
	

Soup  
 

  46.  Homemade Lobster Soup        Kr.  89,-    
          authentic lobster soup with lobster meat, whipped cream top and bread. 
	 	

 Salads 
	

	 	 60.  Club-salat mixed salad with chicken breast slices, bacon, fruit and pine seeds,  Kr.  90,- 
           and homemade curry dressing. 
	 	 64.  Tomatoes with Buffalo Mozzarella       Kr.  80,- 

and matured balsamic vinegar. 
  65. Tiger Prawns grilled with chilli and garlic,       Kr. 169,- 
    mixed salad with homemade raspberry-walnut dressing. 

	

Starters 
 

70.  Grilled Goat Cheese       Kr.  95,- 
    with sweet balsamic vinegar & honey on green salad & bread. 

 73.  Warm Oysters  6 pce. of the French “Fine des Claires“    Kr. 145,-                                                                                                                       
with a fresh taste in a crisp top of garlic, lemon and pepper, 
serve with chiabatta and butter. 

        75.  Warm Home-Smoked Salmon       Kr.  95,- 
with nut pesto, salad and bread. 

        76.  Iberico Pata Negra de Belotta Ham from Spain     Kr.  95,- 
served with bruschetta. 

  78.  Shrimp Cocktail        Kr.  79,- 
served with bread. 
 

** N.B. * Please be advised that our starters are only served as such. * 
 

Fish & Shellfish  
 

90.  Homemade Fishcakes       Kr. 129,- 
  with dild potatoes or fried potatoes, butter beans and remoulade. 

  91.  Pan Fried Plaice        Kr. 149,- 
         with bacon cubes, butter sauce & parsley potatoes. 
               92.  Warm Smoked Salmon        Kr. 180,- 
         home smoked w. shrimp, lime sour cream & parsley potatoes. 
  93.  Pan Fried Shrimp         Kr. 149,- 
          fresh from the pan w. salad & garlic bread. 
               94.  Pan Fried Sole         Kr. 199,- 
          with marinated cranberries, butter sauce & dild potatoes. 
  95.  Poached King Crab Legs from Norway / 200g      Kr.249,- 
   with chilli cocktail sauce, served with salad and baguette. 

   	
	


