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11.00 - 16.30 17.00 - 22.00     Mandag 

til Fredag | Monday to Friday 

12.00 - 16.30 18.00 - 22.00 Lørdager | 

Saturday 

12.00 - 18.00 

Søndager | Sunday    
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SELSKAPSMENY 795,- 
SET DINNER MENU 795,- 

 
 
 
Vi ber vennligst om at det velges én hovedrett for hele selskapet hvis dere er 7 personer eller flere 
Informasjon om allergier eller spesielle dietter må være oss i hende senest 3 dager før ankomst. 
 
Selskapet belastes for de bestilte antall menyer, hvis ikke annet er avtalt. 
Siste frist for endringer kl 12:00 dagen før ankomst. 
 
 
 
 
We kindly request that one menu is chosen for the entire party if you are 7 people or more 
Information on allergies and special diets must be sent to us no later than 3 days prior to arrival. 
 
The party will be charged for the ordered numbers of the menus, unless otherwise is agreed on.  
Changes must be sent latest 12:00 the day prior to the event. 
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FORRETT – STARTER 
 

SNØKRABBE 
SNOW CRAB 

Snøkrabbe, Røros rømme, syltet grønn chili, korianderemulsjon & limegele 
Snow crab, Røros sour cream, pickled green chili, coriander emulsion & lime jelly 

INNEHOLDER / CONTAINS: 
MELK/MILK, SKALDYR/SHELLFISH, EGG, SULFITT/SULFITE 

 
 
 
 

HOVEDRETTER - MAIN COURSES 
 

ELG 
MOOSE 

Ytrefilet av elg, søtpotetpuré, urteristede portobellosopp, portvingelé & rødvinssaus 
Moose striploin, sweet potato puree, herb roasted portobello muschrooms, port wine jelly & red wine sauce 

INNEHOLDER / CONTAINS: 
MELK/MILK, SULFITT/SULFITE 

 

 

ELLER – OR 
 
 

SKREI 
COD 

Miso glasert skrei, sitroninfusert hodekål, brandade kroketter & velouté 
Miso glazed cod, lemon infused cabbage, brandade crouqettes & velouté 

INNEHOLDER / CONTAINS: 
MELK/MILK, SULFITT/SULFITE, HVETE/WHEAT, FISK/FISH 

 

 

 

DESSERT – DESSERT 
 

BABA AU RHUM 
BABA AU RHUM 

Pinjekjerne cremeux, sitronkompott & mojitogranite 
Pine nut cremeux, lemon compote & mojito granite 

INNEHOLDER / CONTAINS: 
MELK/MILK, EGG, MANDLER/ALMONDS, HVETE/WHEAT 
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VINANBEFALNINGER – WINE SUGGESTIONS 
 

SNØKRABBE 
SNOW CRAB 

 

Hvit - White 
Grüner Veltliner Federspiel Terassen Domäne Wachau 757,- 

Pinot Grigio Elena Walch Alto Adige Italy 864,-  
Chardonnay Black Stallion Winery Napa Valley USA 1034,- 

 

 
 

 

ELG 
MOOSE 

 

Blauer Zweigelt Weingut Rudolf Rabl Burgenland Austria 631,- 
Montepulciano d’Abruzze Valle Reale Abruzze Italy 737,- 
Château Meyre Cru Bourgeois Haut Médoc France 853,- 
Pinot Noir Black Stallion Winery Napa Valley USA  981,- 

 
 

 

SKREI 
COD 

 
Chenin Blanc Reyneke Stellenbosch South Africa 758,- 

Gavi di Gavi Fontanafredda Piemonte Italy 832,- 
Pouilly Fumé Jean Claude Dagueneau Loire France 901,- 

Mâcon Lugny Domaine Bouchard Burgundy France 1113,- 
 

 
 

BABA AU RHUM 
BABA AU RHUM 

 

Riesling Sweet Agnes Seifried Nelson New Zealand 111,- 6cl 

 
 

 
 
 
 


