Mandag til fredag

kI 11:00 -16:30 / 17:00 - 22:00
Lordag

kl12:00 - 17:00 / 18:00 - 22:00

Sondag
kl12:00 - 17:00

PALMEN

RESTAURANT

N

Monday to Friday
11:00 - 16:30 /17:00 - 22:00

Saturday

12:00 - 17:00/18:00 - 22:00
Sunday

12:00 - 17:00

GRAND HOTEL OSLO PALMEN
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RESTAURANT

Drikke / Beverage

Menu

Inneholder/Contains: Sulfitter/Sulfities

Musserende / Sparkling Glass  Bottle

Bollinger Special Cuvee Champagne France NV 256, 1595,-
Ayala Rose majeur Champagne France NV 245, 1435,
Crémant de Bourgogne Brut Leonce Bocquet France NV 155, 895;-
Prosecco Brut Mionetto Veneto Italy NV 129 75
Rosévin / Rosé Wine Glass Bottle

Chateau de Saint-Martin No2 Cotes de Provence France 2024 199 980,-
Hvitvin / Whlte Wine Glass  Bottle

Sauvignon Blanc Porcupine Boekhoutskloof South Africa 2024 162, 795,
Riesling Charm Georg Breuer Rheingau Germany 2025 178 875,-
Chablis Domaine Brocard Burgundy France 2025 195- 960-
Pinot Grigio Elena Walch Alto Adige Italy 2025 200;- 985,-
Chardonnay Black Stallion Napa Valley USA 2025 282, 1595,-
Chardonnay Ampelio Langhe Piemonte Italy 2022 238, 173,
Rﬂdvm / Red Wine Glass  Bottle

Pinot Noir Villa Wolf Pfalz Germany 2024 152- 745,
Zinfandel Three Finger Jack Lodi USA 2025 198 975,-
Barbera d'Alba Paolo Scavino Italy 2024 258- 1275
Pinot Noir Chateau du Cray Andre Goichot 2025 252, 1245,-
Chateau Brun Saint Emilion Grand Cru Bordeaux France 2021 262;- 1295,
Barolo Serralunga d'Alba Fontanafredda 2019 279, 1825,-
Cabernet Sauvignon Black Stallion Napa Valley USA 2022 297, 1470;-

PALMEN

RESTAURANT

Drikke / Beverage

0Ol / Beer
Ringnes fatol, lager, 40 I 129,
Peroni, lager, 33 cl 129
Inneholder/Contains: Hvete/Wheat

Alkohollrie alternativ/ Non-Alcoholic alternative ~ Glass ~ Boute
Mionetto 0% Veneto Italy 102- 495,-
Riesling Dr Loosen Mosel Tyskland 102 495,
J M Fonseca Terras do Sado Portugal 102,- 495,-
Veneto Italy San Pellegrino Sparkling Water, 50 cl 95,-
Coca Cola/ Coca Cola Zero / Sprite / Fanta, 33 dl 69-
Ringi Aroma Eplemost, Glass / 75 cl 122, 205,-
Eplefryd Ringi Perlende, 75 cl 445,

Varm drikke / Hot beverage

Kanne med kaffe / Pot of coffee
Espresso basert kaffe / Espresso based coffe

Kanne med te fra Palais Des Thés / Pot of tea from Palais des Thés

Varmsjokolade med krem, Valrhona - Hot chocolate with cream, Valrhona

GRAND HOTEL OSLO

71,- per person

fra/ from 54,- per person
81,- per person

89,- per person

Menu

PALMEN




Palmens Trilogy of Taste
5-retters middagsmeny 889

Viber vennligst om at det velges én hovedrett for hele
selskapet hvis dere er 7 eller flere personer

PALMEN

Middagsmeny/ Dinner menu

B
LR )
%%%4 Menu

RESTAURANT

Palmens Trilogy of Taste
3 course dinner menu 889

We kindly request that one menu is chosen for the entire
partyifyouare 7 persons or more

Forrett / Starter

Tartar av norsk storfe
Tartar of Norwegian beef

Norsk storfekjott, rokt eggeplommekrem, surdeigskjeks, gresslokolje, stikkelsbaer og portvinsgelé.
Norwegian beef, smoked egg yolk cream, sourdough crisp, chive oil, gooseberries and port wine gel.

