16.08-15.09. 2025

SESONGENS MENY

FORRETTER

«Poireaux vinaigrette»
Purrelok fra Egelanol Gard servert med gribichesaus,
estragonmajones, kapers og rekt skinke

A//ergener: egg, sennep og sulfitt

Maissuppe fra Urstad Sendre Gard
Servert varm med Nduja fra Felloni Spekehus,

majones og popcorn tilsmakt rokt papril&a

A//ergener: kumelk og sulfitt

HOVEDRETTER

Dagens fangst

Servert med beurre nantais saus med chili og brent purreolje,
potetmos, agurk- og fennikelsalat med koriander, bakt sjalottlek
Allergener: fisk, kumelk og sulfitt

Svin indrefilet marinert med urter fra hagen

Servert med skogsoppsaus, varm pote’csa|at fra

Urstad Sendre Gard med sy|tet agurk, gri”et ok og spre svor
Allergener: sennep og sulfitt

DESSERTER

Fritert hvit Bjorvin Camembert
Fra Rygge meieri, plommekompott og hasselnettcrumble

A//ergener: egg, hvete (g/uten) og mandel (nzit)

«Blabaermuffin»
Blabeerkake servert med blabaer og sitron verbena sorbet,
Romme fra Reros meieri og ra marinert blabeer

A//ergener: egg, kumelk og hvete (g/uten)

3 retters 765,- / 4 retters 865,- / 5 retters 965,- / 6 retters 1065,-
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EN
16.08-15.09. 2025

SEASONAL MENU

STARTER

“Poireaux vinaigrette” 265,-
Leek from Egeland Farm, served gribiche sauce,
with tarragon mayonnaise, capers and smoked ham

A//ergen: egg, mustard and su/p})ites

Corn soup from Urstad Sendre Farm 265,-
Served warm with Nduja from Felloni Spekehus,
mayonnaise and popcorn with smoked papril(a

A//ergen: cow milk and su/phites

MAIN DISHES

Toclay’s catch 445,-
Served with beurre nantais sauce with chili and burnt leek oi|,
mashed potatoes, cucumber and fennel salad with coriander and baked shallots

A//ergen: cow mﬁ/l<, fish and su/phh‘es

Pork tenderloin marinated with herbs from our garc]en 445,-
Served with forest mushrooms sauce, warm potato salad from

Urstad Sendre Gérd, picHeol cucumbers, gri”ed onions and porI( cracHings
Allergen: mustard and sulphites

DESSERTS

Deep fried white Bjorvin camembert 195,-
From Rygge meieri, plum compote and hazelnut crumble

A//ergen: cow milk, walnut and wheat (g/uten)

“B|uel)erry muffin” 175,-
B|ueberry cake served |o|ue|oerry and lemon verbena sorbet,
sour cream from Reros o|airy farm and marinated blueberries

A//ergen: egg, cow milk and wheat (g/uten)

3 courses 765,- / 4 courses 865,- / 5 courses 965,- / 6 courses 1065,-
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