CHEF'S CHOICE
3 COURSE MENU

935,-

Ramarinert kingfish fra Fredrikstad
Marinated kingfish

Serveres med kjernemelkdressing, knutekal, dill,
grretrogn og quinoakjeks

Served with buttermilk dressing, kohlrabi, dill, trout

roe and quinoa cracker
Fisk, melk, sulfitter // Fish, milk, sulphites

Krydderstekt ytrefilet av storfe

Spice-rubbed beef sirloin

Serveres med texturer av sellerirot, portvinssaus smaksatt
med beinmarg og syltet sopp.

Served with textures of celeriac, port wine sauce with bone
marrow and pickled mushrooms
Melk, sellerirot, sulfitter // Milk, celeriac, sulphites

Myk eplekake
Soft apple cake

Eplekompott, salt karamellsaus, melkeiskrem

Apple compote, salted caramel sauce, fior di latte ice cream
Melk, hvete, egg // Milk, wheat, egg




CHEF'S CHOICE
5 COURSE MENU

1185,-

Ramarinert kingfish fra Fredrikstad
Marinated kingfish

Serveres med kjernemelkdressing, knutekal, dill,

grretrogn og riskjeks

Served with buttermilk dressing, kohlrabi, dill, trout

roe and rice cracker
Fisk, melk, sulfitter // Fish, milk, sulphites

Sesongens sopp
Seasonal mushrooms

Lettgrillet sopp, serveres med luftig sopp og
brunet smer krem, spra sopp, syltet shiitake

Lightly grilled mushrooms, served with
mushroom and brown butter foam, crispy
mushroom, pickled shiitake

Melk, sulfitter, soya // Milk, sulphites, soy

Kveite fra Rogaland
Norwegian Halibut
Bakt kveite med savoykal, syltet sopp, erter

og Nordas grgnne fiskesaus smaksatt med
rekt smor

Baked halibut with savoy cabbage, pickled
mushrooms, peas and Nordas green fish
sauce infused with smoked butter

Melk, sellerirot, sulfitter // Milk, celery, sulphites

Krydderstekt ytrefilet av storfe
Spice-rubbed beef sirloin

Serveres med texturer av sellerirot, portvinssaus
smaksatt med beinmarg og syltet sopp

Served with textures of celeriac, port wine sauce
with bone marrow and pickled mushrooms

Melk, sellerirot, sulfitter // Milk, celeriac, sulphites

Myk eplekake
Soft apple cake

Eplekompott, salt karamellsaus,
melkeiskrem

/jpfale compote, salted caramel sauce, fior
i

atte ice cream
JO

Melk, hvete, egg // Milk, wheat, egg
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