Inncholder/contains: melk/milk, hvete/wheat (gluten), egg, sulfitter/sulfites

Vinanbefaling / Wine recomendation
Pinot Noir Chateau Du Cray Andre Goichot Burgundy France 252,

Hovedretter / Main Courses

Torsk
Cod

Pannestekt torskefilet, sauterte gronne erter, syltet rodlok, hvitlokschips, dill og champagne beurre blanc.
Pan-fried cod fillet, sautéed green peas, pickled red onions, garlic chips, dill and Champagne beurre blanc.
Inncholder/contains: melk/milk, hvete/wheat (gluten), fisk/fish, selleri/celery, sulfitter/sulfites

Vinanbefaling / Wine recomendation
Chablis Domaine Brocard Burgundy France 195,-

. Eller/ Or
Reinsdyr
Reindeer
Mgrbrad av reinsdyr, ristet kastanjekrumme, savoykal, plommegelé, enebaer-demi-glace og potet
mousseline
Reindeer ramp steakwith roasted chestnut crumble, savoy cabbage, plum gel, juniper demi-glace, and potato mousseline.

Inncholder/contains: melk/milk, hvete/wheat (gluten), selleri/celery, sulfitter/sulfites

Chateau Brun St. Emilion Grand Cru Bordeaux France 262,
Dessert

Profiterole

Profiterole

Profiterole med mousse og saus av Tuma Yellow-sjokolade, banansorbet, banankompott og rom.
Profiterole with Tuma Yellow chocolate mousse and sauce, banana sorbet, banana compote and rum.

Inncholder/contains: hvete/wheat (gluten), melk/milk, egg

Kopke LBV Douro Portugal 10,-6¢l

GRAND HOTEL OSLO
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RESTAURANT RESTAURANT

Middagsmeny / Dinner menu Middagsmeny / Dinner menu

Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00 Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00
Served Monday—Friday 17:00-22:00/ Saturday 18:00-22:00 Served Monday—Friday 17:00-22:00/ Saturday 18:00-22:00
Forrett / Starter Forrett / Starter

(sters 289,- Tunfisk og purre 249,
Oysters Tunaand leek
3 osters, tyttebaer mignonette, syltet sitron og dillolje. Gravet tunfisk, grillet purre, kalrabi, lopstikke og rokt flote.
3 oysters, lingonberry mignonette, pickled lemon and dill oil. Cured tuna, grilled leck, kohlrabi, lovage and smoked cream.

Inneholder/contains: blotdyr/mollusc, sulfitter/sulfites Inneholder/contains: melk/milk, fisk/fish, sulfitter/sulfites
Bollinger Special Cuvee Champagne France 256,- Pinot Grigio Elena Walch Alto Adigo Italy 200,
Chablis Domaine Brocard Burgundy France 195,-
Tartar av norsk StOl‘fe 289-

Jordskokksuppe 189-

Tartar of Norwegian beef
Jerusalem artichoke soup

Norsk storfekjott, rokt eggeplommekrem, surdeigskjeks, gresslokolje, stikkelsbaer og portvinsgelé.
Norwegian beef, smoked eggyolk cream, sourdough crisp, chive oil, gooseberries and port wine gel. Kremetjordskokksuppe med brunet smor, gronnkal og pare. Serveres med surdeigsbrod.

Inneholder/contains: melk/milk, hvete/wheat (gluten), egg, sulfister/sulfites Creamy Jerusalem artichoke soup with brown butter, kale and pear. Served with sourdough bread.

Pinot Noir Chateau Du Cray Andre Goichot Burgundy France 250.- Inneholder/contains: hvete/wheat (Gluten), melk/milk, sulfitter/sulfites
Chardonnay Ampelio Langhe Piemonte Italy 238,
Kamskjell 339,
Scallops
Pannestekt norske kamskjell med karamelliserte mandler, erretrogn, persillerotkrem og blaskjellskum. - J
Pan-fried Norwegian scallops with caramelized almonds, trout roe, parsley root cream and mussel foam. ' - L o Ty TS
Inneholder/contains:melk/milk, hvete/wheat (gluten), blotdyr/mollusc, fisk/fish, sulfitter/sulfites, egg, mandler/almonds (notter/nuts) ;
Riesling Charm Georg Breuer Rheingau Germany 252 -

Hjemmebakt brod 45, e 1 BT : Hhel
Homemade bread : ' X T -
. o ™ 2 / ';
Palmens eget nybakte brioche brod. i \ S : d
Palmen’s own freshly baked brioche bread.  h ‘ o
Inncholder/contains: melk/milk, hvete/wheat (gluten), egg "‘ j
-




