
Mains 

American pancakes 165,-
served with berries and maple syrup 

G, M

Avocado toast 165,-
poached egg, ricotta & grapefruit

E, G, M

Croque monsieur  195,- 
G, M, MU

Hangover platter 195,-
Egg, bacon, beans, baked tomatoes

& sausage
E, G

Drink match: Bloody Mary

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

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

Lobster “Thermidor” casserole 295,-
G, M, S, SU, MU

Grilled rib-eye steak 320,-
with bearnaise & fries 

E, M, SU

Eggs

Eggs Benedict 170,- 
E, G, M, SU

Eggs Norwegian 175,-
E, F, G, M, SU

Eggs Florentine  160,- 
E, G, M, SU

Omelettes

Ham 169,-
E, M

Mushrooms 169,-
E, M

Cheese  169,- 
E, M

Kids brunch

Pancakes with fresh berries 145,-
And milkshake – strawberry, vanilla or dark chocolate

E, G, M

Salads

Burrata 190,-
served with sweet potato, hazelnuts 

& rocket salad 
G, M, N

House Caesar 239,- 
romaine lettuce, grilled Lovise chicken,

homemade bacon & spicy croutons
E, F, C, G, MU

Smoothies & juices

Raspberry & Strawberry Smoothie                              69,-
Mango & Passion fruit Smoothie                                   69,-
Røyse Apple Juice 0,35                                                  59,-
Røyse Apple & Rhubarb Juice 0,35                              59,-
Organic Orange Juice                                                     59,-

Sweets

Key lime pie 145,-
E, G, M

Crème brûlée 145,-
with macaron & sitrus salad

E, G, M

Dark chocolate mousse 160,-
served with licorice glaze & pistachio ice cream

E, M, N

Wine by the glass

Champagne & Sparkling 

Anna Spinato Prosecco Brut                                       100,-
Perrier- Jouët Grand Brut                                               160,-

White

Claude Val Blanc 2018                                                        95,-
Georg Breuer,  Riesling Charm 2018                     125,-
David Sautereau,  Sancerre 2018                              150,-
Bogle,  Chardonnay 2017                                               165,-

Red

Claude Val Rouge 2017                                                       95,-
Le Rondini, Langhe Nebbiolo 2017                        125,-
Justin Girardin, Pinot Noir                                             155,-
Bogle, Cabernet Sauvignon 2016                            165,-

Soft drinks 

Coca Cola, Coke Zero, Fanta & Sprite 54,- 

Purezza sparkling water 49,-
drink as much as you want

Coffee & tea

Coffee Löfbergs lilla                                                                48,- 
Tea selection from Perch`s                                               48,-
Espresso                                                                                              48,-
Cappuccino                                                                                     49,-

Allergies: C: Celery, E: Eggs, F: Fish, G: Gluten, M: Milk, MU: Mustard, N: Nuts, S: Shellfish, SU: Sulphites

Sharing menu (minimum 8 persons)

House Cocktails
 

Bloody Mary
Vodka, tomato, PX Sherry

Bellini
Prosecco, peach purée, rasberry

Mimosa
Prosecco, orange

Passion Mule
Absolut Elyx vodka, Passion fruit, Ginger Beer

All 165,-

Whole roasted turbot with horseradish sauce 
for 3-4 persons. 

Deboned & served by the table.
F, M

Atla
s House Special1450,-

Avocado toast,  Croque monsieur, Burrata,  House Caesar,  Key lime pie & Dark chocolate mousse                                                                                                                                          
    E, G, M               G, M, MU               G, M, N      E, F, C, G, MU                E, G, M                                  E, M, N                 

                     485 ,- per person                       



You had me at New York.



What do you fancy?



This is what classy looks like.



One second, I’m exploring.



Oh, hello!



This is my cup of tea.



Your the apple of my eye.



You’re a good egg.



You’re my cup of tea.



I’ll have everything, thank you.


