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New Years Eve 2019

Come explore Atlas Brasserie for New Years. Great food served with
strong friendships and a warm hospitality. Three courses or five
courses, it’s all about the journey in to the new year at Amerikalinjen

.
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NEW YEARS EVE MENU

Char-grilled langoustines
with tarragon & brown butter
M, SH

Roasted turbot with horseradish sauce
F, M

Grilled beef tenderloin
served with truffel potato purée & thyme sauce
M, C, SU
Norwegian cheeses
served with jam & “knekkebrod”
G, M
Chocolate Soufflé

served with hazelnut ice cream
E, G, M,

Main course 445,-
3 courses 895,-
4 courses 995,-

5 courses 1095,-
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Allergies: C: Celery, E: Egg, F: Fish, G: Gluten M: Milk, MU: Mustard,
SH: Shellfish
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Sommeliers” wine tips
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Complement your food sclection by pairing the perfect
wines.
Let our sommelier guide you through our wine menu and
choose a glass of wine with each course.
The entire party must choose the same wine menu

Standard / Superior
3 course 5350,-/ 750,-
4 course 695,-/ 995-

5 course 895,-/1250,-

We have a larger wine list available.
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The countdown
t0 2020 has started




