
MENU
A tre at . Or so me th in g to  ea t?



WHILE YOU ARE WAITING
Cocktails
Gordons Gin & Tonic................. 158
Hendricks Gin & Tonic .............. 199
Mionetto Spritz ........................ 159
Moscow Mule .......................... 158

Mocktails – non-alcoholic
Apple, Mint & Ginger.................. 90
Strawberry Passion.................... 90
Fruit Fizz (Kids Mocktail) ............ 59

GREENLICIOUS 
BURGER

TO EAT Norwegian cured meat & cheese: Milk, wheat. Shrimp sandwich: Wheat, milk, 
shellfish, egg, mustard. Caesar salad: Milk, wheat, mustard, celery, egg. Seasonal salad: Milk, 
wheat, mustard, walnuts. Classic hamburger: Wheat, milk, egg, mustard, soy. Salmon & small 
potatoes: Fish, milk. Milk, egg (in Hollandaise). Milk (in Tzatziki). Steak & fries: Milk, egg (in 
Bearnaise). Celery (in Red wine sauce). Greenlicious burger: Wheat, soy, mustard. Loaded 
cheeseburger: Wheat, egg, mustard, milk. FOR THE KIDS Hamburger: Wheat, milk, egg. 
Greenlicious burger: Wheat, soy, mustard. Salmon with broccolini: Fish (see allergens for 
sauces above). Pancakes: Wheat, egg, milk. ADD ONS Onion rings: Wheat. Dip for chips: Milk. 
Roasted almonds: Almonds. Focaccia with butter and truffle mayonnaise: Milk, wheat, egg, 
mustard. Cheese: Milk. Chilli mayonnaise: Egg, mustard, celery. Small caesar salad: Milk, 
wheat, mustard, celery, egg. Small mixed salad: Mustard. DESSERT Brownie: Wheat, cashew, 
pistachio, oats, walnut, hazel (ice cream depends on choice). Crème brûlée: Milk, egg. 
Ice cream and sorbet: Milk, egg.

Appetizer: Norwegian cured meat & cheese, half portion
Main course: Salmon & small potatoes

AFTER DINNER COFFEE

TO DRINK
CLASSIC HAMBURGER

NOK 240

170 grams of Norwegian beef burger in brioche bread with 
salad, pickled red onion, tomato, pickled cucumber, 

chilli mayonnaise and ketchup. 
Served with mixed salad or French fries

SALMON & SMALL POTATOES
NOK 305

Oven-baked salmon with broccolini and pan fried potatoes 
served with hollandaise or tzatziki

STEAK & FRIES
NOK 360

150 gram tenderloin with fries served with béarnaise 
or red wine sauce 

Feel free to replace the fries with a mixed salad!

Extra hungry? Double up with an extra piece of meat:
NOK 220

Mineral water/Soda, 0,33 l...............................................................................67
Scandic water, still/sparkling 0,8 l  ..................................................................45

Non-alcoholic beer
Carlsberg Non Alcoholic 33 cl .........................................................................88
Brooklyn Special Effects 33 cl .........................................................................90

Non-alcoholic wine
Dr Loosen Riesling Alcohol-free ............................................................. 102/495
Fonseca 0%, red.................................................................................... 102/495
Mionetto Prosecco 0%........................................................................... 102/495

Carlsberg Pilsner 33 cl..................115
Sol 33 cl .......................................129
Frydenlund Juicy IPA 33 cl ............139
ECD Ramp Pale Ale 33 cl ..............170

Sparkling
Mionetto Treviso Prosecco Brut – Prosecco, Italy.................................... 128/745
Rosé
Triplette Rosé – Côtes de Provence, France............................................ 152/745
White wine
Galatheo Blanco – Italy .......................................................................... 131/635
Rabl Riesling – Niederösterreich, Austria................................................ 152/745
Brocard Chablis – Burgund, France........................................................ 189/930
Les Pierres Dorees Sauvignon Blanc Organic – France........................... 135/660
Red wine
Galatheo Rosso – Italy ........................................................................... 131/635
Montecillo Crianza – Rioja, Spain ........................................................... 156/765
Fontanafredda Briccotondo Barbera – Piemonte, Italy................................. 168/825
Les Pierres Dorees Pinot Noir Organic – France ..................................... 139/680

Draft beer
House beer 0,4 l ............................................................................................115
Kronenbourg 1664 Blanc 0,25/0,5 l *..................................................... 128/170