&) &)
PALMEN PALMEN

RESTAURANT RESTAURANT

Grand Klassikere / Grand Classics Grand Klassikere / Grand Classics

Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00 Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00
Served Monday-Friday 17:00-22:00 / Saturday 18:00-22:00 Served Monday-Friday 17:00-22:00 / Saturday 18:00-22:00
Grand Burger 549- Grand tartar 295,
Grand burger (rand steak tartare
Smashburger, Fanaost, potetbrod, gresslokemulsjon, syltet agurk og pommes frites. Tartarav okse, eggeplomme, kapers, sennepsmajones, orretrogn og ristet surdeigsbrod.
Smash burger, Fana cheese, potato bun, chive emulsion, pickled cucumber and French fries. Beef tartare with cured egg yolk, capers, mustard mayonnaise, trout roe and toasted sourdough bread.
Inncholder/contains: hvete/wheat (gluten), melk/milk, egg, sulfitter/sulfites, sennep/mustard Inneholder/contains: melk/milk, hvete/wheat (gluten), egg, sulfitter/sulfites, sennep/mustard, mandler/almonds, fisk/fish

(Kan serveres som vegetar / Can be served as a vegetarian option)

Casarsal ) Kalix Loyrom 559
: aesarsladal 2257 Kalix bleak roe
I . . . q
ACSarsad 30 g loyrom, Rerosremme, dillemulsjon, sitron, radlok og surdeigsbrad.

Romanasalat fra Elstoen Royse, grillet Liveche kyllingbryst, Holtefjell XO ost, urtekrutonger og eldhus 350 bleak roe, Roros sour cream, dill emulsion, lemon, red onion and sourdough bread.

roktbacon. ) . . . . Inncholder/contains: fisk/fish, melk/milk, hvete/wheat (gluten), sulfitter/sulfites, sennep/mustard

Romano salad from Elstoen Royse, grilled Livéche chicken breast, Holtefiell XO cheese, herb croutons and eldhus

smoked bacon.

Inncholder/contains: melk/milk, hvete/wheat (gluten), egg, fisk/fish, sennep/mustard

Toast Skagen 549
Toast Skagen

Ristet surdeigsbrod fra Asker Bakeri, handpillede reker, majones og erretrogn.
Toasted sourdough bread from Asker Bakeri, hand-peeled shrimps, mayonnaise and trout roe.

Inneholder/contains: melk/milk, skalldyr/shellfish, hvete/wheat (gluten), fisk/fish, egg

GRAND HOTEL OSLO PALMEN
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Middagsmeny / Dinner menu

Serveres mandag-fredag 17.00-22.00 / lordag 18.00-22.00
Served Monday-Friday 17:00-22:00 / Saturday 18:00-22:00

Hovedretter / Main courses

Torsk 489
Cod

Pannestekt torskefilet, sauterte gronne erter, syltet rodlok, hvitlokschips, dill og champagne beurre
blanc.

Pan-fried cod fillet, sautéed green peas, pickled red onions, garlic chips, dill and Champagne beurre blanc.
Inneholder/contains: melk/milk, hvete/wheat (gluten), fisk/fish, selleri/celery, sulfitter/sulfites

Chablis Domaine Brocard Burgundy France 195,
Reinsdyr 509-
Reindeer

Morbrad av reinsdyr, ristet kastanjecrumble, savoykal, plommegelé, enebar-demi-glace og potet
mousseline.
Reindeer ramp steak with roasted chestnut crumble, savoy cabbage, plum gel, juniper demi-glace and potato mousscline.

Inncholder/contains: melk/milk, hvete/wheat (gluten), selleri/celery, sulfitter/sulfites

Barbera d’Alba Paolo Scavino Piemonte Italy 258,-
Barolo Serralunga d’Alba Fontanafredda 279-
Greater Omaha Ytrefilet 709-
Greater Omaha Striploin

Yitrefilet, beinmarg, gronne bonner med bacon, trippelfriterte pommes frites og Béarnaisesaus.
Striploin, bone marrow, green beans with bacon, triple cooked French fries and sauce Béarnaise.

Inncholder/contains: melk/milk, selleri/celery, sennep/mustard, sulfitter/sulfites
Zinfandel Three Finger Jack Lodi California USA 179-
Cabernet Sauvignon Black Stallion Napa Valley USA 297-
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RESTAURANT

Middagsmeny/ Dinner menu

Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00
Served Monday-Friday 17:00-22:00/ Saturday 18:00-22:00

Hovedretter / Main courses

Andeconfit 389,
Duck confit

Norsk and fra Gardsand, fritert jordskokk, torkede kirsebaer og potetdumpling.
Norwegian duck from Gardsand, fried Jerusalem artichoke, dried cherries and potato dumpling.

