburgers

WHITE CHOCOLATE MOUSSE 185,-
Rhubarb and Strawberries

Meringue, jelly, berries and sorbet
[WHEAT-MILK-EGG-OATS]

CHOCOLATE FONDANT 185,-
Caramelised pineapple, meringue and sorbet.

[MILK-EGG-WHEAT-OATS]

SELECTION OF NORWEGIAN CHEESE 235,- 
Apricot compote, caramelized nuts and fruit bread. 

[MILK-NUTS-OATS-WHEAT]

3-SCOOPS VANILLA ICE CREAM 169,-
Jelly, oat crumbs meringue and berries. 

With or without chocolate sauce
[WHEAT-MILK-SOYA-OAT-EGG]

SORBET AND BERRIES 169,-
Two scoops of sorbet, meringue, berries and crumble.

[WHEAT-MILK-OAT-EGG]

CHEESE BURGER  259.-
Beef, cheddar, tomato, onion, pickled cucumber, bread, 

fries and aioli
[WHEAT-MILK-EGG-MUSTARD] 

BLUE CHEESE BURGER 270.-
Blue cheese, tomato, onion compote, bbq dressing, 

onion rings and fries.
[WHEAT-MILK-EGG-MUSTARD]

VEGETARIAN BURGER 265.-
Soya burger, tomato, onion, pickled cucumber, bread, 

fries and tomato salsa
[WHEAT-SOY]

BREAD WITH MOZZARELLA AND GARLIC 145,-
[WHEAT MILK]

STEAM BUNS 185,-
2X Steam buns with teriyaki glazed pork, cucumber and mango

[MILK-EGG-WHEAT-SOY]

BEET TARTARE 145,-
Fried barley, pickled onions, caper emulsion, parmesan.

[MILK-EGG-MUSTARD] 

BLACK PEPPER CRAB 185,- 
Pepper glazed crab claws, spring onions, chili and lime.

[SOY-SESAME-CRAB-FISH-MUSTARD]

BBQ GLAZED SHORT RIB 225,-
Mango-chili salsa, corn compote, grilled heart salad and onion rings.

[WHEAT-MILK-SOYA-EGG-MUSTARD]

LOCAL MUSSELS 149.-
250gr. steamed in chilli and lemon grass

[MOLLUSKS-FISH-MILK-SULPHITE-EGG-MUSTARD] 

POMMES FRITES 85.-
Served with aioli

[EGG-MUSTARD] 

Must be ordered by a minimum of 2 people

2x STEAM BUNS
With teriyaki glazed pork, cucumber and mango

GRILL PLATE TO SHARE
Grilled entrecôte, glazed short rib and grilled chicken.
Mango-chili salsa, corn compote, grilled heart salad,

 onion rings, bernaise sauce and fries.

WHITE CHOCOLATE MOUSE 
Rhubarb and Strawberries

Meringue, jelly, berries and sorbet

2-Course 545,- 
3-Course 640,- 

Sharing menu

STEAMED CLIPISH FROM TUSTNA 449,-
Kale, mashed potatoes, tomato chutney, garlic, asparagus beans and bacon. 

Butter sauce.
[FISH-CELERY-MILK-SULPHITE-MUSTARD]

GRILLED ENTRECÔTE 455,-
Mango-chili salsa, corn compote, grilled heart lettuce and onion rings. 

Bernaise sauce and french fries.
[WHEAT-MILK-SOYA-EGG-MUSTARD]

 BOUILLABAISSE AND MONKFISH 459,-
Classic French tomato-infused fish stew, with seared monkfish, mussels, 

orange-cooked fennel and asparagus beans. 
Served with rouille and grilled bread.

[FISH-MOLLUSK-SHELLFISH-EGG-MUSTARD-SULPHITE-CELERY-WHEAT]

CREAMED BLUE MUSSELS FROM ÅFJORD (500gr.) 299,-
Chili and lemon grass, french fries and aioli

[ MOLLUSK-MILK-MUSTARD-SULPHITE-WHEAT ] 

FISH AND CHIPS 265.-
Seithe from Tustna, french fries, pea puree, tartar-sauce and lemon.

[FISH-MILK-MUSTARD-SULPHITE-WHEAT] 

PIZZA                249.-[ MILK - EGGS - WHEAT - SULPHITE ]

AIOLI | TRUFFLE MAYONNAISE | PESTO |CREAM DRESSING 39.-

VENTRECINA
Tomato sauce, spicy salami, cheese, crispy kale, 
blackroot, and balsamic vinegar.

HONEY BLUE
Cream sauce, mozzarella, blue cheese, honey 
and bacon.

CAESAR
White sauce, mozzarella, chicken, bacon, 
parmesan, and heart lettuce. (contains fish)

PIZZA BACCALAO
Cream sauce, cheese, clipfish, olives

sun-dried tomato and pimientos.

PROSCIUTTO 
Tomato sauce, cheese, cured ham, 

parmesan and arugula.

MARGHERITA
Tomato sauce, cheese, mozzarella 

and pesto.
[also contains pine nuts]

Gluten-free pizza +50,-


