
(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
¨Rekecocktail¨

Ferske Lyngenreker med 
sauce Marie Rose, isbergsalat og grapefrukt

¨Shrimp cocktail¨
Fresh shrimps from Lyngen with

sauce Marie Rose, iceberg lettuce and grapefruit
(S, E)

Skatevinge med sopp, kapers, 
sellerirot- og potetpure og estragonsaus

Skate fish with mushroom, capers,
celleriac- and potato puree and tarragon sauce

(F, Sm, Fl, M, Se, Mo, Su)

¨Kyllingballotin¨
Kylling fra Hovelsrud gård med sitron og salvie,

kål, fersk mais og roastet kylling glace
Chicken from Hovelsrud farm with lemon and sage,

cabbage, fresh corn and roasted chicken glace
(Sm, M, Fl, Se, Su)

Vellagrede franske oster
Selection of French cheeses

(M)

Créme brûlée Abricot
Apricot créme brûlée

(Fl, M, E, Su)

	 3 retter	. . . . . . . . . . . . . . . . . 895,-
	 Vinmeny.	. . . . . . . . . . . . . . . 645,-

	 4 retter. . . . . . . . . . . . . . . . . .995,-
	 Vinmeny. . . . . . . . . . . . . . . . 845,-

	 5 retter.	. . . . . . . . . . . . . . . . 1095,-
	 Vinmeny.	. . . . . . . . . . . . . . . 995,-

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


