OY)

RESIALRANT & BAR

SNACKS

Bread and butter..................ooooiiiiiiiiii. 70
Grilled focaccia and local butter from Gimstad
gdrd in Bo. h, m, e

Pommes frites with chipotle mayo, bacon and
cheese. h, e, m

CHEESE & CHARCUTERIE

Per piece of 4o0g. Ask your waiter about the
selection of the day. m

Condiments for the cheese......................... 79
Caramelized nuts, chutney and sesame
crispbread. n, h, se

Cured meat from Myklevik Gérd............ 1409
A selection of ham and sausage from our friends
al Myklevik Gdrd

OBVES....oo e 89

Premium Greek olives

STARTERS

Pinnekjott croquettes...............cc.cccooveeennnn. 229
Cured ribs of lamb, pepper and turnip. e

Sigerfjord char............cooovvveciiiciiireen, 249
Dried Sigerfijord char with dill, sour cream from
Reoros, pickled onion and aquavit. m, f

Tartar with rich sauce, capers, horseradish,
Jerusalem artichoke and Holtefjell X.0. Served
with Angus bone marrow from Innbjer and
grilled foccacia. e, m, h, f

MAINS

Fish soup... 249
Served with hr:rmemade bread and buh‘er m, f,
sk, b

Fishofthedayv....................cocoiiiiiin. 449
Fish of the day from Nordmela, browned butter
sauce, mashed potatoes, fennel, honey-glazed
carrots and pea puree. m

Duck breast...............cc.ooooiiiiiiiiiiie 499
Duck breast, with grilled red cabbage, parsnip,
cranberries, black garlic and rose. e, se

Christmas plate..........ccooiiinniiiinninnnn 499
Traditional pork belly, cured lamb rib, red
cabbage,rutabaga, potatoes, Christmas sauce,
apple, prunes and Christmas sausage. m

Christmas burger..............ociiiinnininn 250
Burger of local Angus from Innbjer, brioche,
pork belly, red cabbage slaw, mustard, cheddar
and pickled red onion. e, m, h, sn

NUb roast......... e eeeneenes 2009

Nut roast, pumpkin eream, oyster mushrooms
and Christmas sauce. e, g, n

DESSERTS

Rum and RaisSins.............coooevvreeirnmvrecirsesrrerernns 150
Rum raisin ice cream with roasted almonds,

-gingerbread and cloudberry. e, m, h, n

Sticky Toffee Pudding.....................ccccoeveinn. 179
Served warm with vanilla ice cream. m, h, e

White Chocolate Mousse..........ooocoovvveeeveeernnes 149
White Chocolate Mousse with Seasonal Citrus. m

Allergener: h hvete, e egg, m melk, s sellert, f fisk, sk skalldyr, r rug, v valnetter, so soya, se

sesam, b blatdyr, sn sennep, su sulfitt, p pistasj, n

natter



