House Cocktails

Amerikalinjen Cocktail 205,-
Tanqueray No.10, lemongrass,
agava, rooibos, white wine

Oslo-Politan 195,-
Gin, Rhubarb, Pink Grapefruit, citrus
& Drysherry
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Negroni 195,-
Gin, Campari, sweet Vermut

Old Fashioned 195,-
Bourbon, Fernet, coffee, maple sirup,
Angostura bitter

Oysters
with Tabasco, mignonette & grilled lemon

1for 69,-
6 for 414,-
12 for 828, -
MO, SU

Starters

Grilled heart salad 225,-
parmigiano, caramelized hazelnuts & honey mustard
M, N, MU, SU

Norwegian salmon "Mi cuit" 245,-
with apple, cucumber, celeriac "spaghetti”, horseraddish S dill

sauce
F, M, SU, C

Atlas beef tartare 285,-
egg yolk purée, cucumber gel, pickled shimeji, chives mayo, pick-
led red onion & baked bagel chips from The Little Bakery
G, E, SU

Nuts, SE: Sesame, SH: Shellfish, SO: Soya, SU: Sulphites

Allergies: C: Celery, E: Egg,

Burgers

Vegetarian burger 335,-
Norwegian plant based burger, local bakery bun,
house pickles, Mayonnaise, cheddar,
iceberg lettuce & fries
G, E, M, SU, MU, SE
Burger dry aged from Anni's butchery 375,-
local bakery bun,
house pickles, Mayonnaise, cheddar,
iceberg lettuce & fries
G, E, M, SU, MU, SE
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Whole roasted turbot from
Stavanger market price
wilted spinach, baby potatoes, horseradish fish
veloute sauce & trout roe
Serves 2-4 persons
F, M, E, SU

Fettuccine Alfredo 495,-
with black truffle
served on Parmigiano wheel at your table
M, G, E, SU

Norwegian Beef selection from Telemark
charred Hanasand tomato, broccolini, fries,
bearnaise & red wine sauce (1 hour waiting time)
Porterhouse from Anni's butchery lkg - 2295, -

Entrecote from Telemark 700gr - 18
Entrecote from Telemark 1kg - 2295,

F: Fish, G: Gluten, M:

Milk, MO: Molluscs,

Mains

Atlas Caesar salad 375, -
with romaine lettuce, kimchi sesame, grilled Lovise chick-
en breast, bacon & croutons

E, G, M, SE, SU, F, MU

Mushroom risotto 295,-
with mushrooms
Add fresh black truffle 100,-

M, SU

Housemade Porchetta 435,-
with pickled red cabbage, pomme purée, salsaverde &
jus sauce
M,SU

Grilled cod loin 465,-
Petit Pois, green beans,crispy pancetta
& Noilly-Prat sauce

F, SU, M, C

Norwegian entrecote from Telemark 545,-
charred tomatoes, grilled broccolini,
french fries & béarnaise
M

Dessert

Valhrona Molten Lava Cake 185,-
Vanilla ice cream & crumble

M, G, E

Baba au rhum 185,-
with whipped cream and blueberry jam
G, E, M

"Cookies & cream” 165,-
milk semifreddo, cookies, salted caramel
E, G, M

Norwegian Cheese Plate 24 5,-
with Norwegian Crisp bread & Jam
M, G

MU: Mustard, N:
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Anna Spinato Prosecco Brut 145,
Palmer & Co Brut Réserve 215,-
White wine
Paul Mas, Claude Val Blanc 149,-
Ernst Ludwig, Riesling Trocken 165,
Soalheiro, Alvarinho 175,-
Wente Vineyards, Chardonnay 190,-
P.A. Larsen Coteaux Bourguignons 190,-
Red wine
Paul Mas, Claude Val Rouge 149,-
Giacosa Fratelli, Barbera d'Alba 169,
Domaine St. Jemms, Syrah 175,-
Bogle Vineyards, Cabernet Sauvignon  190,-
P.A. Larsen Coteaux Bourguignons 190,-
N J
. J

Beer

Frydenlund Pilsner 0,35 110,-

Champagne & Sparkling Wine

.
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Bread & butter 79,-
G, M
Seasonal salad with caesar dressing 89,
MU, F, SE, G, M, E

Broccolini with honey mustard dressing 95,-

MU
French fries & aioli 95,-
E, G, MU

Truffle Mac & Cheese 185,-
M, G, MU
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You had me at New York.




