Meny 801 Oslofjord, 06.09-08.11.22

A'RETTE RS MENV/ 4 course menu
Q49,-

Rokt orret
med agurI(, tang og yoghur’c

Smoked trout with cucumber, seaweed and yogurt

A//ergener: melk, rr7$Z< sulfitt

Stekt lammemerbrad

med pistasj, |0|<, ksl og redvinsaus
[ .amb rump steak with plstaclﬂo, onions, cabbage and red wine sauce

A//ergener: melk, n@tter(pistasj), sulfitt, selleri

Ost fra Rygge Meieri;
Brie fra sz|sunc] og 1879 modnet |agringsos’c
med pekannzt’c, fruktbred og peere chutney

Cheese from ngge Dairy; Bj@/sund Brie and 1879 washed-rind cheese
with pecan nuts, fruit bread and pear chutney

A//ergener: g/uten (havre), melk, egg, netter (pekan), sulfitt

Sjokoladeterte
med solbaer- og yoghur’c sorbet

Chocolate tart with blackcurrant and yogurt sorbet

A//ergener: melk, g/uten (hvete), egg, soyabonner
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)'RETTEQS MENy/ 3 course menu
699.-

Bakte beter

med ep|e, sennep, havre og es’cragon
Baked beetroots with app/e, mustaro/, oat and terragon

A//ergener: g/ufen (havre), sennep, sulfitt

Stekt kveite

med variasjon pa selleri og l<y||ingbu|jong
Fried halibut with variety of celeriac and chicken broth

A//ergener: melk, fisk sulfitt selleri

Bakt p|omme

med mano|e|, p|omme og brunet smeris

Baked p/oms with almonds, p/um and brown

butter icecream

A//ergener: melk, egg, notter (mano’e/)
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TIL A STARTE MED / to start with

Rossini kaviar (30 gram) 995,-
med blinis og pisl(et gress|zl<srzmme
Mengden passer for1-3 personer

Rossini caviar (30 grams) with blinis and W}vippec/ chive sour cream

The amount fits 1-3 persons

A//ergener: g/uten (hvefe), egg )Qsl< melk

FORRETTER / Starters

Rokt orret 199,-
med agurk, tang og yoghurt

Smoked trout with cucumber, seaweed and yogurt

A//ergener: melk, fisk, sulfitt

Tartar av kalv 199,-
med sja|o’c’c|zl<, kru’conger, sopp og steinsoppmajonés

Veal tartar with shallots, croutons, mushrooms and porcini mayonnaise

A//ergener: g/uten (hvete), egg, soya, sulfitt

Bakte beter 169,-

med ep|e, sennep, havre og es’cragon
Baked beetroots with app/e, mustarc/, oat and terragon
A//ergener: g/uten (havre), sennep, sulfitt

Jordskokksuppe 199,-

med sl<a||dyr, brioche og rokt majonés

Jerusalem artichoke soup with s/'ve//FisH brioche

and smo[<eo/ mayonnaise

A//ergener: melk, g/uten (hvete), ska//o/yr, b/@tdyr, egg, sulfitt
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HOVEDRETTER / Main dishes

Med unntak av reye, serveres alle hovedretter med ovnsbakte urtepoteter
With exception of Char, is all main dishes served with oven-roasted herb potatoes

Stekt kveite 429,-

med variasjon pa selleri og I<y||ing|ou|jong
Fried halibut with variety of celeriac and chicken broth

A//ergener: meU<, rgsk su/ﬁtt selleri

Andeconfit 299,-

med sotpotet, purre|zl<, skorsonnerot og sennepssaus

Duck confit with sweet potato, /eel<, sa/sh[y and mustard sauce

cabbage, carrot and red wine sauce

A//ergener: melk, sennep, sulfitt

Bakt roye 329,-

med pote’cl(rem, spinat, kantare”, beter og beurre blanc
Char with potato cream, spinacH cﬁantere//e, beetroot and beurre blanc

A//ergener: melk, rgsk sulfitt

Stek lammemerbrad 399,-
med pistasj, |zl<, al og redvinsaus

Lamb rump steak with pistac%io, onions, cabbage and red wine sauce

A//ergener: meUa n@tfer(pistasj), su/rfitt selleri

Bakt gressl(ar 249,-

med se”eri, miso, hasselnatt og sitrusg|ace
Baked pump[ﬂ'n with ce/erlac, miso, hazelnuts and /emong/ace

A//ergener: notter (Aasse/nztt), sulfitt
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OSTERETT | Cheese dish

Ost fra Rygge Meieri; 239,-
Brie fra sz|sunc| og 1879 modnet |agringsost
med pekannett, fruktbred og peere chutney

Cheese from ngge Dairy; Bj@/sund Brie and 1879 washed-rind cheese
with pecan nuts, fruit bread and pear c%utney

A//ergener: g/uten (havre), melk, egg, notter (pekan), sulfitt
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DESSERTER [ Desserts

Bakt plomme 199,-

med mano|e|, p|omme og brunet smeris
Baked p/oms with a/monc/s, p/um and brown butter icecream

A//ergener: g/uten (ﬁ)avre), melk, egg, notter (pekan), sulfitt

Sjokoladeterte 199,-
med solbaer- og yoghur’c sorbet

Chocolate tart with blackcurrant and yogurt sorbet

A//ergener: melk, g/uten (/wete), egg, soyabznner

Karamell bavaroise 199,-
med ’cinolveo|, hasselnatt og me”<esjol<o|ac|eis

Caramell bavaroise with sea bucld/wom, hazelnuts and

milk chocolate icecream

A//ergener: melk, egg, notter (hasse/n@tt manc/e/), soyabgnner

Karamelisert eplekake 179,-
med kanel, karamell og eplesorbet

Caramelized app/ecake with cinnamon, caramel and app/e sorbet

A//ergener: /'ngen a//ergener - vegansk

Petit Four: 139,-

assorterte sotsaker fra hotellets konditori
Detit Four: assorted sweets made by our pastry chef

A//ergener: melk, notter (hasse/n@ft, pistasiengtt, mande/), egg, peangtter, soyab@rmer
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STOTVIGS BARNEMENY

Sl:ztvig’s childrens menu

Disse rettene serveres kun til barn opp til 12 4r.
These dishes are on/y available to children under the age of 12

| tillegg til menyen under kan alle voksenretter bestilles
i barneporsjon til halv pris.

All dishes on the regu/ar menu can also be ordered as a Ha/v[—price portion for children.

FORRETT [/ Starter

Crostini med rokt laks og c|i||majonés 99,-
Crostini with smoked salmon and dill mayonnaise

A//ergener: fisk, egg, g/uten (Avefe)

HOVEDRETTER/ Main dishes

Gnocchi med erter, parmesan og bacon 159,-
Gnocchi with peas, parmesan and bacon

A//ergener: melk, g/uten (}Wete), egg

DESSERT / Dessert

2 kuler vani|jeis med sjol(o|adesaus og friske beer 99,-

2 scoops vanilla ice cream topped with chocolate sauce

and fresh berries

A//ergener: melk, netter (kan inneholde spor), egg



