BREAKFAST

MENU

BREAKFAST PLATE with homemade egg salad, norwegian cheese, marmelade,
spelt bread and bread roll. 190,- (Smoked salmon +30,-)

(H,SP,R,B,M,E)

OVERNIGHT OATS with homemade granola and jam, berries,
almond butter and yoghurt. Topped with honey. 190,-
(HA, M, MA) Black Coffee

and Juice

+70,-
PANCAKES with homemade jam and berries 190,-

(HA,M,E) ()

FROM THE COUNTER COFFEE

- SELECTION MAY VARY -

Black Coftee 49,-
Yoghurt (M, Ha, MA ) s Bepians 47
Muffin Blueberry / Chocolate (k) 62, Americano (Iced +10,-) 49,-
Mixed Fresh Fruit@® 69,-  Caffé Latte (Hot / Iced) 62,-
Pumpkin Sandwich w. pesto, almonds 135-  Cappuccino 60,-
(SP.H,B,MA)@)

Macchiato 55"
Egg Salad Sandwich 135, .
gL SIS " Flat White 60,-
Brie & Jam Sandwich 135,- Cortado o1
(SP.H,B,M) Caffe Mocca 74>
Scrambled Egg & Salmon Sandwich 145, Oat milk +6,-
(SP,H,B,M,E, F)

WARM DRINKS COLD DRINKS

Tea 60,- Orange Juice 48,-
Chai Latte 67,- Askim Apple Juice 69,-
Matcha Latte 74,-  Isklar Natural/Lemon/Sparkling 52,-
Hot Chocolate (Whipped cream +10,-) 69,- Rastad Kombucha 95,-
Galvanina Ice Tea 75,-
Roeros Whole Milk 45,-

H: Wheat/ SP: Spelt/ HA: Oats/ B: Barley/ R: Rye/ M: Milk/ F: Fish / S: Soy/ SE: Sellery/E: Eggs/ MA: Almonds/
P: Peanuts/ PI: Pistachio/ HS: Hazelnuts/ PN: Pecan/ SK: Shellfish / SU: Sulfite / SM: Sesame Seeds

-
) Gluten-free @VEGAN Lactose—free






