
MAIN
    UNTIL 21:00

DEER STEW | 1 / 8 / 14

Deer stew / fresh vegetables / baked
potatoes / jam of cranberries

NOK: 340,-

MEAT DISHES

LEG OF LAMB| 1 / 2 / 14
Slow cooked lamb leg / fresh vegetables /
baked potatoes / redwine sauce / jam of
cranberries

NOK: 390,-

SIRLOIN STEAK | 1 / 8 / 13
Steak  / fresh vegetables / baked potatoes /
bearnaise sauce

NOK: 395,-

BIFFSNADDER | 1 / 8 / 13
Typical Norwegian baked cutted beef in
onion and paprika / salad / fries / bearnaise
sauce

NOK: 310,-

ALLERGENS

1.LACTOSE
2.GLUTEN
3.PEANUTS
4.SESAME
5.MOLLUSCS
6.FISH
7.CRUSTACEANS

8.CELERY
9.SOY
10.LUPINS
11.EGG
12.NUTS
13.MUSTARD
14.SULFITT

**dishes contains allergens**

SALMON | 1 / 2 / 6
Salmon / fresh vegatables / baked potatoes /
hollandaise sauce

NOK: 310,-

FISH DISHES

 COD | 1 / 2 / 6
 Cod / fresh vegatables / baked potatoes

NOK: 325,-

POLLFOSS BURGER | 1 / 2 / 4 /
11 / 13
Beef burger / salad / egg / pickles / cheese /
BBQ sauce / fries

NOK: 275,-

MOOSE BURGER | 1 / 2 / 4 /  11 /
13

Local moose meat / salad / pickles / cheese /
egg/ fries

NOK: 285,-



**dishes contain allergens**

CHOCOLATE FONDANT | 1 / 2 / 9 / 11 /
12
Chocolate fondant / vanilla ice cream / red berries

NOK: 125,-

WARM APPLEPIE | 1 / 2 / 11 / 12
Apple pie / vanilla ice cream / cinnamon

NOK: 110,-

DESSERT

ALLERGENS

1.LACTOSE
2.GLUTEN
3.PEANUTS
4.SESAME
5.MOLLUSCS
6.FISH
7.CRUSTACEANS

8.CELERY
9.SOY
10.LUPINS
11.EGG
12.NUTS
13.MUSTARD
14.SULFITT

BANANA SPLIT | 1 / 11 / 12
Banana, vanilla-, chocolate & strawberry ice
cream / chocolate sauce, roasted nuts

NOK: 145,-

 NORWEGIAN WAFFLE| 1 / 2 / 11

Waffle / vanilla ice cream / jam

NOK: 95,-



STARTERS
GOOD TO START WITH

Fresh bread with different dips / butter

NOK: 150,-

ALLERGENS

CARPACCIO 11 / 13

Thinly sliced beef fillet / arugula / truffle
mayonnaise / parmesan

BREAD PLATTER 1 / 2 / 11 / 13

SOUP OF THE MONTH
Special selected soup from the chef

Ask our staff for the soup of the month  and allergens

NOK: 125,-

1.LACTOSE
2.GLUTEN
3.PEANUTS
4.SESAME
5.MOLLUSCS
6.FISH
7.CRUSTACEANS

8.CELERY
9.SOY
10.LUPINS
11.EGG
12.NUTS
13.MUSTARD
14.SULFITT

2 persons - NOK: 95,-



HOUSEWINES

P I E R R I E K  H A R A N G  -  C H A R D O N N AY
2 0 2 3 ,  F R A N C E  |  1 4

G L A S S :  N O K  1 2 5 , -
B O T T L E :  N O K  5 5 0 , -

D O M A I N E  M O N T R O S E ,  B L E N D  R O S E
2 0 2 2 ,  F R A N C E  |  1 4

G L A S S :  N O K  1 2 5 , -
B O T T L E :  N O K  6 0 0

C A S I L L E R O  D E L  D I A B L O ,  C A B E R N E T
S A U V I G N O N  2 0 2 2 ,  C H I L E  |  1 4

G L A S S :  N O K  1 2 5 , -
B O T T L E :  N O K  5 5 0 , -

SOFT DRINKS.

BEER

P E P S I ,  P E P S I  M A X ,  S O L O ,  7 U P,
T O N I C ,  A P P L E  J U I C E
B O T T L E  3 3 0  M L :

N O K  6 0 , -

D R A F T  B E E R  -  C A R L S B E R G
|  2
S M A L L :  N O K  6 5 , -
R E G U L A R :  N O K  1 1 5 , -

L O M B  -  L O C A L  B E E R
|  2 ,  B O T T L E  5 0 0  M L :

N O K  1 4 5 , -

E R D I N G E R  W E I S B E E R  0 . 0 %
|  2 ,  B O T T L E  3 3 0  M L :

N O K  7 0 , -

WINES PER BOTTLE

J E A N  J A C Q U E S  G I R A R D  -  P I N O T  N O I R
2 0 2 3  -  B O U R G O G N E ,  F R A N C E  |  1 4

B O T T L E :  N O K  8 5 0 , -

L E C E A  C R I A N Z A  -  R I O J A  2 0 1 9  -  S A N
A S E N S I O ,  S PA I N  |  1 4

B O T T L E :  N O K  7 5 0 , -

M A S I ,  C A M P O F I O R I N  -  2 0 2 1
V E R O N A ,  I TA LY  |  1 4

B O T T L E :  N O K  6 5 0 , -

S P Y  VA L L E Y  -  S A U V I G N O N  B L A N C  2 0 2 4 ,
M A R L B O R O U G H ,  N E W  Z E A L A N D  |  1 4

B O T T L E :  N O K  6 0 0 , -

D R .  H E R M A N N  -  R I E S L I N G  T R O C K E N
2 0 2 3 ,  M O S E L ,  G E R M A N Y  |  1 4

B O T T L E :  N O K  7 0 0 , -

J E A N  J A C Q U E S  G I R A R D  -
C H A R D O N N AY  2 0 2 3  -  B O U R G O G N E ,
F R A N C E  |  1 4

B O T T L E :  N O K  8 5 0 , -

M A S I ,  M A S I A N C O  -  P I N O T  G R I G I O ,
2 0 2 3 ,  V E R O N A ,  I TA L I E  |  1 4

B O T T L E :  N O K  6 5 0 , -

A l l e r g e n s  c a n  b e  f o u n d  o n
t h e  s e c o n d  p a g e  o f  t h e  m e n u


