RESTAURANT

bread & wine

Starter

WHALE — 225

Pan-seared whale meat served with fresh
greens and mushroom sauce

Contains: Mushroom, garlic, May contain traces
of fish

FISH SOUP — 245

Creamy fish soup with local fish
Contains: milk, selleri, fish, shelfish

HALIBUT CEVICHE— 259

Light and refreshing halibut in citrus marinade.
Contains: fish, citrus, Celery, garlic

BRUSCHETTA — 189

Cherry tomatoes tossed in basil pesto on
toasted bread
Contains: Parmesan, gluten, Nut

NORWEGIAN SCALLOPS — 249

Served with a silky cauliflower espuma.
Contains: Molluscs, milk

Desserts
NORWEGIAN APPLE AND PEAR CRUMBLE — 199,00

Compote of apples and pears cooked in cider,
topped with toasted crumb mixture and vanilla
ice cream.

Contains: Milk, Lactose, Gluten

NORWEGIAN BROWN CHEESE ICE CREAM — 169,00

A unique twist on traditional Norwegian flavors,
Contains: Milk, Lactose, Gluten

AFFOGATO — 159,00

Vanila ice cream with shot of espresso
Contains:Lactose

Main

SALMON OF NORTHEN NORWAY — 425,00

200 g of salmon with Potato purée, mini
broccoli, and fine white butter sauce
Contains: Fish, Lactose, Dill, lemon

REINDEER BEEF FROM FINMARK REIN — 519,00

Reindeer from Northern Norway, served with
potato purée, mini broccoli, and mushroom
sauce.

Contains: Milk, garlic

ARCTIC COD— 475,00

Delicate cod from Arctic waters, served with
smooth potato purée, brocolini, and beurre
blanc with caviar.

Contains: fish, milk.

BEEF TENDERLOIN — 575,00

Served with potato purée, mini broccoli, and
demi-glace sauce.
Contains: milk

VEGAN FRIED EGGPLANT — 395,00

Fried Eggplant With Vegan Garlic Cream,
Tomatoes, And Dried Mint Served With
homemade Bread

Contains: Gluten, Garlic

REINDEER BURGER FROM NORTH OF NORWAY —
319,00

Caramelized Onion, Bacon, Cheddar, Pickles,
Tomatoes, steakhouse fries and Ketchup.
Contains: egg, gluten, milk, lactose, pork,
mustard




