CHEZ COLIN

Fomsetter - Sntrées

@sters med champagne mignonette og sitron (etter tilgjenglighet) Per stk. 49,-
Oysters with mignonette sauce and lemon (limited availability)

(B, Sw)

(Konsumering av levende gsters er pé eget ansvar)

(Consumption of live oysters is at your own risk)

Mix tartare 295,-

Mixed steak tartare
(E, Mo)

Stekt foie gras pa krydderbrgd med kirsebser og mandler 388,-
Pan fried foie gras with spiced bread, cherries and almonds
(Ma, H)

Nykokte grgnne asparges med sauce Maltaise 295,-
Freshly boiled green asparagus with red orange hollandaise
(Su, Sm)

Smgrstekte hvite asparges med sitron, persille og brgdkrum 295,-

Butter fried hvite agsparagus with-lemon, parsley and bread crumb
(Sm, H)

Anderillette med cornichons og estragon, toast og sennepssaus 275,-

Rillette of duck with cornichons and tarragon, toast and mustard sauce
(Su, H, Mo)

APNINGSTIDER:
ONSDAG TIL SONDAG FRA 17:00
KJOKKENET STENGER 21:30

(S) skalldyr/shellfish (B) blotdyr/molluscs (F) fisk/fish (E) egg (So) soya (M) melk/milk (Sm) smeor/butter (Fl) flote/cream (H) hvete/wheat (Ha) havre/oat (Sa) sesam/sesame
(W) valnetter/walnuts (By) bygg/barley (A) hasselnotter/hazelnuts (P) pistasjnetter/pistachios (Se) selleri/celery (Mo) sennep/mustard (Su) sulfitt/sulphite (Ma) mandel/almond



CHEZ COLIN

Slovedreller - Tain courses
Vegetar - Vegetarian

Spatzle med spissmorkler, ferske erter, asparges og comté 4658,-

Spétzle with black morels, garden peas, asparagus and comté
(Sm, M, Fl, Su, H, E)

Fisk - Fish

Sole meuniére med haricots verts- og artiskokk salat, brunede hasselngtter og sitron 595,-

Dover sole with green beans and artichoke salad, browned hazelnuts and lemon
(F, H, A, Su, Mo)

Piggvar med rgkt smgrsaus, reker, blaskjell og urtepoteter 565,-
Turbot with smoked butter sauce, prawns, mussels and herb potato
(F, Sm, F1, M, S, Su, E, B)

Kjott - Meat

Gjokalvbrissel med sherry, jordskokk, ferske erter og oksehale-consommeé 4885,-

Milk fed veal sweatbread with sherry, sunchoke, garden peas and ox-tail consommeé
(Su, M, F1, Sm)

Grillet entrecote med haricots verts og sauce béarnaise B25,-
Grilled rib eye steak with haricots verts sand sauce béarnaise

(E, Sm, M)

Schnitzel av gris med alsacisk potetsalat, hvit asparges og ansjos 445,-

Schnitzel of pork with alsacian potato salad, whit asparagus and anchovies
(B, H, Su, F, Sm)

APNINGSTIDER:
ONSDAG TIL SONDAG FRA 17:00
KJOKKENET STENGER 21:30

(S) skalldyr/shellfish (B) blotdyr/molluscs (F) fisk/fish (E) egg (So) soya (M) melk/milk (Sm) smor/butter (Fl) flote/cream (H) hvete/wheat (Ha) havre/oat (Sa) sesam/sesame
(W) valnetter/walnuts (By) bygg/barley (A) hasselnotter/hazelnuts (P) pistasjnetter/pistachios (Se) selleri/celery (Mo) sennep/mustard (Su) sulfitt/sulphite (Ma) mandel/almond



CHEZ COLIN

Demert, - Desserts

Tarte au Citron med marengs 165,-

Lemon tart with meringue
(F1, Sm, M, E, H)

Vintips: 2022 Le Bal Des Papillons Domaine Horgelus 125,-
Le Citron du Roulot, Liqueur de Citron 195,-

Tarte fine aux pommes med créme chantilly 195,-

Caramelized apple tart with vanilla whipped cream
(F1, Sm, M, H)

Vintips: Pommeau de Normandie Christian Drouin 1855,-

2011 Sauternes Lions de Suduiraut Chateau Suduiraut 125,-

Créme brilée 155,-
Créme brilée
(FL, M, E)

Vintips: 022 Le Bal Des Papillons Domaine Horgelus 125,-
2011 Sauternes Lions de Suduiraut Chateau Suduiraut 125,-

Vellagrede franske oster 245,-
Selection of french cheeses
QD

Vintips: 1986 Rivesaltes Vin doux Naturel, Riveyrac 185,-
2011 Sauternes Lions de Suduiraut, Chateau Suduiraut 1285,-

Valrhona sjokoladekonfekter (4 stk.) 95,-

Valhrona chocolate pieces (4 pieces)
(M, Sm, F1, H, N, P, M, Su)

Vintips: 1986 Rivesaltes Vin doux Naturel, Riveyrac 185,-
2018 Portvin LBV, Niepoort 125,-

APNINGSTIDER:
ONSDAG TIL SONDAG FRA 17:00
KJOKKENET STENGER 21:30

(S) skalldyr/shellfish (B) bletdyr/molluscs (F) fisk/fish (E) egg (So) soya (M) melk/milk (Sm) smeor/butter (Fl) flote/cream (H) hvete/wheat (Ha) havre/oat (Sa) sesam/sesame
(W) valnetter/walnuts (By) bygg/barley (A) hasselnotter/hazelnuts (P) pistasjnetter/pistachios (Se) selleri/celery (Mo) sennep/mustard (Su) sulfitt/sulphite (Ma) mandel/almond



