New Year’s Dinner

Kongekrabbe med smorsaus

King crab with butter sauce

(L,SF,SU)

Andebryst med redkal og eple

Duck breast with red cabbage and apple

(L,SU)

Kveite, purre, sukkererter og seiersigk saus

Halibut with leek, sugar peas and Alpine leak sauce

(F.L,SU)

Lokale Oster
Variation of local cheeses

(L)

Hvit Sjokolade mousse, pepperkake og tyttebzer

White chocolate mousse, ginger bread and lingonberry
(E.L,W)

1100,- NOK, wine pairing 1200,- NOK

F = Fish, S = Soya, SE = Sesame, M = Mustard
SF = Shellfish, SU = Sulfite, L = Lactose, E = Egg, CEL = Celery, B = Mollusc, N = Nuts, P = peanuts,
L = Lupin, W = Wheat,
R = Rye, B = Barley, H = Oat, S = Spelt



