
1 = Mil k , 2 = Egg, 3 = Pe anu t, 4 = Nu t s 4A = almond, 4B = walnu t, 4C = p is tachio,
4D =  hazelnu t, 4e = pecan, 4f = cashew, 4G = P ine nu t, 5 = Soy, 6 = Glu t en, 6A = whe at, 6B = Barl e y, 6C = Rye ,

7 = F ish, 8 =  Shel l f ish, 9 = mol luscs, 10 = cel ery, 11 = mus tard, 12 = Se same , 1 3 = L up ine , 14 = Sul f i t e

Pub  menu
ser v ed  f rom  15 . 00  -  2 2 . 00

Burger
Mature cheddar, pickled cucumber,  
grilled hot smoked bacon 
and pommes bistro.

1, 2, 6a, 11, 12, 14

265

Duck confite
Confite of duck leg, carrot 
and sweetpotato pure, grilled 
broccolini, ducksauce with 
spices, baked mini potatoes. 
1

325

Sweet potato, asparagus 
and summer cabbage Ⓥ
Fried celery root, tarragon 
and shallots vinaigrette, 
roasted hazelnuts.

1, 2, 6A, 10, 14 

279

clipfish & Chips  
Fried clipfish and pommes bistro. 
Served with lemon boats and green 
Hoffsaus mayonnaise. 
2, 6A, 7, 11, 14

269

Vanilla panna cotta 
with sourcream 
from “røros”
White chocolate, strawberry 
meringue, Norwegian strawberries 
and lime-spruce shoot sorbet.
1, 2, 4D 

169

Charcuterie platteR 

Perfect as a starter for 2-4 persons or as a
main course. With a selection of cheeses and
cured meats, three types of pairings. 
Served with Hundholmens crispbread.

1, 2, 6A, 7, 11, 12, 13, 14

345

Bouillabaisse
Tomato shellfish soup with fresh coriander.
Served with today’s fish, shrimp, carrot, leek, 
fennel, celery, grilled bread and aioli.

1, 6a, 7, 8, 9, 10, 14 

265

Grilled lamb confit
Freshly baked naan bread, tzaziki, 
tomato salsa and french fries.

1, 6A 

239

Salad with coppa ham from “Tind”
Brie, Norwegian tomatoes, strawberries, red 
onion, and garlic croutons. 
1, 6A 

239

pommes bristro 
Topped with “Vësterbotten” cheese.

1, 6

65


