
Vegetarian option =         //  Gluten free option =         

©™

Rugbrød med knuste erter og squash,
ricotta, valnøtter, sprø quinoa, parmesan
Rye bread with smashed peas and squash, 
ricotta, walnuts, crispy quinoa, parmesan
Rug, bygg, melk, valnøtter, sulfitter 
// Rye, barley, milk, walnuts, sulphites

275,-Norda’s Green Sandwich

À LA CARTE

369,-

Hvete, egg, melk, sulfitter// Wheat, egg, milk, sulphites

Rødløk- og baconchutney, cheddar, Nordas
BBQ ketchup, pommes frites med parmesan
og urtemix.
Red onion and bacon chutney, cheddar,
Norda’s BBQ ketchup, fries with parmesan
and herb seasoning.

Norda Burger 

295,-Steak Sandwich 

Hvete, egg, melk, sulfitter, sennep
// Wheat, egg, milk, sulphites, mustard

Surdeigsbrød, peppermajones,
syltet agurk, pepperrot, parmesan
Sourdough bread, pepper mayo, pickled
cucumber, horseradish, parmesan

255,-

Egg, hvete, melk, sulfitter
 // Egg, wheat, milk, sulphites

Egg Benedict 
Engelsk muffin, skinke, posjert egg,
hollandaise, spinat
English muffin, ham, poached egg,
hollandaise, spinach

Egg Florentine 245,-

Egg, hvete, melk, sulfitter
//  Egg, wheat, milk, sulphites

Engelsk muffin, spinat, posjert egg,
hollandaise
English muffin, spinach, poached egg,
hollandaise

Norda’s Beets and Roots

Melk, sulfiter // Milk, sulphites

Variasjon av beter, sprø quinoa, ristede
solsikke- og gresskarkjerner, luftig chèvrekrem
Variation of beets, crispy quinoa, toasted
sunflower and pumpkin seeds, airy chèvre foam 

265,-
ONLY HERE FOR THE DESSERT BUFFET?  545,- pp.
Treat yourself at the dessert buffet! Grab as many as your heart desires 
—But let’s keep waste to a minimum

Welcome to Brunch Club at Norda Oslo!
Every Saturday we run a festive brunch where the music is a part of the experience
with sweet beats and a lovely vibrating atmosphere. Enjoy the beautiful view of Oslo
with bubbles, delicious food and good vibes!

Allergies? Let us know in advance. Many of our dishes can be made with 
different options.

MORE BUBBLES 
LESS TROUBLES

Allouchery Perseval
Tradition BDN Brut
Champagne, France

Portugal

 25,-

 49,-

 49,-

 55,-

265,-

WANT TO ADD SOMETHING?
Egg

Salmon

Pastrami

Avocado

Dessert Buffet

DESSERT BUFFET
105,- per piece of cake

Share your experience:

@nordaoslo @nordaoslo Norda OsloNorda Oslo

Lemon tart with meringue cream
Egg, melk, gluten, hvete // Egg, milk, gluten, wheat

Raspberry mousse on crispy base
Egg, melk, soya // Egg, milk, soy

Homemade macarons
Egg, mandler, melk, soya 
// Egg, almonds, milk, soy

Chocolate and cranberry tart
Egg, melk, gluten, hvete, soya 
// Egg, milk, gluten, wheat, soy

Coffee crème brûlée
Melk, egg // Milk, egg

Chocolate ganache with
passion fruit
Melk, egg, soya // Milk, egg, soy

Carrot cake with lemon mousse
Melk, hvete, egg // Milk, wheat, egg

889,-

1239,-

Conca D'oro Prosecco
DOC Treviso
Veneto, Italy

Filipa Pato 3B Rose 939,-

Dessert
Dessert buffet

Egg Florentine

Main
Steak Sandwich

Starter

 BRUNCH SET MENU: 

595,-

Sprø kylling, syltet jalapeño, Nordas
hot glaze, kremet sellerislaw
Crispy chicken, pickled jalapeño, Nordas
hot glaze, creamy celery slaw
Hvete, melk, egg, sulfitter, selleri, sennep, soya
// Wheat, milk, egg, sulphites, celery, mustard, soy

305,-Norda’s Chicken & Waffles

335,-Norda's Green Goddess salad

Melk, sulfitter, hvete // Milk, sulphites, gluten

Sprø salat, bacon, parmesan,
grillet kyllinglår, krutonger
Crisp salad, bacon, parmesan,
grilled chicken thigh, croutons

Blueberry panna cotta
Soya // Soy

(vegan)
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