
(S) skalldyr/shellfish   (B) bløtdyr/molluscs   (F) fisk/fish   (E) egg   (So) soya   (M) melk/milk   (Sm) smør/butter   (Fl)  fløte/cream (H) hvete/wheat   (Ha)  havre/oat 
 (W) valnøtter/walnuts (By)  bygg/barley (A) hasselnøtter/hazelnuts (P) pistasjnøtter/pistachios (Se) selleri/celery (Mo) sennep/mustard (Su) sulfitt/sulphite (Ma) mandel/almond

Menu du jour
Nykokte grønne Galis asparges 

med sauce gribiche
Freshly boiled green asparagus

with sauce gribiche
(E, Su)

Fjellørret med grillet hjertesalat, 
agurk, urtepoteter og ramsløksaus

Mountain trout with grilled little gem lettuce, 
cucumber, herb potatoes and ramson sauce

(F, Sm, Fl, M, Su)

Sitronglasert lammeculotte med pasta, 
comté, petit pois, pistasjnøtter og lammesjy

Lemon glazed lamb culotte with pasta,
comté, garden peas, pistachio and lamb jus

(Sm, M, Se, P)

Vellagrede franske oster
Selection of French cheeses

(M)

Bavaroise med Tahitivanilje 
og blodappelsin

Bavarian cream with Thaiti vanilla
and blood orange

(E, M, Fl)

 3 retter . . . . . . . . . . . . . . . . . 895,-
 Vinmeny. . . . . . . . . . . . . . . . 595,-

 4 retter. . . . . . . . . . . . . . . . . .995,-
 Vinmeny. . . . . . . . . . . . . . . . 745,-

 5 retter. . . . . . . . . . . . . . . . . 1095,-
 Vinmeny. . . . . . . . . . . . . . . . 895,-

Å P N I N G S T I D E R :

 T I R S D A G  -  S O N D A G  F R A  K L  1 7 : 0 0

S I S T E  B O O K I N G  K L  2 1 : 0 0


