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MENU T

3 COURSES 895,-

STARTER

STOCKFISH CROQUETTE FROM LOFOTEN
Crispy stockfish croquette from Lofoten
served with pea purée, pickled cucumber,

lemon aioli and fresh herbs.

Allergens: Fish, gluten, eggs, melk

MAIN COURSE

SLOW-ROASTED NORWEGIAN VEAL TENDERLOIN
Succulent veal tenderloin from Norwegian farms
served with potato pavé, creamy celeriac purée,
glazed seasonal vegetables, lingonberries and red

wine jus with thyme.

Allergens: Melk

DESSERT

TILSLORTE BONDEPIKER

A classic Norwegian dessert with apples,
crispy crumble and lightly whipped cream,
served with caramelised hazelnuts.

Allergens: Eggs, gluten, melk, nuts



MENU 2

3 COURSES 865,-

STARTER

DUCK CROQUETTE
Crispy duck croquette served with silky pea cream,
pickled shallots, chipotle mayonnaise and fresh herbs.

Allergens: Melk, eggs, gluten

MAIN COURSE

WHOLE ROASTED BEEF TENDERLOIN
Tender whole-roasted beef tenderloin served with
potato pavé, browned cauliflower cream, seasonal

vegetables and a rich pepper sauce.

Allergens: Melk

DESSERT

PISTACHIO CHEESECAKE

Creamy pistachio cheesecake served
with vanilla ice cream, fresh berry coulis
and crispy white chocolate crumble.

Allergens: Eggs, melk, gluten, nuts



MENU 3

3 COURSES 835,-

STARTER

TUNA TATAKI
Lightly seared tuna tataki served with fresh mango
salsa, ginger vinaigrette, herb oil and sprouts.
Allergens: Fish

MAIN COURSE

IBERICO CARRE
Succulent Iberico carré served with silky celeriac
purée, crispy potato cake, piquillo peppers, seasonal
vegetables and a rich jus.
Allergens: Melk

DESSERT

TIRAMISU
Served with creamy tiramisu ice cream from Kulinaris
and a light dusting of cocoa.
Allergens: Eggs, melk, gluten, soy



MENU 4

3 COURSES 745,-

FORRETT

HEIRLOOM TOMATOES
A selection of colourful heirloom tomatoes served
with delicate mozzarella pearls, aromatic tomato con-
sommé, pickled shallots and fresh herbs.
Allergens: Melk

MAIN COURSE

LOVAGE CHICKEN
Succulent oven-roasted lovage chicken served with
silky garlic-infused potato cream, grilled chicory, sea-
sonal vegetables and a rich orange sauce..

DESSERT

CHEESECAKE
Served with vanilla ice cream from Kulinaris, fresh
berry coulis and crispy white chocolate crumble.
Allergens: Eggs, gluten, dairy, nuts
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