Set menu
Everyone in your party must choose the same menu, except special needs.
Because we work with fresh produce,
we must make reservations for changes in the menu due to the produces availabilty.
Put together your own 3 course menu based on the following dishes.
Choose one of the starters, one of the main courses and one of the desserts.
STARTERS

MAIN COURSES

Scallop from Frøya
NOK 195
fennel compote, sourdough
crumbs, browned butter
with fermented lime

Top side of lamb NOK 375
baked carrot, carrot purée,
kale, garlic confit,
tarragon sauce

DESSERTS
Crème Brûlée NOK 145
egg, lactose (milk)

lactose (butter), sulphite

molluscs, gluten (wheat),
lactose (butter)

Beetroot cured salmon
NOK 175
horseradish cream,
fennel salad, pickled apple,
radish, barley

Baked halibut NOK 375
little gem lettuce, variety of
Jerusalem artichoke,
butter sauce with
avruga caviar

Cloudberries NOK 155
yoghurt bavarois, granola,
marinated cloudberries,
cloudberries sorbet

lactose (milk), fish,
gluten (barley), sulphite

fish, lactose (butter)

nuts (hazelnut, cashew, walnut,
pistachio), egg, lactose (milk),
almond, sesame

Mushroom soup NOK 165
truffle crumbs,
truffle foam

Duck breast and duck leg
rillette NOK 375
variety of beetroots,
duck sauce with cherries

Hazelnut cake NOK 155
coffee mousse,
caramelized hazelnuts,
orange, coffee sirup,
brown butter ice cream

lactose (milk, butter),
gluten (wheat), soy

lactose (butter), sulphite

nuts (hazelnuts), egg,
lactose (milk), guten (wheat)

Local cheese before dessert NOK 85 extra
egg, lactose (cheese), sesame

You may also choose one of our daily menus - from today’s fresh produce.
The price for our daily menus:
3 course meal NOK 565

4 course meal NOK 650 5 course meal NOK 735

ALLERGIES?
If you have any food allergies it is important that you inform us of this. There may be
ingredients in the courses that are not described in the menu.

TO DRINK
Kyoto beer from E.C.Dahls NOK 105 (pr gl)
The Kyoto protocol inspired Roar Hildonen to create his internationally acclaimed cocktail
Kyoto. Using pure, natural ingredients he was able to bring forth clean, fresh flavors. In turn,
this drink inspired E.C.Dahls brewery to craft a beer with similar properties. It is an excellent
aperitif, although we are happy to serve it throughout your meal.

WINE OR BEER SELECTIONS FOR THE MEALS
Wine menu for a 3 course meal NOK 455
1 glass for the starter, 2 for the main course, 1 for the dessert
Wine menu for a 4 course meal NOK 555
1 glass for the starter, 1 for the second course, 2 for the main course, 1 for the dessert
Wine menu for a 5 course meal NOK 605
1 glass for the starter, 1 for the 2nd course, 1 for the main course, 1 for the 4th course, 1 for the
dessert
Beer menu for the meals
We have a great selection of different beers, and can help you to find beer that compliments
the different meals or courses. Just talk with one of our beer sommeliers.

NON ALCOHOLIC
Fruit juice from Mikkelhaug Gård in Levanger is an excellent alternative if you prefer a non
alcoholic beverage with your meal. Available in a variety of flavors that compliment your
food.
Bottle 0,33 l NOK 79
Glass with our own juice NOK 49

EXTRAS
Glass of champagne from NOK 135
Glass of sparkling wine from NOK 105
Cocktails from NOK 115
Cognac from NOK 115 / liqueur from NOK 70
Coffee / tea from NOK 44
All prices include MVA / taxes.

