VALENTINE’S DAY
Cremant 190/895, -
Champagne 235/1155, -
Alkoholfrei Sekt 1/2 fi 375, -

4-RETTERS MENY 945, -
Surdeigsbred fra Kolonihagen Bakeri (h,m)
1. Kveiteceviche, reddik & grenn leche de tigre (f,su)
2. Redbete, meldestokk og feta fra Bygdey (m,e)
3. Grilla piggvar, sylta sopp & smegrsaus (f,e,m,su)
4. Appelsinparfait med sjokoladesorbet (e,h,m)

Vi benytter oss av sankede, kortreiste og ekologiske révarer,

blant annet fra vadr egen gard KolonihagenXHorgen!

Menyen kan tilpasses allergier og dietthensyn.
K-Kjett, F-Fisk, M-Melk, H-Hvete, S-Sennep, BY-Bygg,
SES-Sesamfrg, E-Egg, SK-Skalldyr, B-Blgtdyr, SE-Selleri,
SU-Sulfitt, SO-Soya,MA-Mandel, R-Rug, H-Havre

VALENTINE’S DAY
Cremant 190/895, -
Champagne 235/1155, -
Alkoholfrei Sekt 1/2 fl 375, -

4-COURSE MENU 945, -
Sourdough bread from Kolonihagen Bakeri (h,m)
1. Halibut ceviche, radish & leche de tigre (f,su)
2. Beetroot with goosefoot & feta from Bygdey (m,e)
3. Grilled turbot, pickled mushrooms & hollandaise (f,e,m,su)
4. Orange parfait with chocolate sorbet (e,h,m)

We use foraged, local and organic produce,

also from our own farm KolonihagenXHorgen!

We offer vegetarian/vegan options and dietry adjustments.
K-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, R-Rye, H-Oat




