Sommermeny
v RN

Surdeigsbred med fetaost og piment d espalette

(M, GH)

Italienske oliven i gramolata

Ansjostoast med ricotta og grillet sitron ( 2 stk)

(F, GH, M)

Spre vaffel med grillet blaskjell, grann aioli og syltet fennikkel ( 2 stk)

(E, M, GH, B)

Ceviche av argentinske villreker, kokos, jalapeno og annanas

(S

Bolinhos av rakt torsk, sommerkal, brunet smar og hasselngtter

(M, F, Sp)

Toast skagen med handpillede reker fra Lyngen og @rretrogn

(S, E, M, GH)

Handpillede reker fra Lyngen pa smarstekt brioche med majones, fennikkel og
€gg

(M, S, Sp, GH, E)

Crispy kyllingsalat med historiske tomater, caesardressing og revet parmesan

(E, GH, M, F)

Krydret matjessild fra Juvika med dill, gresslgk, nypoteter, egg,
vesterbottenost og brunet smar

(M, F, E)

Burnt basque cheescake med rabarbra og jorbaer

(M, E)

Denne menyen serveres innendgars fra kl. 13:00 til 16:00,
og utendgrs hele dagen.

Melk (M), Egg (E), Fisk (F), Soya (So), Selleri (SL), Sennep (SP), Sesamfra (S@), Svoveldioksid (SV), Lupin (L),
Blatdyr (B), Skalldyr (S), Hvetemel (GH), Rugmel (GR), Hasselngatter (HN), Peangtter (PN), Valngtter (WN)

75 kr

55 kr

175 kr

175 kr

189 kr

195 kr

255 kr

219 kr

235 kr

220 kr

140 kr



Summer menu
k//-’-—\

Sourdough bread with feta cheese and piment d’Espelette

(M, GH)

Italian olives in gremolata

Anchovy toast with ricotta and grilled lemon (2 pcs)

(F, GH, M)

Crispy waffle with grilled mussels, green aioli and pickled fennel (2 pcs)

(E, M, GH, B)

Ceviche of Argentine wild prawns, coconut, jalapefio and pineapple

(S

Salt cod bolinhos with summer cabbage, browned butter and hazelnuts

(M, F, Sp)

Toast Skagen with hand-peeled prawns from Lyngen and trout roe

(S, E, M, GH)

Hand-peeled prawns from Lyngen on butter-fried brioche with mayonnaise,
fennel and egg

(M, S, Sp, GH, E)

Crispy chicken salad with heritage tomatoes, Caesar dressing and grated parmesan

(E, GH, M, F)

Spiced matjes herring from Juvika with dill, chives, new potatoes, egg,
Vasterbotten cheese and browned butter

(M, F, E)

Burnt Basque cheesecake with rhubarb and strawberries

(M, E)

This menu is served indoors from 13:00-16:00,
and outdoors throughout the day.

Milk (M), Egg (E), Fish (F), Soy (So), Celery (CL), Mustard (SP), Sesame seeds (Se), Sulphur dioxide (SD), Lupin (L),
Molluscs (B), Crustaceans (S), Wheat (GH), Rye (GR), Hazelnuts (HN), Peanuts (PN), Walnuts (WN)

75 kr

55 kr

175 kr

175 kr

189 kr

195 kr

255 kr

219 kr

235 kr

220 kr

140 kr
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