
Avocado toast 145,-
poached egg, ricotta & grapefruit

E, G, M

Løyrom 280,- 
 with red onions , toasted brioche & organic sour cream

F, G, M

Grilled asparagus 195,-
with smoked mayonnaise, poached egg & rye bread

E, G, MU

House Caesar 195,- 
romaine lettuce, grilled chicken, homemade bacon & spicy croutons

E, F, G, M, MU

Char-grilled burger 249,- 
with Cheddar, caramelized onions,

aioli & homemade ketchup 
 C, E, G, M

Char-grilled rib-eye 385,- 
with baked onions, chanterelle butter & tarragon oil

M

Warm smoked arctic char 235,- 
with lardo & elderflower pickled cucumber

G, M, MU, N

Moules frites (organic) 265,- 
classic with white wine or with Roquefort cheese

E, M, MO, MU

Skagen Royal 235,-
with hand peeled prawns on toasted brioche (MSC certified)

E, F, G, M, S

Allergies: C: Celery, E: Egg, F: Fish, G: Gluten M: Milk 
MO: Molluscs, MU: Mustard, N: Nuts S: Shellfish

Summertime à la carte



Desserts

Crème brûlée with strawberries 110,-
E, M 

New York Cheesecake 85,-
G, M, E

Brownie Sundae 155,-
E, G, M

House Cocktails All 155,-

Flower Spritz
Flower cordial, Aperol, bubbles 

Citrus Fizz
Gin, citrus cordial, soda

Negroni 
Gin, Campari, Sweet Vermouth

Old Fashioned
Bourbon, sugar, Angostura bitter 

Allergies: C: Celery, E: Egg, F: Fish, G: Gluten 
M: Milk, MU: Mustard, S: Shellfish

Summertime à la carte


