MENU 1
per person NOK 925

Snow crab

with chili and lime
(Contains: Milk, shellfish, sulfite)

Pan fried Monkfish
green cabbage and Portobello mushroom,

caramelized beer sauce with honey from Stryn
(Contains: Milk, barley, celery, sulfite)

Reindeer from Jotunheimen
mushroom tart and glazed apple, baked parsnip,

red wine juniper sauce
(Contains: Milk, egg, wheat, celery, sulfite)

Cheese platter

homemade fruit and nut bread
(Contains: Milk, wheat, sulfite)

Chocolate-Hazelnut mousse

Nut cake base and salt toffee
(Contains: Milk, egg, wheat, hazelnuts)

MENU 3
per person NOK 1005

Calf tartar from Sunnfjord

homemade cheese, graved egg yolk
(Contains: Milk, egg, wheat, soy, sulfite)

Langoustine from Nordfjord

fennel and cucumber marinated in cultured buttermilk

Contains: Milk, shellfish, sulfite)

Ballotine from Norwegian duck and duck liver

truffle, duck heart glace
(Contains: Milk, egg, celery, sulfite)

Norwegian cheeses

homemade fruit and nut bread
(Contains: Milk, wheat, sulfite)

«Glace de Champignon de Pierre»

vanilla ice cream with cepe
(Contains: Milk, egg, wheat)
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MENU 2
per person NOK 955

Scallops from Sotra island

Kalix caviar
(Contains: Milk, fish, shellfish, sulfite)

Lightly smoked mountain trout
black lentil cream, fried morel,

leek foam with horse radish
(Contains: Milk, fish, celery, sulfite)

Calf fillet from Sunnfjord
green aspargus and salsify, parmesan cheese and

parsley fried Portobello mushroom, truffle sauce
(Contains: Milk, celery, sulfite)

Norwegian cheeses

homemade fruit and nut bread
(Contains: Milk, wheat, sulfite)

Citrus mousse

Créme brdlée core, ginger sable cookies
(Contains: Milk, egg, wheat)




