[ Avistons

INSPIRED MENU

955,-

RAMARINERT KINGFISH / MARINATED KINGFISH

Ramarinert norsk kingfish fra Fredrikstad. Serveres med
kjernemelkdressing, knutekal, dill, erretrogn og quinockjeks

Lightly marinated kingfish from Fredrikstad. Served with
buttermilk dressing, kohlrabi, dill, trout roe and quinoa cracker

Fisk/Fish, Melk/Milk, Sulfitt/Sulphites

KRYDDERSTEKT HJORT / SPICE-RUBBED VENISON

Serveres med teksturer av gresskar, rosenkdl,
sitrontimian, sherry og grennpeppersjy

Served with textures of pumpkin, brussels sprouts,
lemon thyme, sherry and green peppercorn jus

Melk/Milk, Sulfitt/Sulphites

MYK KANELKAKE / CINNAMON CAKE

Karamell- og vaniliekrem, havrecrumble, kirsebaerkompott og kanelis

Caramel and vanilla cream, crispy oats, cherry compote and cinnamon ice cream
Melk/Milk, Egg/Egg, Hvete/Wheat
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