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Starters

Fish soup
Creamed fish soup with vegetables and herb oil.

Served with bread.
Allergens: fish, shellfish, molluscs and milk.
Bread contains gluten (wheat).

NOK 145,- (small portion) NOK 198,- (big portion)

Scampi & Red curry
Fried scampi in red curry and coconut milk,

spring onions and focaccia.
Allergens: shellfish and sulfite. Gluten (wheat) in focaccia.

NOK 155,-

Summer salad
Crispy salad with cured ham, tomato,
watermelon, salted almonds, lemon &

honey vinaigrette. Served with focaccia.
Allergens: nuts (almonds) and sulfite. Gluten (wheat) in focaccia.

NOK 165,-

Mussels

White wine steamed mussels with focaccia.
Allergens: molluscs, sulfite and milk. Gluten (wheat) in focaccia.

NOK 139,-

Small dishes

Mussels
White wine steamed mussels served with chili

mayo and french fries.
Allergens: molluscs, sulfite, egg and milk.

NOK 265,-

Caesar salad
Chicken, bacon, Caesardressing, Romano

salad and croutons.
Allergens: milk, egg and mustard. Gluten (wheat) in croutons.

NOK 195,-

Homestyle hamburger
Grilled burger with Cheddar, briochebread, chili-
mayo, tomato, pickled red onion, onion rings and

french fries.
Allergens: gluten (wheat), egg, milk, mustard and sulfite.

NOK 235,-

Fish & Chips
Fried fish, pommes strips, pea puree, remoulade

and lemon.
Allergens: fish, gluten (wheat), milk, sulfite, egg and mustard.

NOK 245,-

Main courses

Trout from Sirdal
Fried trout with fresh salad mixed with tzatziki,

asparagus and wild garlic cream.
Allergens: fish and milk.

NOK 355,-

Panfried monkfish
White wine boiled vegetables,burre blanc

and asparagus.
Allergens: fish, sulfite and milk.

NOK 355,-

Tenderloin of ox
Casoulet of cherry tomatoes, red onion & spinach,

asparagus, onion compote and red wine sauce.
Allergens: sulfite, milk and celery.

NOK 349,-

Long-baked lamb

Served with garlic butter, tzatziki, summer salad
with watermelon, salted almonds and lemon &
honey vinaigrette.

Allergens: sulfite, nuts (almonds) and milk.

NOK 325,-

Choice of potato: saltbaked potatoes, french
fries and gratinated potatoes (milk).

Dessert

Dark chocholate fondant
(can also be served without gluten or milk)

Freshly baked chocholate fondant with vanilla

ice cream and vanilla sauce.
Allergens: gluten (wheat), milk and egg.

NOK 149,-

Belgian waffle
Vanilla ice cream, chocholate sauce and

pistachio nuts,
Allergens: gluten (wheat), egg, milk and nuts (pistachio nuts).

NOK 139,-

Pavlova

Mango ice parfait and marinated watermelon.
Allergens: milk and egg.

NOK 139,-
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