
(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

Brioche med jambon blanc, Comté, sprøløk, 
beurre noisette og cornichon-majones

Brioche toast with french cooked ham, Comté cheese, 
crazy onion, browned butter and pickle mayo

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

“Quenelle de brochet” 
Gjeddebolle XXL med ferskvanskreps, 

sellerirotpurée, ferske erter og krondill-poteter
Pike mousse dumpling with crayfish,

celeriac puree, garden peas and crown dill potatoes
(F, Sm, Fl, M, Su, S, Se)

“Coq au vin”
 Kylling fra Hovelsrud gård med 

kantareller, bacon og løk  
Chicken from Hovelsrud farm with 

chantarelles, bacon and onoin
(Sm, Su, M, Fl)

Vellagrede franske oster
Selection of French cheeses

(M)

Fransk vaniljepudding med 
plommer fra Hovelsrud gård og crumble 

French vanilla pudding with 
plums from Hovelsrud farm and crumble

(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


