
1 = Mil k , 2 = Egg, 3 = Pe anu t s , 4 = Nu t s . 4A = Almonds, 4B = walnu t s , 4C = P is tachios
4D = Hazelnu t s , 4e = pecans, 4f = cashew nu t s , 5 = Soya , 6 = Glu t en, 6A = Whe at f lour, 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 seeds, 1 3 = L up ine , 14 = Sul f i t e 

Pubmeny
un t i l  2 2 . 00

Beer snacks
Two types of cured meat from Tind, 
grilled sausage, puffed pork rind, crip 
bread and green “Hoffsaus” mayonnaise.
2, 10, 11, 12, 14

185

Spareribs   
Tender spareribs grilled and brushed with 
bbq sauce. Served with corn on the cob 
turned in butter, french fries with a mix of 
spices. 
1, 5, 6, 10

279

Duck salad
Salad with fried duck tossed in 
sweet chilli sauce, tomato, fennel, 
pickled red onion, roasted pistachios 
and black-garlic mayonnaise.

2, 6A, 7, 11, 14

269

Beer-steamed mussels 
from our charcoal grill
Mussels steamed with house lager, 
shallots and chilli, creamed with cream.
Served with chilli mayonnaise and 
french fries with spice mix.

1, 2, 6a, 9

259

Charcuterie (perfect to share on the table)

Perfect as a starter for 2-4 people, or as a main 
course. A selection of cheese, cold cuts, and 
three types of garnish. Served with crip bread. 
1, 2, 6A, 7, 11, 12, 13, 14

345

Fish soup
Fish of the day, prawns, root 
vegetables and chive oil. Served with 
sourdough bread and butter.
1, 7, 8, 10

299

Stockfish’n’Chips  
Fried clipfish and fries bistro. Served with lemon 
wedges and green “Hoffsaus” mayonnaise.

2, 6A, 7, 11, 14

285

Burger
Aged cheddar, pickled cucumber, grilled 
hot-smoked bacon and french fries.

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

275

Grilled celery root Ⓥ 
Butter-fried mushrooms, chevre, 
crunchy nuts, kale, lightly smoked 
celery veloute, potato cream.

1, 4D, 5, 10

259

Warm Pumpkin Cake
Lime and white chocolate cream, salted 
caramel with pecans, stout flavored ice cream.

1, 2, 4E, 6A

175

Pommes bistro    65,-

Salted Peanuts         55,-

Homemade chili nuts    65,-

Good olives    70,-

Caramelized popcorN  55,- 


