APERITIFF

Botter Prosecco DOC Extra Dry 149,-/895,-

Chateau Cazeau Crémant Bordeaux 165,-/995,-

SNACKS

GRILLET FOCACCIA pisket smar (melk, gluten)

Moét & Chandon Imperial Brut 215,-/1295,-

Hugo Spritz

MARINERTE OLIVEN (suffitt) 189

ARANCINI basilikummajones (egg, melk, gluten, sennep)

S@TPOTETFRIES spicy bacon-dip og treffelmajones
(sulfitt, egg, sennep)

Hvitvin
DAGENS
KLASS|KERE D Schloss Johhanisberg 50° Riesli 159,-/795,
475 chloss Johhanisberg iesling = =
. Firestone Vineyard Private Reserve 169,-/845,-
CHEVRE rgdbeter fra Fredsser Gard, rosmarinhonning
fra Son Spa, syltet sopp, grillet focaccia (melk, gluten, Chardonnay
sulfitt) Pazo Barrantes Pazito Albarifio 185,-/925,-
David Sautereau Sancerre Blanc [SOR/SOSE
REKESM@RBR®@D dillmajones, egg, sitron, syltet lgk, y
grillet ciabatta (egg, gluten, melk, skalldyr, sennep) R * e
@dvin
CASARSALAT kylling, bacon, romanosalat, parmesan, T .' _ :
krutonger (egg, melk, gluten, fisk, sennep, sulfitt) Les Allies Pinot Noir -+ . 149,-/745,
Guigal Cotes du Rhidne ‘ 169,-/845,-
MOULES FRITES red karri og kokosmelk, pommes Borgog‘gno‘ Ig:éfbe'fa d'Alba © - 179.-/895.-
frites, . : 5 : ,
aioli (egg, fisk, bletdyr, melk, selleri, sennep, sulfitt) BorgognoiNo Nar‘rje‘., : ' 215-1 1075
BIFFBURGER cheddar, urteaioli, Ik, kalsalat, pommes o o e 5
frites (egg, melk, gluten, sennep, sulfitt) RO S€ : 4
FISKESUPPE dagens fangst av fisk og skalldyr i kremet . :Ge'c}r'g Breuer Spétburbunde‘r Rosé *a 149,:/745,-
hvitvinsaus (melk, fisk, blatdyr, selleri, skalldyr, sulfitt) . .Minuth Rosé HERR Ll 479,-/895-

DESSERTER

SON SPAS UTVALG AV PETITS FOURS (melk, gluten, egg, 145,-
notter)

KARDEMOMME CREME BRULEE rérrte tindved (melk, 175, : L_emonadé'

egg, sulfitt) Passionfruit Dream _ 119,-’.‘-‘, .




APERITIFF

Botter Prosecco DOC Extra Dry 149,-/895,-

S NAC KS Chateau Cazeau Crémant Bordeaux 165,-/995,-

GRILLED FOCACCIA whipped butter (milk, gluten) Mogt & Chandon Imperial Brut s seiel

MARINATED OLIVES (sulfites) Hugo Spritz

ARANCINI basil mayonnaise (egg, milk, gluten, mustard) 189-

SWEET POTATO FRIES spicy bacon dip and truffle
mayonnaise (sulfites, egg, mustard)

White wine
C LASSICS Schloss Johhanisberg 50° Riesling 159,-/795,-
Firestone Vineyard Private Reserve 169,-/845,-
CHEVRE beets from Fredseser Gard, Son Spa ‘s Chardonnay
rosemary honey, pickled mushrooms, grilled ciabatta Bere Berraries Padie Alberte 185.-/925 -
(milk, gluten, sulfites)
David Sautereau Sancerre Blanc 199,-/995,-
SHRIMP SANDWICH dill mayonnaise, egg, lemon, : .
pickled onion, grilled ciabatta (egg, gluten, milk, Red wine
shellfish, mustard) .
CASAR SALAD chicken, bacon, romano, parmesan, Les Alliés Pinot Noir .. - : . 149,-/745,-
croutons (egg, milk, gluten, fish, mustard, sulfites) Guigal Cotes du Rhéne AT  169.-/845.-
MOULES FRITES red curry and coconut milk, French Borgogno Barbera d“Alba a¥a o
fries, aioli (egg, fish, mollusks, milk, celery, mustard, Borgogno No Name ' h "215,-/1075,-
sulfites) : : '
BEEF BURGER cheddar, herb aioli, onion, cabbage S RO‘Se 2
salad, French fires (egg, milk, gluten, mustard, sulfites) . _ e 3
FISH SOUP catch of the day in creamy white wine Georg Breuer Spat_b“rgunder Rose - e 149/ 78r,
sauce (milk, fish, mollusks, celery, shellfish, sulfites) Minuty MRose oo . 179/ 895

Alle viner‘inneholder.s'u‘lfitt

DESSERTS - Non-alcoholic - ...
SON SPA 'S CHOICE OF PETITS FOURS (milk, gluten, T ‘ s
egg, nuts)

v 65,
_Ringi Apple Juice : 89,-
CARDAMOM CREME BRULEE lightly crushed sea " Lemonade % SR © 99-
buckthorn (milk, egg, sulfites)

Soda

Passionfruit Dream - 119-




