
DAGENS MENY
4/5-retters 795/895,-
+ Vinmeny 795/895,-

ØSTERS
Rå østers med syltelake og gressløkolje (bl,su) 55,-/stk

Grilla østers med bourbon, smør & chipotle (bl,m,su) 55,-/stk

SMÅRETTER
Surdeigsbrød fra Kolonihagen Bakeri (h,m) 95,-

Kamskjell-sashimi med dashi og sjøgress (b) 205,-
Tartar med fritert kapers og karser (kj,e,s,su,h) 205,-

Rødbete, salvie og feta fra Rygge (m,e) 195,-
Kimchi fritters med XO-mayo og tang (f,sk,h,e,so,su) 210,-

Grillet bifangst med blåskjell, sukkertare og kål (f,m,b,su) 225,- 
Ytrefilet av hjort, soppkrem, sherry og løk (kj,m,su,se,s) 225,-

Dagens oster med multer og brødchips (m,h) 170,-
Youghurtis, hvit sjokolade og amalfisitron (m,h,kj) 180,-

DELERETTER
(for 2 pers, kan forhåndsbestilles)

Kongekrabbe (500g) med gressløk- og chilismør +brød (sk,h,m) 1095,-
Jeger-pai med hjort, andelever, sopp og spinat (kj,m,e,h,su) 895,-

Bresert svineknoke med potetpuré og kål (kj,h,m,su,so) 995,-
Epleterte med iskrem (m,e,h,ma) 445,-

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

MENU OF THE DAY
4/5-course 795/895,- 
+ Wine menu 795/895,-

OYSTERS
Raw oysters with pickle juice & chives-oil (bl,su) 55,-/pcs

Grilled oysters with bourbon, butter & chipotle (bl,m,su) 55,-/pcs

SMALL COURSES
Sourdough bread from Kolonihagen Bakeri (h,m) 95,-
Scallop-sashimi with dashi and seaweed (b) 205,-

Tartar with fried capers og cress (kj,e,s,su,h) 205,-
Beetroot with sage & feta from Rygge (m,e) 195,-

Kimchi fritters with XO-mayo and seaweed (f,sk,h,e,so,su) 210,-
Grilled bycatch with mussels, sugar kelp & cabbage (f,m,b,su) 225,-
Venison filet, mushroom cream, sherry & onions (kj,m,su,se,s) 225,- 

Today’s cheese with cloudberries and bread chips (m,h) 170,-
Youghurt ice cream, white chocolate and amalfi lemon (m,h,kj) 180,-

SHARING DISHES
(for two, available for pre-order)

King crab (500g), chives+chili-butter with bread (sk,h,m) 1095,-
Hunter’s pie w/deer, liver, mushrooms & spinach (kj,m,e,h,su) 895,-

Braised pork hock, potatopurée & cabbage (kj,h,m,su,so) 995,-
Apple tart with ice cream (m,e,h,ma) 445,-

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



VIN PÅ GLASS

Cremant d’Alsace NV, Dom. Roland Schmitt 175,-
Champagne Beurton Reserve 424 Brut, Beurton & Fils 215,-

Rosé Sekt Brut, Griesel 195,-

Riesling Trocken 2022, Katarina Wechsler 175,-
Xisto Ilimitado 2022, Luis Seabra 190,-
Breisgau 2021, Bernhard Huber 215,-

Bourgogne Blanc 2020, Dominique Lafon 230,-

Dagens oransjevin 195,-

Spätburgunder 2020, Achenbach 175,-
Chianti Classico 2020, Isole e Olena 215,-

Pinot Noir Rabbit Hole 2022, Simpsons Wine 215,-

WINES BY THE GLASS

Cremant d’Alsace NV, Dom. Roland Schmitt 175,-
Champagne Beurton Reserve 424 Brut, Beurton & Fils 215,-

Rosé Sekt Brut, Griesel 195,-

Riesling Trocken 2022, Katarina Wechsler 175,-
Xisto Ilimitado 2022, Luis Seabra 190,-
Breisgau 2021, Bernhard Huber 215,-

Bourgogne Blanc 2020, Dominique Lafon 230,-

Orange wine of the day 195,-

Spätburgunder 2020, Achenbach 175,- 
Chianti Classico 2020, Isole e Olena 215,-

Pinot Noir Rabbit Hole 2022, Simpsons Wine 215,-



ØL/SIDER
Helles Good Lager 0.4 tapp, Amundsen 100,-
Vienna Lager Lite Glutenfri 0.33, Aass 100,-

Kirin Ichiban 0.33, Kirin 115,-
Laager 0.44, Põhjala 120,-

Snublejuice Session IPA 0.33, To Øl 120,-
White Ale 0.33, Einstök 125,-

Shoryuken Dragonfruit Sour 0.33, Cervisiam 125,- 
Oslove Passion Blonde 0.33, Oslo Brewing Co. 140,-

Krypto Surøl 0.33, Eik & Tid 150,-
Eplesider, Alde 0.75 770,-

ALKOHOLFRITT
Boblevann (0.75) 45,-

Kolonihagen Sparkling 0.33:
Ingefær, Rabarbra, Sitron, Appelsin, eller Bringebær 65,-

Kirin Free alkoholfri øl 0.33, Kirin 65,-
Implosion alkofri øl 0.33, To Øl 90,-

Flyt botanisk tonic 0.33, Villbrygg 85,-
Venus Rose 0.33, Empress 100,-

Ficus Zing Honey 0.33, Empress 100,-
Strawberry Kombucha 0.33, Empress 100,-
Beetroot Kombucha 0.33, Empress 100,-

Hagen 02 0.33, Villbrygg 125,-
Act Naturally 0.75, Ambijus 400,-

Clearly Confused Spruce Needle 0.75, Ambijus 400,-
Eng 01 perlende botanisk tonic 0.75, Villbrygg 425,-

Alkoholfrei Sekt Blanc Pur Bio 2021 0.75, Strauch 820,-

BEERS/CIDER
Helles Good Lager 0.4 tap, Amundsen 100,-

Vienna Lager Lite gluten free 0.33, Aass 100,-
Kirin Ichiban 0.33, Kirin 115,-

Laager 0.44, Põhjala 120,-
Snublejuice Session IPA 0.33, To Øl 120,-

White Ale 0.33, Einstök 125,-
Shoryuken Dragonfruit Sour 0.33, Cervisiam 125,- 
Oslove Passion Blonde 0.33, Oslo Brewing Co. 140,-

Krypto sour beer 0.33, Eik & Tid 150,-
Apple cider, Alde 0.75 770,-

NON-ALCOHOLICS
Sparkling water (0.75) 45,-
Kolonihagen Sparkling 0.33:

Ginger, Rhubarb, Lemon, Orange or Raspberry-grapefruit 65,-
Kirin Free non alcoholic beer 0.33, Kirin 65,-
Implosion non alcoholic beer 0.33, To Øl 90,-
Flyt botanical tonic 0.33, Villbrygg 85,-

Venus Rose 0.33, Empress 100,-
Ficus Zing Honey 0.33, Empress 100,-

Strawberry Kombucha 0.33, Empress 100,-
Beetroot Kombucha 0.33, Empress 100,-

Hagen 02 0.33, Villbrygg 125,-
Act Naturally 0.75, Ambijus 400,-

Clearly Confused Spruce Needle 0.75, Ambijus 400,-
Eng 01 sparkling botanical tonic 0.75, Villbrygg 425,-
Alkoholfrei Sekt Blanc Pur Bio 2021 0.75, Strauch 820,-


