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f r e m t il 2 2 . 0 0

Charcuterie (perfect to share on the table)

345

Burger

Perfect as starter for 2-4 people, or as main
course. A selection of cheese, cold cuts, and
three types of garnish. Served with crips bread.

Aged cheddar, pickled cucumber,
brioche bun, grilled hot smoked
bacon and pommes bistro.

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

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

Norwegian fish soup

Confit of duck thigh
grilled on charcoal

299

Fish of the day, shrimps, vegetables, chives oil.
Served with sourdough bread and butter.

279

Tender spareribs from the grill with
BBQ sauce. corn cob with butter, and
pommes bistro with spice mix.

285

Deep fried stockfish and pommes bistro.
Served with lemon and green chili majones.

Hazelnut and shallots vinaigrette,seasonal
vegetables baked with honey
and black pepper, hollandaise
sauce, potato tart with cheese.

Grilled pork neck

Duck salad
Salad with deep fried duck in sweet chili
sauce, tomato, fennel, pickled red onion,
roasted pistachios and black garlic majones.

259

1, 2, 4D, 10

2, 6A, 7, 11, 14

2, 6A, 7, 11, 14

1

Grilled cabbage Ⓥ

1, 5, 6, 10

Stockfish’n’Chips

335

Carrot and sweet potato pure,
grilled broccolini, duck sauce with
spices and roasted mini potatoes.

1, 7, 8, 10

Spareribs

275

269

279

Pork neck with chili rub with chimichurri,
grilled sausage, grilled broccolini,
mac’n’cheese with cheddar.
1, 2, 6

Pumpkin Cake
Lime and white chocolate cream,
salt caramel sauce with pecan
nuts, ice cream with stout beer.
1, 2, 4E, 6A

1 = Melk, 2 = Egg, 3 = Pe anøt ter, 4 = Nøt ter. 4A = Mandler, 4B = valnøt ter, 4C = Pistas jnøt ter
4D = H asselnøt ter, 4e = pek annøt ter, 4f = cashewnøt ter, 5 = Soya, 6 = Gluten, 6A = Hve temel , 6B = Bygg, 6C = Rug,
7 = Fisk, 8 = S k alldyr, 9 = Bl øtdyr, 10 = Selleri, 11 = Sennep, 12 = Sesamfrø, 13 = Lupin, 14 = Sulfit t

175

