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Festmeny 29.05.23-10.09.23

Forretter / Starters

Fiskesuppe med rekt laks, syltet agurk, erretrogn og potet chips

Fish soup with smoked salmon, pickled cucumber, trout roe and potato chips
Allergener: fisk, melk, sulfitt, soyabanner
Allergens: fish, milk, sulphites, soy

Tunfisk tataki med black garlic majonés, syltet ingefzer, varlek

og spro glassnudel

Tuna tataki with black garlic mayonnaise, pickled ginger, spring onion and crispy glass noodles

Allergener: egg, fisk, sesamfre, sulfitt, soyabanner
Allergens: egg, fish, sesame, sulphites, soy

Rekt and med pistasj, eple- og stangsellerisalat og lopstikkemajonés

Smoked duck with pistachio, apple- and celery salad and lovage mayonnaise

Allergener: egg, netter (pistasj), selleri sulfitt
Allergens: egg, nuts (pistachio), celery, sulphites
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Hovedretter / Main courses

Farsert kylling med jordskokkpuré, sopp, spinat, nepe og steinsoppsaus

Chicken roulade with jerusalem artichoke puree, mushrooms, spinach, turnip and porcini sauce
Allergener: egg, melk, selleri, sulfitt
Allergens: egg, milk, celeriac, sulphites

Pannestekt kveite med selleri- og persillekrem, syltet lok, kil og brunet smer med

soya og granateple
Pan-fried halibut with celeriac- and parsley cream, pickled onion, cabbage
and brown butter with soy and pomegranate

Allergener: fisk, melk, selleri, sulfitt, soyabanner

Allergens: fish, milk, celeriac, sulphites, soybeans

Indrefilet av storfe med gulrotpuré, kal, syltet selviok og madeirasaus

Tenderloin of beef with carrot puree, cabbage, pickled onion and madeira sauce

Allergener: egg, gluten (hvete), melk, selleri, sulfitt,
Allergens: egg, gluten (wheat), milk, celeriac, sulphites,




=

~ -
//LQ\
101 VIG HOTgg

Festmeny 29.05.23-10.09.23

MENY

Ost / Cheese

Brie med valnotter, eplekompott og fruktbred

Brie served with walnuts, apple compote and fruitbread

Allergener: egg, gluten (havre), melk, natter (valngett) sulfitt, sesamfra
Allergens: egg, gluten (oat), milk, nuts (walnuts), sulphites, sesame seeds

Desserter / Desserts

Tonka creme brulée med bringebzer og sjokoladekjeks

Tonka bean créme bruleé with raspberry and chocolate shortbread

Allergener: egg, gluten (hvete), melk, soyabanner
Allergens: egg, gluten (wheat), milk, soy

Remmemousse pa gresskarkjernebunn med jordbaer- og rabarbrakompott
Sour cream mousse with pumpkinseed cake, strawberry- and rhubarb compote
Allergener: egg, melk, soyabanner

Allergens: egg, milk, soy

Melkesjokolade namelaka pa sjokoladebunn med hasselngsttpralin

Milk chocolate namelaka with chocolate cake and hazelnut praline

Allergener: egg, melk, natter (hasselnatt), soyabgnner

Allergens: egg, milk, nuts (hazelnuts), soybeans




