
B R U N C H 

Herring 12 EUR
Norwegian herring, horseradish spiced potato, egg, onion, cucumber 

with dill and lemon créme (L, G) 

Salmon and Croissants 12 EUR
Two mini croissants, cold smoked salmon remoulade with togarashi, pickled cabbage 

and fennel (L)  

Pissaladière 10 EUR
Scrocchiarelle bread topped with caramelized onion, sardels and olives (L)

Vegan option possible

Harissa Soup 10 EUR 
Rich harissa spiced tomato soup with feta (L, G)

Vegan option possible 

NÒR “Reuben” 12 EUR 
Toasted levain bread filled with pastrami, sauerkraut, gruyere cheese and classic dressing 

with pickles (L)  

SET MENU
CHOOSE FROM THE MENU

2 Starters 
2 Main courses

1 Dessert
Of your liking

Set menu 69 EUR/ pp 

M A I N S
Salmon with Chives Hollandaise 19 EUR

Charred salmon, toasted brioche, poached egg with browned butter and 
chives spiced hollandaise sauce 

Corn Wings 16 EUR 
Crispy chicken wings with browned butter and blue cheese dip sauce 

(L, G) 

Caramelized Pulled Oats 18 EUR  
Curry roasted pumpkin and cashew dressing (V, G) 

Entrecote Nordic 21 EUR  
Spice roasted beef entrecote “Nordic” with caponata and red wine sauce 

(M, G) 

Lamb 18 EUR  
Minced lamb meat with crispy onion and black pepper creme (L) 

The Patatas 7 EUR  
Potato with romesco, aioli and green chili spiced salsa verde sauce 

(V, G, includes Almonds) 

DESSERTS
NÓR Rocky Road  10 EUR  

Dark chocolate with candies and nuts (L, includes Nuts) 

Grapefruit and Campari 11 EUR  
Grapefruit and Campari (M, G)

Vanilla Brulee 10 EUR  
Vanilla spiced brulee with sea buckthorn  (L, G)

TO START WITH
Mimosa 16 EUR

Champange, orange Juice 
Passion Fruit Martini 16 EUR
Vodka, passion fruit liquer, passion fruit, 

vanilla  

STARTERS


