CURED VENISON 248, -

Horseradish cream, pickled yellow delicacy onion,
Jerusalem artichoke chips, cress, toasted pine nuts &
lingonberries

allergens: 8, 26, 27
SMOKED COD LOIN 245, -

Tarragon mayonnaise, celery-beetroot cream, pickled
shallot & crispy chicken skin

allergens: 7, 8, 20, 24

LOBSTER BISQUE 255, -

Cream cheese with lobster & herbs,
Herb oil

allergens: 5, 8, 9

"GRATINATED KLIPPFISK 595,-

Brandade, bell pepper coulis, oven-baked vegetables,
chorizo & bacon jus

allergehs: 7,8, 20

CATCH OF THE DAY 549,-

Potato cream, trout roe, sautéed green vegetables &
chorizo sauce

allergens: 7, 8,9, 19



GRILLED DUCK BREAST 545, -

Ginger-chili chutney, grilled asparagus, potato fondant
& orange sauce

allergens: 8,19, 26

BEEF TENDERLOIN 560, -

Baked kale, romanesco, sweet potato cream & creamy
calvados sauce

allergens: 8, 9, 19, 26

VENISON _ S5

Chanterelle stew, grilled beetroot, oven-baked
amandine potato & blackcurrant gastrique

allergens: 8, 19, 26

VEGETARIAN 385, -

Chanterelle stew, grilled beetroot, oven-baked
amandine potato & blackcurrant gastrique

allergens: 8, 19, 26

* % %

APPLE “FONDANT?” . 20500 =

Served with homemade vanilla ice cream & praline
crumble

allergens: 8, 11, 24, 25

CREME BRULEE 738
Served with blackberry sorbet -
allergens: 8, 24

HOMEMADE TIRAMISU 225, -
allergens: 1, 8, 24, 26



ALLERGENS:

1 wheat 15 pistachio nuts
2'1ve 16 pecan nuts

3 barley 17 brazil nuts

4 oats 18 walnuts

5 crustaceans 19 celery

6 molluscs 20 mustard

7 fish 21 sesame seeds
8 milk 22 sulphur

9 soybeans 23 lupin

10 peanuts 24 eggs

11 almonds 25 gluten

12 hazelnuts 26 sulphites

13 macadamia nuts 27 pine nuts

14 cashew nuts

WELCOME!

For groups of more than 8 guests, we kindly ask that you choose a
shared menu.
We of course take allergies into account, and ask that these be reported
at least 3 days before arrival.

Monday—Saturday 6:00 PM-11:00 PM
Kitchen closes at 10:30 PM

You can book a table and view the menu at
www.parkenhotel.no



https://www.parkenhotel.no/
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