
SMØRDAMPET ASPARGES

DAGENS FISK

DAGENS KJØTT

OST

TINDVEDISKREM

 3- retter: 625,- 
4 - retter: 695,-
5 - retter: 720,- 

FORRETTER

KOKKENS AMUSE BOUCHE, KR 175,-
En liten overraskende munnfull før
måltidet. Serveres med et glass fra
baren

SESONGENS 3 - 5 RETTER  

HOVEDRETTER

DAGENS FANGST, 375,-
Kveite med en saus av soltørket tomat og skalldyr,
servert med stekt spisskål, valnøtter, en
karamellisert blomkålkrem, bakt blomkål og
bonitoflakes
Inneholder: Melk, fisk, skalldyr, nøtter

DAGENS KJØTT, 385,-
Flat iron steak servert med stekt hjertesalat og
brokolini, toppet med ansjosmajones 
og en saus med fenalår, samt sprøstekt
kyllingskinn for ekstra tekstur
Inneholder: Melk, fisk, egg

BAKT SQUASH, 295,-
Med østerssopp og trøffelpotet. 
Serveres med en rik råblåsaus, crispy kikerter 
og gressløk.
Inneholder: Melk, soya

BLÅSKJELLCURRY, 189,-
Ris, rød curry, blåskjell, grønnsaker
Inneholder: Skalldyr, bløtdyr, melk, sulfitt, sesam

DAGENS PASTA, 220,- 
Inneholder: Gluten og varierer

DESSERT

KVELDSMENY

SMØRDAMPET ASPARGES, 155,-
Servert med ørretrogn og en rik smørsaus. 
Akkompagnert av lagret norsk ost, 
frystørkede jordbær og ristede solsikkekjerner
Inneholder: Fisk, melk, 

STEKT KAMSKJELL, 155,-
Med Hondashi smørsaus, sammen med en 
krydret gulrotsalat og en krem av 
karamellisert sjalottløk
Inneholder: Melk, fisk, skalldyr/ bløtdyr

OKSETARTAR, 155,-
Presentert med en fetaost-vaffel, 
pepperot, trøffelmayones og et 
dryss av gressløk
Inneholder: Melk, hvete

TINDVEDISKREM 160,-
Tindved-iskrem sammen med nyrkrem og
en kardemomme-karamell, 
toppet med karamellisert hvit sjokolade
Inneholder: Melk, hvete, egg, 

SJOKOLADE, 160,- 
Valrhona sjokoladekrem, mandelcrumble,
mango og safransorbet
Inneholder: Melk, egg, nøtter, hvete

DAGENS KAKE, 85,-
Inneholder: Varier

SPEKEFAT, 145,-
Norsk spekemat, aioli, hjemmelaget brød
Inneholder: Hvete, spelt, egg, sennep, sulfitt

OSTEFAT, 155,-
Norske oster med søt kompott og noe sprøtt
Inneholder: Hvete, spelt, melk

JA TAKK, BEGGE DELER! 355,-
Ost og spekemat med flatbrød, aioli, oliven
Inneholder: Hvete, spelt, melk, egg, sennep, sulfitt

HUMMUS, 75,-
Serveres med hjemmelaget brød
Inneholder: Hvete, sulfitt, nøtter, sesam

SNACKS



STARTERS

CHEF'S CHOICE

AMUSE BOUCHE, 175,-
Something special from the kitchen and the bar

SEASONAL 3 - 5 COURSES

MAINS

DESSERT

EVENING MENU

BUTTER-STEAMED ASPARAGUS

CATCH OF THE DAY 

CHEF'S MEAT

CHEESE

SEABUCKTHORN ICECREAM

3 - course: 625,- 
4 - course: 695,-
5 - course: 720,-

BUTTER-STEAMED ASPARAGUS, 155,-
Served with trout roe and a rich butter sauce.
Accompanied by Norwegian cave cheese,
freeze-dried strawberries, and toasted sunflower
seeds.
Contains: Fish, milk

SEARED SCALLOPS, 155,-
With Hondashi butter sauce, paired with a
spicy carrot salad and a cream of
caramelized shallots
Contains: Milk, Fish, Molluscs

BEEF TARTARE, 155,-/255,-
Presented with a feta cheese waffle,
horseradish, truffle mayonnaise, and a
sprinkling of chives.
Contains: Milk, wheat

HUMMUS, 75,-
Served with homemade bread.
Contains: Wheat, sulfites, nuts, sesame

CATCH OF  THE DAY, 375,-
Halibut with a sauce of sun-dried tomato and shellfish,
served with fried pointed cabbage, walnuts, 
a caramelized cauliflower cream, baked cauliflower,
and bonito flakes.
Contains: Milk, fish, shellfish, nuts

CHEF´S MEAT, 385,-
Flat iron steak served with fried romaine lettuce and
broccolini, topped with anchovy mayonnaise
and a sauce with fenalår, as well as crispy chicken skin
for extra texture.
Contains: Milk, fish, eggs

BAKED SQUASH, 295,-
With oyster mushrooms and truffle potatoes.
Served with a rich råblå sauce, crispy chickpeas
and chives.
Contains: Milk, soy

MUSSEL CURRY, 189,-
Mussels, rice, red curry, vegetables
Contains:  shellfish, mollusks, sulphates, sesame

CHEF’S PASTA, 220,- 
Contains: Gluten, and varies

SEABUCKTHORN ICECREAM, 160,-
with fresh cream cheese and a cardamom
caramel, topped with caramelized white
chocolate.
Contains: Wheat, spelt, milk

CHOCOLATE, 160,- 
Valrhona chocolate cream, almond crumble,
mango and saffron sorbet
Contains: Milk, nuts, egg, wheat

CHEF’S CAKE, 85,-
Contains: Varies

CURED MEATS, 145,-
Norwegian cured meats, aioli, bread
Contains: Wheat, spelt, egg, mustard, sulphites’

CHEESE PLATTER, 155,-
Norwegian cheese with a sweet compote,
and something crispy
Contains: Milk, wheat, spelt

YES PLEASE, BOTH! 355,-
Norwegian cheese and cured meats,
flatbread, aioli, olives
Contains: Wheat, spelt, egg, milk, mustard, sulphites

HUMMUS, 75,-
Served with homemade bread
Contains: Wheat, sulphites, nuts, sesame

SNACKS