Peroni 33 cl...................................129
Brooklyn Lager 33 cl .....................160
Ringnes Lite ”Beat” 30 cl ..............120
Haandbryggeriet Fyr & Flamme 33 cl..160

Irish coffee ...................................150
Baileys coffee ...............................140
Tails Espresso Martini ...................145
Baileys............................................95

Famous Grouse.............................118
Braastad VS ..................................128
Jägermeister ................................120
Løiten Linie...................................124

NORWEGIAN CURED 
MEAT & CHEESE

Full NOK 245 / Half NOK 155

Full NOK 255 / Half NOK 165

 OPEN
SHRIMP SANDWICH

Seasonal salad

CAESAR SALAD
Romano salad with Parmesan dressing, bread croutons, grated Parmesan 

and bacon. Served with Norwegian chicken or grilled halloumi

Mixed salad with baked beetroot, honey, rosemary, 
roasted walnuts and chèvre toast. 

Mustard vinaigrette

TO EAT

Vegan brownie with vanilla ice cream 
or vegan pistachio ice cream 

Crème brûlée with raspberry sorbet 
3 scoops of ice cream and sorbet with warm 
chocolate sauce and berries

NON-ALCOHOLIC

BEER / CIDER

COFFEE DRINKS / AVEC

Three types of cured meat, well-aged Jarlsberg and chèvre 
served with marinated olives, focaccia and truffle mayonnaise 

Lightly grilled country bread with hand-peeled prawns, 
mayonnaise, lemon and dill 

NOK 430

NOK 220

Valid for kids up to 12 years

Hamburger 120g 
with free choice of toppings 

and with French fries 
Greenlicious burger

with French fries
Salmon with broccolini, 

potatoes and optional sauce
2 pancakes 

with blueberry jam

Cider
Cider 33 cl .................................................................................................... 127

Bottled beer

DEAL 1

ALLERGENS FOOD

2 x 120 grams of Norwegian beef in brioche bread with well-aged 
Jarlsberg, fried bacon, tomato, pickled red onion, pickled cucumber, 

truffle mayonnaise, salad and ketchup 

Make it triple! 1 extra 120 gram burger:
NOK 60

Served with mixed salad or French fries

DOUBLE 
”LOADED”

CHEESEBURGER 

Our green alternative

NOK 98 
KIDS

FOR THE

French fries ............................................................ NOK 60
Onion rings ............................................................. NOK 50
Truffle chips with dip .............................................. NOK 69
Salty chips with dip ................................................. NOK 59
Roasted salted almonds .......................................... NOK 45
Marinated olives...................................................... NOK 45
Cheese for the burger.............................................. NOK 30
Bacon for the burger ............................................... NOK 30
Chilli mayonnaise .................................................... NOK 30
Small caesar salad.................................................. NOK 69
Small mixed salad................................................... NOK 60
Warm broccoli salad................................................ NOK 60
Focaccia with butter and truffle mayonnaise ............ NOK 79

ADD ONSNOK 30

NOK

335

For that extra hollow space in your tummy

DESSERT NOK 98

FROM

Pick your

favourite!

WINE

Full NOK 280 / Half NOK 155

Full NOK 220 / Half NOK 130

MAINS

ALLERGENS DRINKS
WHILE YOU ARE WAITING Mionetto spritz: Sulfites. NON-ALCOHOLIC Carlsberg Non Alcoho-
lic: Barley. Brooklyn Special Effects: Barley. WINE All wine contain sulfites. BEER House draft 
beer: Barley. Kronenbourg 1664: Barley, wheat. BOTTLED BEER Carlsberg, ECD Ramp, 
Peroni, Brooklyn Lager, Ringnes Lite: Barley. Sol: Wheat. Frydenlund Juicy IPA, Fyr & Flamme: 
Barley, wheat. CIDER Sulfites. COFFEE DRINKS/AVEC Irish coffee, Baileys coffee: Milk.

DEAL 2
Appetizer: Open shrimp sandwich, half portion

Main course: Steak & fries

NOK 495

Black coffee

NOK 25 

*Only available at selected hotels

150 grams of vegetarian burger in bread with salad, vegetarian 
truffle mayonnaise, pickled red onion, tomato, pickled cucumber 

and ketchup

Served with mixed salad or French fries 

SHRIMP SANDWICH


