
(S) skalldyr/shellfish   (B) bløtdyr/molluscs   (F) fisk/fish   (E) egg   (So) soya   (M) melk/milk   (Sm) smør/butter   (Fl)  fløte/cream (H) hvete/wheat   (Ha)  havre/oat 
 (W) valnøtter/walnuts (By)  bygg/barley (A) hasselnøtter/hazelnuts (P) pistasjnøtter/pistachios (Se) selleri/celery (Mo) sennep/mustard (Su) sulfitt/sulphite (Ma) mandel/almond

Menu du jour
Hjemmerøkt laks med stuet spinat, 

posjert andeegg og rugbrødkrutonger
Home smoked salmon with creamed spinach, 

poached duck egg and rye bread crutons 
(E, Su, Mo, H)

Skinnstekt uer med rosenkål, chili, 
vårgulrot og brunetsmør-hollandaise

Pan fried red fish with brussels sprout, chili, 
spring carrot and browned butter hollandaise

(F, Sm)

Grillet svinenakke med smørdampet nykål,
løkringer og romescosaus

Grilled neck of pork with sauted skewered cabbage,
onion rings and romesco sauce 

(Sm, Su, E, H, Ma)

Vellagrede franske oster
Selection of French cheeses

(M)

Pavlova med pasjonsfruktkrem,
bringebær og Valrhonasjokolade

Pavlova with passion fruit cream,
raspberries and Valrhona chocolate

(E, M, Fl)

	 3 retter	. . . . . . . . . . . . . . . . . 895,-
	 Vinmeny.	. . . . . . . . . . . . . . . 595,-

	 4 retter. . . . . . . . . . . . . . . . . .995,-
	 Vinmeny. . . . . . . . . . . . . . . . 745,-

	 5 retter.	. . . . . . . . . . . . . . . . 1095,-
	 Vinmeny.	. . . . . . . . . . . . . . . 895,-

Å P N I N G S T I D E R :

 T I R S D A G  -  S O N D A G  F R A  K L  1 7 : 0 0

S I S T E  B O O K I N G  K L  2 1 : 0 0


