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

Lunch à la carte

 Monday–Friday, 11:00–15:00

Soup of the day 135,-
with pretzel

G

Avocado toast 145,-
poached egg, ricotta & grapefruit

E, G, M

Chèvre Salad 195,-
with baked beets, pine nuts and pickled onions

G, M,

Caesar Salad 210,-
romano salad, grilled chicken, bacon & spicy croutons

E, F, G, M, MU

Chantarelles toast 215,-
with egg yolk and “Høvding Sverre XO”

M, E, G

Char-grilled hamburger 249,-
with cheddar, caramelized onions, 

aioli & homemade ketchup. Served with french fries
E, G, MU, C

Baked cod loin (MSC-certified) 255,-
with pancetta, green peas, brown butter and potatoes

F, M

Char-grilled rib- eye 295,-
with pommes frites and bearnaise sauce

G, M, E

Dessert

Crème brûlée 110,-
E, M

Plum and vanilla clafoutis 155,-
E, M, G



Lunch à la carte

 Monday–Friday, 11:00–15:00

Drinks

Røyse apple 0,3 59,-
Røyse apple 0,75 129,-

Røyse apple & rhubarb 0.3 59,-
 Coca-Cola, Coca-Cola Zero, Fanta 0,33 49,-

Sparkling water Purezza per person 45,-

Beer 

Munkholm 48,-
Røros non- alcoholic  69,-

Frydenlund 0,35  84,- 
Amerikalinjen Pilsner 0,35 99,-

Brooklyn Lager 0,33 115,- 
Brooklyn IPA 0,33 130,-

We have a larger wine list available.

You had me at 
New York.


