Festmeny 02.11.22-28.01.23

MENY

Kjeere gjest, vi ber dere sette sammen en samlet meny bestdende av de antall retter
som dere gnsker. Vi gjgr oppmerksom pa at menyen ma veere lik for alle. For de med
allergier og diettbehov tilrettelegger vi menyen, gi beskjed om disse behov i forkant.

Dear guest, we ask you to put together a menu of the number of dishes you want. We wish to
point out that the menu must be the same for the entire party. However, for those with allergies
and dietary needs, we adjust the menu, please let us know about these needs in advance.

Forretter / Starters

Gravet okse med beter, salat, Ik, potet chips og rgkt majonés

Cured beef with beets, salad, onions, potato crisp and smoked mayonnaise

Allergener: egg, sulfitt
Allergens: egg, sulphites

Potet- og purrelgksuppe med @rretrogn, bakt purrelgk, urteremme og sprg
purrelgk

Potato and leek soup with trout roe, baked leek, herb sour cream and crispy leek

Allergener: melk, fisk, sulfitt
Allergens: milk, fish, sulphites

Kamskjell ceviche med chili- og lime vinaigrette, agurk, varlgk

og granateple

Scallop ceviche with chili and lime vinaigrette, cucumber, spring onions, and pomegranate

Allergener: blgtdyr, selleri, sulfitt
Allergens: molluscs, celery, sulphites
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Hovedretter / Mains

Stekt kalve entrecote med bakt jordskokk, gulrotkrem, aspargesbgnner og
redvinssaus
Fried veal rib-eye with baked Jerusalem artichoke, carrot puré, haricots verts and red wine sauce

Allergener: melk, selleri, sulfitt
Allergens: milk, celery, sulphites

Pannestekt kveite med sellerikrem, syltet selleri, brokkolini og sauce vierge

Fried halibut with celery cream, pickled celery, broccolini and sauce vierge

Allergener: melk, fisk, sulfitt, selleri
Allergens: milk, fish, sulphites, celery

Kylling med pastinakkpuré, sopp, kal og timianssaus
Pan-fried chickenfilet with parsnip puree, mushrooms, cabbage and thyme sauce

Allergener: melk, selleri, sulfitt
Allergens: milk, celery, sulphites
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Ost / Cheese

Bjglsund brie og 1879 modnet lagringsost fra Rygge Meieri med pekanngtt,
fruktbred og tindved- og ingefaerchutney

Bjglsund Brie and 1879 washed-rind cheese from Rygge Dairy with pecan nuts, fruit bread

and sea buckthorn and ginger chutney

Allergener: melk, gluten (havre), egg, sulfitt,
Allergens: milk, gluten (oat), egg, sulphites

Desserter / Desserts

Bakt ostekake med mandel, havrecrumble og rgrte bringebaer

Baked cheesecake with almonds, oats crumble and raspberry

Allergener: melk, gluten (hvete, havre) egg, ngtter (mandel)
Allergens: milk, gluten (wheat, oat), egg, nuts (almonds),

Semifreddo med baileys, sjokolade, kaffe og kirsebaer

Semifreddo with Baileys, chocolate, coffee and cherries

Allergener: melk, egg, sulfitt, soyabgnner
Allergens: milk, egg, sulphites, soy

Mazarin med pasjonsfruktcurd, chantilly og karamelliserte mandler

Mazarin with passionfruits curd, Chantilly and caramelized almonds

Allergener: melk, egg, ngtter (mandel), soyabgnner
Allergens: milk, egg, nuts (almonds), soy




