
	

	

	

Østers	med	klassisk	tilbehør	
Oysters	with	classic	condiments	

BL,SE	
1	pce	45,-/3	pcs	125,-/6	pcs	235,-	

	
Nan,	avokado	&	røkt	feta	

Nan,	avocado	&	smoked	feta	
HV,M	
85,-	
	

Duxelles	brioche	&	posjert	eggeplomme	
Duxelles	brioche	&	poached	egg	yolk	

E,HV,M	
95,-	

	
Rugbrød,	bacon	&	“gubbröra”	
Rye	bread,	bacon	&	“gubbröra”	

E,RG	
105,-	

	
Egg´s	benedict	
Egg´s	benedict	

E,HV,M	
105,-	

	
Minutt	steak	&	cafe	de	Paris	
Minute	steak	“café	de	Paris”	

M,E,BG	
155,-	

	
	
	
	
	

 
	
	

Banan	&	valnøttbrød,	peanøttsmør	&	karamellisert	melk,	vaniljeis	&	sjokolade	
Banana	&	walnut	bread,	peanut	butter	&	caramelized	milk,	vanilla	ice	cream	&	chocolate	

HV,E,M,PN,VN	
135,-	

	

 
	

Linguini	
Linguini	
M,HV	
55,-	

	
Fries	&	ost	

Fries	&	cheese	
M,SE,E,HV	

55,-	
	

Avokado	&	sitron	
Avocado	&	lemon	

55,-	
	

Krydret	&	ristet	blomkål	
Spiced	&	roasted	cauliflower	

M	
85,-	

	
Dampede	grønnsaker	

Steamed	greens	
75,-	
	

Panzanella	salat	
Panzanella	salad	

HV,M	
85,-	

	
	

	

 
	
	

Mimosa	
Ruinart	NV	&	Orange	

175,-	
	

Bellini	
Cantine	Regie	Prosecco	&	White	Peach	

168,-	
	

Bloody	Mary	
Absolut	Elyx	&	bloody	mix	

168,-	
	

Bloody	Maria	
Olmeca	Tequila	Reposado	or	Del	Maguey	Vida	Mezcal	&	

bloody	mix	
168,-	

	
Bloody	Scotsman	

The	Glenlivet	12YO	&	bloody	mix	
168,-	

	
Ruddy	Mary	

Beefeater	24	&	bloody	mix	
168,-	

	
Bloody	Shame	

No	booze	just	bloody	mix	
75,-	
	
	
	
	
	
	

	

	
Rødspette,	hollandaise	&	hummersmør	

Plaice,	hollandaise	&	lobster	butter	
F,S,E,M	
155,-	

	
Bakt	bringe,	jalapeños,	peanøtter	&	sprø	løk	

Baked	brisket,	jalapeños,	peanuts	&	crispy	onions	
PN	
155,-	

	
Tarte	flambée,	trøffel	&	parmesan	
Tarte	flambée,	truffle	&	parmesan	

(For	two	people)	
F,HV,M,E	

185,-	
	
	

Tarte	flambée,	løyrom	&	løk	
Tarte	flambée	vendace	roe	&	onion	

(For	two	people)	
HV,M,E	
225,-	

	

	
	
	

	


