
(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

Krabbesalat med krondill, eple, 
chili, currymajones og tomatskum

Crab salad with crown dill, apple, 
chili, curry mayonnaise and tomato foam

(S, E, Mo, H)

Lysing med risoni, 
kantareller, gressløk og Comté

Hake with risoni, 
chantarelles, chives and Comté

(F, Sm, Fl, M, H)

Chou farci med kalvekjøtt, morkler, 
andelever, petit pois og madeirasaus  

Cabbage roll with veal farce, morrels,
garden peas and madeira sauce

(So, Sm, Su, E, Mo, H)

Vellagrede franske oster
Selection of French cheeses

(M)

Tartelette aux pommes med 
rom&rosin og crème anglaise

Apple tart with 
rum&raisin and vanilla custard

(Fl, M, E, H, Sm, Su)

	 3 retter	. . . . . . . . . . . . . . . . . 895,-
	 Vinmeny.	. . . . . . . . . . . . . . . 645,-

	 4 retter. . . . . . . . . . . . . . . . . .995,-
	 Vinmeny. . . . . . . . . . . . . . . . 845,-

	 5 retter.	. . . . . . . . . . . . . . . . 1095,-
	 Vinmeny.	. . . . . . . . . . . . . . . 995,-

Å P N I N G S T I D E R :

 T I R S D A G  -  S Ø 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


