From 11:30

Our MENU REFLECTS THE
AVAILABILITY OFf SEAGONAL iNGRED/ENTS,

SELECTION MAY VARY.

Kremete potetsuppe med norsk chorizo og urteolje 220,-

Creamy potato soup with Norwegian chorizo and herb-infused oil (M,E) | X)

Reinsdyrcurry - Varmende red kokoscurry med reinsdyrkjott, potet, gulrot, lok
og aspargesbenner. Toppet med lime, varlgk og koriander 345,-

Warming red coconut curry with reindeer, potato, carrot, onion and green beans.

Topped withlime, spring onion and coriander (s) ()

Varsalat med ruccola, bakt setpotet, norsk fetaost, sprastekte kikerter og syltet redlak.
Toppet med vérlgk, salte gresskarkjerner og tahinidressing 239,- &) can be made vegan

Spring salad with arugula, baked sweet potatoes, Norwegian feta cheese, roasted chickpeas and pickled red onion.

Topped with spring onion, toasted pumpkin seeds and tahini dressing (M, sm) ()

Fiskekaker av norsk hyse med stekte perlepoteter og satpotet- og gulrotpuré 269,-

Norwegian Haddock Fish Cakes with pan-fried potatoes and sweet potato & carrot purée (M, F) )

Pannekaker med hjemmelaget syltetay 190,-

Pancakes with homemade jam (HA, M, E) ()

Salte pannekaker med ruccola, norsk fetaost, bacon og honning 215,-

Savory pancakes with arugula, Norwegian feta cheese, bacon and honey (HA, M,E) | X)

DESSERT

Aﬁogato 10,- (X @ Can be made vegan

Vanilla ice cream with espresso (M)

Mgasbremlefse 165,-  Signature dish!

Traditional Norwegian lefse, filled with a caramelized

sauce of brown cheese. Topped with sour cream (M, H, B)

Bred og smer 25,-  +20-for glutenfritt bred

( x Gluten-free @ VEGAN

Bread and butter 25,- +5 for glutenfree bread



