MATHALLEN MENU

5-course NOK. 1025.-
4-course NOK. 895.-
Evening menu available from 17.00

HALIBUT CRUDO 195.-

Citrus filets, tomato and pickled jalapeno.
(Fish.)

WHITE ASPARAGUS *s-course 220.-

Shrimps. hollandaise and chives.
(Shellfish, egg. milk.)

SMOKED COD 2%0.-

Celery confit, parmesan foam.
(Fish, milk, egg. sulfites.)

BUTCHER’S CUT 425,

Green beans, tomato and green pepper sauce.
(Milk, sulphite, mustard.)

“NEST OF THE BEST” 165.-

Crispy filo nest with sweet eggs of icecream, pannacotta and passion fruit.
(Mik, wheat from gluten, egg.)

The menu can be enjoyed as a composed 4- or 5-course medal (4-course menu marked with *)
Alternatively, dishes can be orders individually a la carte.

WE GLADLY RECOMMEND SUITABLE DRINKS TO COMPLIMENT YOUR MEAL
Wine pairing 4-course: 750,-

Wine pairing 5-course: 890.-

OTHER COURSES

CATCH OF THE DAY 395.-

Fresh fish, Jerusalem artichoke, kale, miso and pomegranate.
(Fish, miik, sulfite, soy.)

FRIED CAMEMBERT 165.-

with Mathallen’s apple compote.
(Mik, gluten from wheat egg.)

69 °N



