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F I S H  &  R A W  S H R I M P S
A creamy fish soup served with shrimp mayu oil,  

shrimp infused butter and fermented fennel.
A LL E R G E N S:  G L U T E N  (W H E AT),  S H ELLF I S H,  M IL K,  F I S H,  S EL E R Y

R E I N D E E R  &  B E E T S
Reindeer  served with  creamy game sauce lingonberries  

beets and pomme anna and charred pearl onions.
ALL E R G E N S:  M EL K,  C EL E R Y,  S U LF I T E S

D A R K  C H O C O L A T E  &  O R A N G E
Dark chocolate mousse filled with kransekake infused in orange,  

dark chocolate sorbet. Bitter orange gel and fresh oranges. 
ALL E R G E N S:  E G G,  G L U T E N  ( W H E AT ),  M IL K,  N U T S  ( AL M O N D S)

9 8 5  N O K

B E E F  &  C R E S S
50 g Angus beef tartare with egg cream, horseradish mayonnaise, 

cornichons, pickled red onion and cress.

A L L E R G E N S:  M U S TA R D,  E G G,  S U L F I T E S

C O D  &  S A L S I F Y
Pan-seared cod served with hollandaise sauce, glazed salsify, 

pommes Anna, swede purée, fermented swede and amaranth sprouts.

A L L E R G E N S:  F I S H,  M I L K,  S U L F I T E S,  E G G

A P P L E  &  C H E R R Y
Apple crumble with Røros sour cream, cherry sorbet and apple gel.

A L L E R G E N S:  G L U T E N  ( W H E AT ),  M I L K,  N U T S  ( A L M O N D S ),  S U L F I T E S

8 4 5  N O K

B E E T R O O T  &  N U T S
Beetroot carpaccio with pine nuts, pine nut  
emulsion, balsamic, herb pesto and amaranth.

A L L E R G E N S:  N U T S  ( P I N E  N U T S ),  M U S TA R D,  S O Y,  S U L F I T E S

S W E D E  &  P U R P L E  P O T A T O E S
A swede steak served with gnocchi, confit tomatoes infused  

with herbs, crispy purple potatoes and pine nuts.

A L L E R G E N S:  S U L F I T E S,  N U T S  ( P I N E  N U T S )

A P P L E  &  C H E R R Y
Apple crumble with Røros sour cream, cherry sorbet and apple gel.

A L L E R G E N S:  G L U T E N  ( W H E AT ),  M I L K,  N U T S  ( A L M O N D S ),  S U L F I T E S

7 6 5  N O K

Menu 1

Menu 2

S E T  M E N U

Menu 3
V E G A N


