
SNACKS FROM THE SEA
Smoked salmon & curry, halibut & pumpkin,

beet & langoustine
wheat, rye, egg, fish, shellfish, milk

BREAD
Cream cheese & roe

what, lactose, egg, fish, milk

RAW PRAWNS
Seaweed & lemon

wheat, egg, shellfish, soy

SQUID
Fennel & onion

molluscs, soy

OYSTER
Potato & leek

milk, molluscs, soy

CELERIAC
XO & wasabi

milk, molluscs, soy

COD
Shiitake & Jerusalem artichoke

wheat, milk, egg, fish, soy

YOGHURT
Koji & orange

wheat, lactose, egg, milk

Sweets for the coffee

1350,-



Weingut Bergdolt
Blanc de Blanc

Pfalz, Germany

Weingut Knoll
Ried Kreutles ‘22

Wachau, Austria

Pergola Dandelion
Albarino ‘22
Galicia, Spain

Dom. Charles Audoin
Aligoté V.V ‘22
Burgund, France

Alheit Vineyards
Cartology ‘22

Western Cape, South Africa

Gavin Chanin
Sta. Rita Hills Pinot Noir ‘22

Sta. Barbara, California

Brown Brothers
Orange muscat and flora

Victoria, Australia

 1150,-

Wine tasting 750,-
Alcohol free 350,- 

Coffee, Austrått Kaffebrenneri 49,-



Apple & pineapple weed
Villbrygg

Cucumber, green tea & lime
Spildr

Tepache
Spildr

Aroma apple
Eiane Gård

Plum & ginger
Safteriet

Blackcurrant
Safteriet

Elderflower & orange
Spildr

Alcohol free
pairing


