
LØRDAGSBRUNSJMENY
Rødbete, dagens kjøtt & dessert (h,m,e,kj,su,se) 525,-

 (pris per pers, min 2 pers)

BRUNSJRETTER
Fiskesuppe med dagens fisk (f,m,se,su,h) 195,-

Grilla brød med egg, coppa og syltagurk (e,h,kj,su,se) 205,-
Shakshuka med egg og brød (e,h) 220,-

Dagens salat (e,s,m) 210,-
Dagens salat + konfitert andelår (e,s,m,kj) 295,-

SMÅRETTER
Surdeigsbrød fra Kolonihagen Bakeri (h,m) 95,-
Rødbete, salvie og feta fra Rygge (m,e) 195,-

Grillet bifangst med blåskjell, sukkertare og kål (f,m,b,su) 225,- 
Youghurtis, hvit sjokolade og amalfisitron (m,h,kj) 180,-

BOBLER
Husets Cremant 175/845,-

Husets Champagne 215/1055,-

Vi benytter oss av sankede, kortreiste og økologiske råvarer.

Menyen kan tilpasses allergier og dietthensyn. 
KJ-Kjøtt, F-Fisk, M-Melk, H-Hvete, S-Sennep, BY-Bygg, 

SES-Sesamfrø, E-Egg, SK-Skalldyr, B-Bløtdyr, SE-Selleri,  
SU-Sulfitt, SO-Soya,MA-Mandel

SATURDAY BRUNCH MENU
Beetroot, meat of the day & dessert (h,m,e,kj,su,se) 525,-

(price per person, min 2 persons)

BRUNCH COURSES
Fish soup with fish of the day (f,m,se,su,h) 195,-

Grilled bread with egg, coppa and pickles (e,h,kj,su,se) 205,-
Shakshuka with eggs & bread (e,h) 220,-

Salad of the day (e,s,m) 210,-
Salad of the day + duck leg confit (e,s,m,kj) 295,-

SMALL COURSES
Sourdough bread from Kolonihagen Bakeri (h,m) 95,-
Beetroot with sage & feta from Rygge (m,e) 195,-

Grilled bycatch with mussels, sugar kelp & cabbage (f,m,b,su) 225,-
Youghurt ice cream, white chocolate and amalfi lemon (m,h,kj) 180,-

BUBBLES
House Cremant 175/845,-

House Champagne 215/1055,-

We use foraged, local and organic produce

We offer vegetarian/vegan options and dietry adjustments. 
KJ-Meat, F-Fish, M-Milk, H-Wheat, S-Mustard, E-Eggs,
SES-Sesame seeds, SE-Celery,SK-Shellfish, B-Molluscs,

BY-Barley, SU-Sulfite, SO-Soy, MA-Almonds


