STARTERS

TARTARE 205 NOK LANGOUSTINE SOUP 225 NOK
Dry-aged beef, parsley mayonnaise, pickled chili, Tabasco Langoustine, celery, pickled pearl onions,
dressing, nasturtium, Pecorino & potato sticks fennel dill, saffron & langoustine oil
(e, m, su, ¢, mus, f) (sh, m, ¢, mus, su)
MUSHROOMS 195 NOK

Seasonal mushrooms, roasted yeast espuma, croutons,
pickled beets, tarragon & lingonberries
(e, m, mus, su, w, r, ba)
Add truffle + 55 nok

MAINCOURSE

SCHNITZEL 385 NOK CHEESEBURGER 305 NOK
Veal, anchovy butter, grilled lemon, crispy capers, Chuck, brisket & beef tallow, cheddar,
French fries & green salad house dressing, lettuce, tomato, silver onion,
(w,e, f, m, mus, su) Parmesan & herb-salted French fries

(w, ba, m, su, mus)

GRILLED TURBOT 435 NOK

Turbot, mussels, Nduja, Milanese risotto,
garlic, lemon & turnip
(f. m,c, su, mo)

DESSERTS

CREME BROLEE 145 NOK PLUMS 155 NOK
Classic with vanilla (e, m) Seasonal plums, Amaretto, Cognac ice cream & almonds
(e.m, 0, su)
SWISS ROLL145 NOK
Sea buckthorn curd, sea buckthorn gel & white chocolate cream
(w. e s0,m)

A=Almonds, C=Celery, BA=Barley, BU=Buckwheat, E=Eqg, F=Fish, HA= Hazelnut, L=Lupin, M=Milk, MO=Mollusc, MUS=Mustard,
PE=Peanuts,SES=Sesame, SH=Shellfish, S0Y=Soy, SU=Sulphites, W=Wheat



