ARCI@N\DRIA

-
~ .
-
-~

-

BJ¢MATRE£’AURANT

FORRETT / STARTER

Husets kremede fiskesuppe. Med dagens fisk, reker, blaskjell og grennsaker.

(fisk, skalldyr, blgtdyr, melk, selleri, sulfitt)

House fish soup. With catch of the day, shrimps, mussels and vegetables.

(fish, shellfish, mollusks, milk, celeriac, sulfite) 185,-

Sild. Serveres med seterremme, syltet potet og gronnsaker, Visterbottenost,
brunet smor og flatbrad. (fisk, melk, sulfitt)
Herring. Served with sour cream, pickled potatoes and vegetables, Viisterbotten cheese,

browned butter and flat bread. (fish. milk, sulfite) 215,-

Gulrotsuppe. Syltede gronnsaker og urteolje. (sulfitt)

Carrot soup. Pickled vegetables and herb oil. (sulfite) 175,-
HOVEDRETT / MAIN COURSE

Grillet Torrfisk fra Halvors Tradisjonsfisk - var signaturrett pa Skarven.

Serveres med bacon, gulrotstuing og poteter. (fisk, ege, melk, soya)

Vanlig porsjon; 180 gr. 465,- Stor porsjon; 300 gr. 625,-
Grilled Stockfish from Halvor’s Tradisjonsfisk — our signature dish at Skarven

Served with bacon, stewed carrots and potatoes. (fish. egg, milk, soy)

Regular portion; 180 gr. 465,- Large portion; 300 gr. 625,-

Kveite. Serveres med bakte beter, potetpuré, brokkolini, syltet 1ok,

beurre blanc med gresslgk og erretrogn. (fisk, melk, sulfitt)

Halibut. Served with baked beets, potato purée, broccolini, pickled onions,

beurre blanc with chives and trout roe. (fish, milk, sulfite) 415,-

Reinsdyr. Serveres med rgdvinssaus, brokkoli, sopp, gulrot, ovnsstekte poteter, sellerirotpuré,
tyttebarchutney. (melk, selleri, sulfitt)

Reindeer. Served with red wine sauce, broccoli, mushrooms, carrot, roasted potatoes,

celeriac purée, lingonberry chutney. (milk, celeriac, sulfite) 525,-

DESSERT

Sjokoladefondant. Serveres med vaniljeis og beer.

(melk, hvete, egg)

Chocolate Fondant. Served with vanilla ice cream and berries.

(milk, wheat, egg) 185,-

BjorneTjeneste. Varme bjornebzr med eggelikor, krem og mandelstrg.

Serveres med vaniljeis. (melk, egg, mandler)

Blacherry Sensation. Warm blackberries with egg liqueur, whipped cream and

crushed almonds. Served with vanilla ice cream. (milk, egg, almonds) 195,-




