
FORRETTER 
APPETIZERS
Kokkens suppe
Servert med surdeigsbrød & smør
Chef’s Soup 
Served with sourdough bread & butter                              195,-   
(L-M, G-H)   
 

Tunfisk crudo 
Pomelo, eple-fennikelkraft, iransk pistasj, dill, saltet gul 
squash, alyssum, purreolje            255,-
Tuna Crudo
Pomelo, apple fennel broth, Iranian pistachio, dill, salted 
yellow squash, alyssum, leek oil 
(F, N-P)

Grillet kongesopp
Ovnsbakt paprikaemulsjon, sur grønnkål, røkt mandel, karse, 
sommerurtesaus
Grilled King Mushroom 
Roasted paprika emulsion, sour green kale, smokey almonds 
shards, green cress, summer herbs sauce          285,- 
(SO, N-A, G-H)

 
 

LUNCH
SMØRBRØD
SANDWICHES
Avokado gulrothummus 
Multifrø surdeigsbrød, gulrothummus, tajin, posjert egg, karse, 
syltet rødløk, gule tomater fra Hanasand
Avocado Carrot Hummus
Multiseeds sourdough bread, carrot hummus, tajin, poached 
egg, garden cress, sour red onions, yellow tomatoes from 
Hanasand              225,- 
(G-H, R, B, L-M, E) 

Sprø kyllingsandwich
Brioche, salat, kimchi majones, syltet agurkslaw
Crispy Chicken Sando
Brioche, lettuce, kimchi mayo, sour cucumber slaw            315,- 
(G-H, E, MU, SO, L-M)

Tørrlagret burger fra Annis Pølseri
Potet brioche, lagret cheddar, rød lollo salat, bifftomat, sitron 
nduja mayones, bacon, syltet løk
Dry Aged Burger from Annis Pølseri
Potato brioche, aged cheddar, red lollo salad, beef tomato, 
lemon nduja mayo, cured bacon, sour onions            350,- 
(SO, N-A, G-H)

Serveres med dirty fries / served with dirty fries

Vegetar/vegansk alternativ tilgjengelig 
Vegetarian/vegan option available

 



OST
CHEESE
Ostefat
Totes de Maines, Hitra Blå, Camembert fra Ganstad. Servert 
med hjemmelaget marmelader, pekannøtter og surdeigs-
knekkebrød
Cheese Plate
Totes de Maines, Hitra Blå, Camembert from Ganstad. 
Served with homemade marmelades, pecan nuts and 
sourdough crackers            315,- 
(L-M, G-H, N-PE)

Allergier/Allergens:
E: Egg
F: Fisk/Fish
G-B: Gluten - Byggryn/Barley
G-H: Gluten - Hvete/Wheat
G-R: Gluten - Rug/Rye
L-M: Melk/Milk
N-M/A: Nøtter/Nuts - Mandel/Almond
N-P: Nutter/Nuts - Pistasj/Pistachio
SE: Sennep/Mustard 
SES: Sesam/Sesame 
SO: Soya

DRIKKE
DRINKS
Soft drinks
Soda 
Eira Still/Sparkling
Sparkling Tea
Edringer Weissbier Non-Alcoholic 

Coffee & Tea
Espresso / Double Espresso
Cappuchino
Cortado
Tea (Palais des Thés)  

65,-
125,-

125,- / 595,-
85,-

35,- / 45,-
55,- / 65,-
45,- / 55,- 

65,-

SALAT
SALAD
Grillet mais & konfitert kyllingsalat
Hjertesalat, avokado, grillet mais, purre, vårløk, fetadressing
Grilled Corn & Confit Chicken Salad 
Baby gem salad, avocado, grilled corn, chives, green 
onions, feta dressing                315,- 
(L-M)

Vegetar/vegansk alternativ tilgjengelig 
Vegetarian/vegan option available

SØTSAKER
SWEETS
Sundae
Vaniljeis, Maraschino kirsebær, pistasjstøv
Sundae
Vanilla ice cream, maraschino cherry, pistachio dust       185,- 
(G-H, M, N-P, SO, E) 

Små søtsaker
Fra vårt konditori
Small Sweets
From our pastry team           145,- 
(G, WH, M, N, SO, E)

LUNCH


