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Lunch ala carte
Side dishes
Avocado toast 295,-
poached egg, sourdough bread, ricotta & cherry tomatoes Sourdough bread 80,-
M, G, E, MU Served with butter
M, G
Atlas Caesar salad 375,-
with grilled Lovise chicken breast, bacon, housemade dressing, Seasonal salad 80,-
parmigiano reggiano S croutons D MU
G, F, E, SE, SU, MU, M
French fries 95,-
Dry aged burger from Annis butchery 365,- served with aioli
local bakery bun, caramelized onion, house pickles, E, G, MU
dressing, Irish cheddar, ruccola & fries
E, M, SU, F, MU, G Grilled broccolini 95,-
served with honey mustard dressing
Vegetarian burger 325,- MU
Norwegian plant based burger, local bakery bun,
caramelized onion, house pickles, dressing, Irish cheddar,
ruccola & fries
E, M, SU, G
Moules frites 325,- )
served with housemade aioli \ , \ 4> /g
F, M, E, SU, C ~ c, \‘:
¢ /7
Smoked salmon bagel from The Little Bakery 295,- (2’ u\
smoked salmon, egg salad & pickled red onions ( 53)
F, M, G, E w /

Pastrami reuben bagel from The Little Bakery 345,- N /
pastrami from Annis butchery, coleslaw, pickles, mustard & ruccola s\
E, G, SU

Grilled white ling filet 445,-

warm lentil salad, celeriac purée, white wine fish veloute & trout roe Clausthaler (0.33) 58,-
served with baby potatoes with herb & garlic butter Rayse apple (0.35) 89,-
M, F, C, E, SU Royse apple (0.75)175,-
Rayse apple S strawberry (0.35) 89,-
Norwegian entrecote from Telemark 495,- Coca-Cola, Coca-Cola Zero, Fanta 65,-
charred tomato, broccolini, frech fries S béarnaise Purezza sparkling water 54,-
G, M, SU
Beer
Frydenlund 0,41 110,-

ooooooooooooooooooooooooooooooooooooooooooooo

Champagne & Sparkling wine

De ssert Anna Spinato Prosecco Brut 145,-
: Palmer &S Co Brut Réserve 215,-

The big apple 225,- White wine
M, F, SO : Paul Mas, Claude Val Blanc 139,-
Hans Geissler, Riesling Trocken 163,-
Cheesecake with rapberry 225,- . Soalheiro, Alvarinho 170,-
M Wente Vineyards, Chardonnay190,-
. Dom. Penet, Chardonnay 190,-
Petit four 155,-
M, SO, N . Red wine

Paul Mas, Claude Val Rouge 139,-
< : Giacosa Fratelli, Barbera d'Alba 165,-
S 00 6060000060000600600000000006500006006000%00 ’ Domaine St. Jemms, Syrah 170,-
Bogle Vineyards, Cabernet Sauvignon 190,-

P.A. Larsen Coteaux Bourguignons 190,-
Allergies: C: Celery, E: Egg, F: Fish, G: Gluten
M: Milk, MO: Molluscs, MU: Mustard, N: Nuts

SE: Sesame, SH: Shellfish, SO: Soya, SU: Sulfite




You had me at New York.



