
BREAKFAST  AND LUNCH 
MENU 

SWEET
Pain au chocolat 57

Croissant 57
Cinnamon roll 57
Cardamom roll 57

Blueberries mu�in 45
Raspberries mu�in 45

Yoghurt, berries jam, granola 69
Chia pudding, mango 69

Fresh seasonal fruit 10 x piece
Fresh fruit juice

SAVORY
Bagel, sour cream, herbs 89
Cheese and ham toast 89

LUNCH MENU

Caprese focaccia, pesto, mozzarella 89
Sandwich, mortadella, mayo, salad 89

Quinoa salad, beetroot, cucumber, lemon, carrot, feta 125
Pasta salad, tomato, basil, olives, oregano, mozzarella 125



DINNER MENU
SNACK 

Oxtail croquette x2 G, L, E 65
Béchamel, parsley, lemon

Fresh oyster Sh 65
Pickle, chili oil

SMALL PLATES

Land
Beef tartare E, So 240

Cured egg yolk, horseradish, quinoa 

Sweetbread G, E, L 240

Sea

Ceviche Sh 240
Wild fish, tiger’s milk, cucumber

Langoustine toast G, E, Sh, Po 260
Chinese prawn toast 

Add on: caviar 10 gr 325 nok 

Plant
Gem lettuce L, E, Pi 175

Pistacchio, goat cheese, dill

White asparagus L 175
Lardo, cep, fermented asparagus

Scallop Sh, G 
Cauliflower puree, brown butter, 

breadcrumb, Sweetcorn

Charred Gordal olives  65        

Sourdough bread G, Mi 65             

Pimenton, green pepper

Whipped herbs butter 

240



MAINS

Land 

Short rib G 375
Spinach, lingonberries, plum

Organic pork So 
Relish, Chimichurri

Sea

Halibut L 
Savoy cabbage, parsley, peas

Plant

Beetroot risotto L. Po, So 290
Blue cheese, nduja 

SIDES 

DESSERTS

Chocolate tart L, G, E, A  160
Salted caramel, vanilla icecream

Rasp-bear-ry L, E 160
Honey ice cream, honeycomb, 

raspberry

ALLERGENS
Sh = shellfish, Su = sulphite, F = fish, Mu = mustard, L = lactose, Mi = milk protein,  

oy, G = gluten, E = egg, W = walnuts, H = hazelnuts, A = almonds, Pe = peanuts,
Pi = pistachio, Po = pork

s=

Green beans A 75                              
Almond, lemon                         

Fried amandine potato 75                              
Seaweed salt                                                   

Salad from the farm 75                              

375

375


