Lunch ala Carte

Avocado toast 295,
with poached egg, sourdough bread, ricotta
& cherry tomatoes
M,W,E,MU

Norwegian creamy fish & shellfish soup 345,-
with cod, salmon, shrimp and root vegetables

Served with bread & butter on the side
W,F,M,E,C,SO,MO,SU,SH

Atlas Caesar salad 375,-
with grilled Liveche chicken breast kimchi sesame seeds,
bacon, housemade dressing, pickled onions
Parmigiano Reggiano & croutons

W,F,E,SE,SU,MU,M

Vegetarian burger 335,

Norwegian plant based burger, local bakery bun, pickled
cucumber, tomato, secret sauce, Irish cheddar, browned
onions & fries
W,E,M,SU,MU, SE

Dry aged burger from Annis butchery 375,-
local bakery bun, pickled cucumber, tomato, secret sauce,
Irish cheddar, browned onions & fries
W,E,M,SU,MU, SE

Pan-fried halibut 425,-
with butter-sauteed asparagus, pickled fennel,
trout roe & brown butter & caper foam
F,M,SU

Moules Frites 295,-
with white wine-steamed mussels, fries,
aioli & sourdough bread
MO,M,SU,W,E

e Litd/e
S

~

The Classic 185,-
Smoked Norwegian Salmon, cream cheese,
capers, ruccula & pickled red onions
W,M,SE,F

The Continental 185,-
American ham, cheese, cream cheese
& lettuce
W,M,SE

The Steak bagel 295,-

Josper grilled beef tenderloin, wild garlic
cream cheese,house pickles,
caramelized onions & Holtefjell XO cheese
W,M,SE,SU

The Brisket bagel 295,
Greater Omeha BBQ-glazed brisket, sweet and sour
cabbage slaw, BBQ sauce & fried shallots
W,M,C,SE,SU

Sides

Sourdough bread 79,-
Served with whipped butter
M, W

Salad with caesar dressing 89,-
MU,F,E,SE,SU,M

French Fries 95,-
served with aioli
E,W,MU

Lfi

Dessert

Blueberry New York Cheesecake 163,-
W,E,M

White chocolate mousse 175,-
with rhubarb & strawberry salad
M,E,SU

Norwegian Cheese Plate 225,-
with Norwegian crispbread & jam
M, E

Ice cream & sorbet 75,-
ascoop of today’s choices

M,E,SU
Coffee & Tea
Coffee Lofbergs Lila 58,-
Tea selection from Perch's 38,
Espresso 58,-
Americano 38,-
Cappuccino 38,-

Drinks

Soft Drinks
Rayse apple (0.35) 89,-
Rayse apple (0.75) 189,-

Royse apple & strawberry (0.35) 89,-
Rayse apple & rhubarb (0.35) 89,
Coca-Cola, Coca-Cola Zero, Fanta 65,-
Purezza sparkling water 54,-
Snasa still sparkling water (0.50) 89,

Beer
Frydenlund 0,41 119,-
Oslo Brewing, Nordic pilsner 149,-
Clausthaler (0.33) 58,-

Sparkling wine
Anna Spinato Prosecco Brut 165,- /795,
Chartron & Trebuchet Crémant de Bourgogne 185,/900,-
Bollinger, Special Cuvée, Champagne 245,-/1395,-

White wine
Le Petit Pierre Blanc 159,- /695,-
Hans Geissler, Riesling Trocken175,-/793,-
David Sauterau, Sancerre 205,-/995,-
Dom. Millebuis Bourgogne blanc 210,-/995,-
Sandhi Wines,Santa Barbara Chardonnay 240,-/1100,-

Red wine
Le Petit Pierre Rouge 159,- /695,-
Monferrato, Barbera175,-/795,-
Domaine St. Jemms, Syrah 185,-/850,-
Ch. Cotes Montpezat 215,-/995,-
Dom. Pierre André, Bourgogne rouge 240,- /1100,-

MO: Molluscs, E: Egg, F:

Fish, W: Wheat, B: Barley, R: Rye,

M:

Milk protein, PI: Pistachio nuts, WN: Walnuts, PN:

Peanuts, HN: Hazelnuts, C: Celery, MU: Mustard,

SE: Sesame, SH: Shellfish, SO: Soy, SU: Sulphites




You had me at New York.




