Sparkling wine & Champagne

NV Cantine Regie Prosecco
Veneto - Italy
135,-/595, -

NV R de Ruinart Brut
Champagne - France
180,-/995, -

White Wine
S02

2017 Bosio Arneis “Truffle Hunter”
Piedmont - Italy
135,-/595, -

2016 Georg Breuer Charme, Riesling
Rheingau - Germany
145,-/650, -

2015 Gotas del Mar Albarifo,
Rias Baixas - Spain
155,-/695, -

2015 Dominique Roger Sancerre
Domaine Carrou
Loire - France
175,-/785, -

2015 Maison Louis Jadot, Chardonnay
Burgundy - France
190,-/835, -

2014 Les Bétes Curieuses Muscadet
Cru Communaux Clisson,
Loire - France
195,-/955, -

2015 Terre Nere Etna Rosso,

NV Ruinart Blanc de Blancs
Champagne - France
290,-/1595, -

2006 Dom Pérignon
Champagne - France
595,-/3255, -

Red Wine
S02

2015 Umani Ronchi Tajano Rosso
Montepulciano, Sangiovese
Marche - Italy
135,-/595, -

2015 Maison Louis Jadot Bourgogne Rouge
Pinot Noir
Burgundy - France
190,-/835, -

2015 Bosio Barbera d’Asti "Truffle Hunter”
Piedmont - Italy
155,-/695, -

2015 Antinori Chianti Classico, Sangiovese
Tuscany - Italy
195,-/895, -

2013 Quinta da Chocapalha Tinto,
Tinta Roriz - Touriga National - Syrah
Lisbon - Portugal
155,-/695, -

Sicily - Italy
215,-/995, -

Nerello Mascalese

Rosé Wine
S02

2016 Georg Breuer Rosé
155,-/695, -

BIVARAGYS

Coca Cola / Coca Cola Zero
/ Fanta / Sprite
51, -

San Miguel

non-alcoholic
BG
60, -

Eplemost
Apple juice
60,-/115, -

Purezza Sparkling Water 750ml
69, -

Aqua Panna 750ml
119, -

San Pellegrino 750ml
119, -

Peroni 33cl
BG
95, -

Carlsberg 30cl
BG
90, -

Pilsner Urquell 33cl
BG
90, -

Krone Organic Pilsner 33cl
BG
135, -

7 Fjell THE THIEF IPA 33cl
BG
140, -

7 Fjell Kjuagutt Amber Ale 33cl
BG
135, -

7 Fjell Smatgs American Blonde 33cl
BG
135, -

7 Fjell Mgllaren Citrus Wheat Beer 33cl
BG, HV
135, -

Liefmann Fruitesse
BG
110, -

Founder's Porter
BG
140, -

Tank 7 Farmhouse Ale
BG
200, -

Lupin - LU | Soya (Soy) - SY | Svoveldioxid (Solphur dioxide) - S02 | Hasselngtter (Hazelnuts) - HN | Mandel (Almonds) - MA | Valngtter (Walnuts) - VN | Peangtter (Peanuts) - PN

Pekanngtter (Pecans) - P | Pistasjnetter (Pistachios) - PI | Selleri (Celery) - C | Sennep (Mustard) - SE | Sesam (Sesame) - SS | Hvete (Wheat) - HV | Rug (Rye) - RG | Fisk (Fish) - F | Bletdyr (Molluscs) - BL
Skalldyr (Shellfish) - S | Egg - E | Melk (Milk) - M | Bygg (Barley) - BG | Spelt - SP

| Gluten - GL | Macademiangtter (Macademia nuts) - MC | Malt (Malt) - ML



PLANTEDS

@dsters med klassisk tilbehgr sose 3 2 g

LN ] 3 b —

Spekemat fra Felloni Spekehus Gratinerte poteter

Cold cuts from Felloni Spekehus p L P\ ‘ E 8 Pommes au gratin
50g 115,-/100g 195, - M

55, -

Oysters with classic condiments
BL,SE
3 pcs 125,-/6 pcs 235, -

Beter, plommeeddik, “Fgnix’ blaskimmelost, kjervel &
persilleemulsijon Linguini & hvitlek

Beets, plum vinegar, ’Fonix’ blue cheese, Skrei, bouillabaisse, brokkolini, oregano & hvitlgk Linguine & garlic
chervil & parsley emulsion Cod, bouillabaisse, broccolini, oregano & garlic HV, G
M, E M,S,F 55, -
155 - 295, -
French fries
Jordskokk & dip Breiflabb, paprika, sorte oliven, "Nduja & fennikel French fries
Jerusalem artichoke and dip Monkfish, red pepper, black olives, 'Nduja & fennel 55 -
E M F.M
85, - 345, - Dampede grgnnsaker
Steamed greens
Tartar, chorizo & rekte limabgnner Entrecote, svart hvitlegk, blomk&l, ingefar & gresslgk 55, -
Tartar, chorizo & smoked butterbeans Rib eye steak, black garlic, cauliflower, ginger & chive
M,E,ML

HV,E

SWEET
Grillet akkar, aubergine, cherry tomat & brunet smgr Svineribbe, eple, legkkrem & nepe Fj [_ F\\>| E. E3

Grilled squid, eggplant, cherry tomato & browned butter Pork belly, apple, onion cream & turnip
F M M Grillet pare, hvit sjokolade & timian
165, - 295, - Grilled pear, white chocolate & thyme
M,HV
Gratinerte blaskjell, hollandaise, dill & bregdsmuler Bresert fennikel, bete, manchego & hvitlegksemulsjon 125, -
Mussels “au gratin”, hollandaise, dill & bread crumbs Braised fennel, beet, manchego & garlic emulsion
M,BL,SE, HV M, SE Pekan & sirupspai, fleteiskrem & eplekaramell
165, - Pecan & treacle tart, dubble cream ice cream &
235.- apple caramel
Kamskjell, sellerirot & steinsoppsaus P,HV .M
125, -

Scallop, celeriac & cep velouté
M
175, -

Beter, plommeeddik, ‘Fgnix’ blaskimmelost, kjervel

quinoa & persilleemulsjon Yorkshire rabarbrakompott, vaniljeriskrem,

Beets, plum vinegar, ‘Fonix’ blue cheese, chervil, ..
mascarpone & macadamiaiskrem

quinoa & parsley emulsion
M,E

Jordskokk bygotto, skorsonnerot, sitrontimian & rosenkal Yorkshire forced rhubarb compote, vanilla rice

Barley risotto, Jerusalem artichoke, salsify, lemon thyme pudding, mascarpone & macademia ice cream
, , 205, -
pickle & sprouting tops M,E,MC
= e 125, -

155, -

Lupin - LU | Soya (Soy) - SY | Svoveldioxid (Solphur dioxide) - S02 | Hasselngtter (Hazelnuts) - HN | Mandel (Almonds) - MA | Valngtter (Walnuts) - VN | Peangtter (Peanuts) - PN
Pekanngtter (Pecans) - P | Pistasjnetter (Pistachios) - PI | Selleri (Celery) - C | Sennep (Mustard) - SE | Sesam (Sesame) - SS | Hvete (Wheat) - HV | Rug (Rye) - RG | Fisk (Fish) - F | Bletdyr (Molluscs) - BL
Skalldyr (Shellfish) - S | Egg - E | Melk (Milk) - M | Bygg (Barley) - BG | Spelt - SP | Gluten - GL | Macademiangtter (Macademia nuts) - MC | Malt (Malt) - ML