Inneholder/contains: melk/milk, hvete/wheat (gluten), selleri/celery, sulfitter/sulfites

Chateau Brun St. Emilion Grand Cru Bordeaux France 262,-
Svineribbe 469,
Pork ribs

Spre norsk svineribbe, epler, mandelpoteter, rodkal, tyttebaergelé og julesaus.
Norwegian crispy pork ribs, apples, almond potatoes, red cabbage, lingonberry gel and Christmas sauce.

Inncholder/contains: svin/pork, melk/milk, seller/celery, sulfitter/sulfites

Pinot Noir Chateau Du Cray Andre Goichot Burgundy France 252,
Sopprisotto 389,
Mushroom risotto

Syltede kantareller, pannestekt kongeasterssopp, porciniconfit, persilleolje og spre parmesan.

Pickled chanterelles, pan-fried king oyster mushrooms, porcini confit, parsley oil and crispy Parmesan.
Inncholder/contains: melk/milk, hvete/wheat(gluten), sulfitter, sulfites

Pinot Noir Chateau Du Cray Andre Goichot Burgundy France 252,

GRAND HOTEL OSLO
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RESTAURANT RESTAURANT
Middagsmeny/ Dinner menu Middagsmeny / Dinner menu
Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00 Serveres mandag—fredag 17.00-22.00 / lordag 18.00-22.00
Served Monday-Friday 17:00-22:00 / Saturday 18:00-22:00 Served Monday-Friday 17:00-22:00/ Saturday 18:00-22:00
Dessert Grand Klassikere / Grand Classics

Operakake 199- Petit Four 145;-
Opera Cake Petit four
Havtornsyltetoy og havtornis, karamellganache og mousse av Madagaskar-vanilje. Bjorneklo (fylt bakverk fra Tyskland), marshmallow og linzer ki?ks-
Sea buckthorn jam and ice cream, caramel ganache and Madagascar vanilla mousse. Bear claw (filled pastry from Germany), marshmallow and Linzer cookie.

Inncholder/contains: hvete/wheat (gluten), melk/milk, egg, mandler/almonds Inncholder/contains: melk/milk, hvete/wheat (gluten), egg
Riesling Sweet Agnes Seifried Winemakers Collection Nelson New Zealand 153,-6¢l Riesling TBA Rudolf Rabl Kamptal Austria 1456l
Profiterole 190- Grands napoleonskake 155,

’ Grand'sNapoleon Cake

Profiterole

Karamellisert butterdeig med rominfusert vaniljekrem.
Profiterole med mousse og saus av Tuma Yellow-sjokolade, banansorbet, banankompott og rom. Caramelised puff pastry with ram-infused vanilla cream.

Profiterole with Tuma Yellow chocolate mousse and sauce, banana sorbet, banana compote and rum. Inneholdeybontains: hvete/heat (giaten), melk/milk, ezz

Inneholder/contains: hvete/Wheat (gluten), melk/milk, egg Riesling TBA Rudolf Rabl Kamptal Austria 145-6cl

Royal Tokaj Late Harvest Hungary 99-6¢l
Grands utvalg av norske oster 529-
Tyttebaertiramisu 199- Grand's Selection of Norwegian Cheeses
Linonberr Tiramis Gammel Erik vellagret, Svertningdal Bla Viking og Baeraskammen camembert. Serveres med
mgon Ay lramlsu nottekjeks, brioche og syltetoy av norske epler.

Kaffekrem og kaffeis, sotsyrlige tyttebaer og marengs. Gammel Erik aged cheese, Svertningdal Bl Viking blue cheese and Beerdskammen camembert. Served with nut
Coffee cream and ice cream, sweet and tart lingonberries and meringue. biscuits, brioche and Norwegian apple preserves.

Inncholder/contains: hvete/wheat (gluten), melk/milk, egg
Kopke LBV Douro Portugal 110,-6¢l Inneholder/contains: melk/milk, hvete/wheat (gluten), sulfitt/sulphites, mandler/almonds, hasselnotter/hazelnuts, egg

Riesling Sweet Agnes Seifried Winemakers Collection Nelson New Zealand 153,-6¢l

GRAND HOTEL OSLO PALMEN
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