






SNACKS 

Olives 49:- 
Bella di Cerignola 
Almonds 39:- 
Salt roasted marcona 
almonds 
Hummus 59:- 
Hummus with rice paper 
Garlic bread 49:- 
Roasted bread with garlic 
butter 
Fries 55:- 
Herb and parmesan tossed 
fries 
Edamame 59:- 
Blanched edamame beans 
with XO-oil and fried garlic 

CHARCUTERIE 

Cheese - 40 grams 
With marmalade & biscuits 

PLEASE ASK FOR 
TONIGHTS SELECTION 

Meats - 20 grams 

PLEASE ASK FOR 
TONIGHTS SELECTION 

Tapas Plate 249:- 
Tonight's charcuterie & 
cheese with olives, roasted 
almonds & biscuits 

SHELLFISH 

Oysters 47:- 
Shallot vinaigrette 

Oysters 50:- 
THIS WEEKS SPECIAL 

Queen scallop 59:- 
Fired mussel with shellfish 
reduction, pickled chili and 
rice puffs 

OYSTER  
4 for 175kr 

QUEEN SCALLOP  
4 for 195kr

SMALL PLATES/STARTERS 
Veg Gaku 109:- 
Baked beetroot, gaku bread, XO-oil, kohlrabi 
and hummus 

Prawn Gaku 139:-  
Hand shelled prawns, gaku bread, dill mayo, 
white onion, dill and lemon 

Squid 75:- 
Fried mini squid with aioli 

Beef Tartare 125:-  
Large tartare with fries 265:- 
Minced beef, chili mayo, peanut, coriander, 
sesame and crispy garlic 

MAIN COURSES 

Rib-eye 369:-  
With nduja butter, baked cauliflower, haricots-
vests, red wine sauce and fries 
Lamb 349:- 
Grilled lamb with a Moroccan spice blend  
(res-el-hanout), carrot purée, pickled onion 
and red wine sauce 

Moules 289:- 
Asian inspired steamed mussels  
with fries & aioli 
Arctic Char 339:- 
Grilled arctic char, with potato terrine, 
shellfish reduction, butter baked leeks and 
pickled fennel 
Gnocchi 249:- 
Home made gnocchi with tomato sauce, 
burratina, crispy sage and almonds

Allergies? 
Kindly speak to your 

server!

MENU 
—————————————————————————————————



COCKTAILS  

APEROL SPRITZ 135:-  
Aperol, Prosecco, Soda 

NEGRONI SBAGLIATO 145:-  
Campari, Rosso, Prosecco  
 
APPLE MOJITO 160:- 
Calvados, Apple, Mint, White wine 

A SUFFERING BASTARD 175:-  
Gin, Bourbon, Ginger, White wine 

FRENCH 75 155:- 
Gin, Champagne, Lemon 

NEW YORK SOUR 155:- 
Bourbon, Lemon, Red wine 

Psst.. Looking for the wine? 
Check out our wine list!

BEER 

OMAKA MAMMA MODERN LAGER  
(TAP 30cl/40cl) 75/90:- 
MELLERUDS LAGER 
(TAP 30cl/40cl) 75/90:- 
FERMENTERIET KVEIK IPA  
(33cl) 95:- 
FERMENTERIET DOUBLE IPA 
(33cl) 115:- 
FERMENTERIET RED ALE  
(33cl) 95:-  
GOTLANDS BRYGGERI ”BARLEY WINE”  
(33cl) 125:-  
GOTLANDS BRYGGERI ”EKPORTER” 
(33cl) 115:- 
DAURA DAMN LAGER  
Gluten-free (33cl) 90:-  
SAUCERY SESSION IPA 
Gluten-free (33cl) 95:- 
CIDER 
Clos Des Citons Brut (33cl) 125:- 

NON-ALCOHOLIC 

WINE ODD BIRD  
Sparkling / White / Red 95:- 

RUDENSTAMS 
Sparkling white current 95:- 

MELLERUDS ALKOHOL FREE LAGER 
(33cl) 55:- 

BEAVERTOWN LAZER CRUSH ALCOHOL 
FREE IPA  
(33cl) 70:- 

SOFT DRINKS 
Cola / Cola Zero / Fanta / Sprite 40:- 

RSCUED APPLE JUICE 60:- 

SAN PELLEGRINO 40:- 

 

DESSERT 

Pannacotta 89:- 
With cloudberry and oat crunch 

Apple 99:- 
Apple terrine with browned butter and hazelnut 
cream  

Chocolate Brownie 99:- 
Chocolate brownie with hazelnuts, tonk-bean 
mascarpone and coffee caramel 

Dessertwine (8cl) 
Moscato d’Asti 75:- 
NIEPOORT 10 yrs Old Tawny Port 160:- 
Sauternes, Bordeaux 160:-

Fancy some avec? Please ask the staff! 


