
210,- 
Hummus, salat, linser, couscous, ristet og saltet 

mais, blanding av sesongens grønnsaker 

Hummus, salad, lentils, couscous,  
roasted and salted corn, selection of  

seasonal vegetables
| hvete | wheat |

240,- 
Grillet entrecôte, salat, linser, grønnkål,  
syltet rødkål og rødløk, grillet squash  

med rødvinsvinaigrette

Grilled entrecôte, salad, lentils, kale,  
pickled red cabbage, red onion, grilled  

squash with red wine vinaigrette

230,- 
Stekt chèvre-ost, nøtter, salat, rødbeter,  
druer, syltet rødløk, balsamico dressing

Spring green salad with fried chèvre cheese,  
nuts, salad, beetroot, grapes,  

pickled red onion, balsamic dressing
| melk | nøtter | milk | nuts |

240,- 
Andeconfitert, salat, couscous, aprikos,  

syltet rødkål og østerssopp  
marinert i soyasaus

Duck confit, salad, couscous, apricot,  
pickled red cabbage and oyster  

mushrooms marinated  
in soy sauce

| hvete | wheat |

VEGANSK
VEGAN

BONDESALAT
PEASANT SALAD

ASIATISK VRI
ASIAN TWIST

VEGETARISK
VEGETARIAN

135,- 
Sjokoladefondant med vaniljeis     

Chocolate fondant with vanilla ice cream
 | hvete | egg |

| wheat | egg |

135,- 
Spør din servitør om dagens “Noe Søtt” 

 Ask your waiter about today’s “Something Sweet”
 | hvete | egg |

| wheat | egg |

SJOKOLADEFONDANT
CHOCOLATE FONDANT

NOE SØTT
SOMETHING SWEET

135,- 
med guacamole, rød peppersaus  

med jalapeño og feta ost

with guacamole, red pepper sauce  
with jalapeño and feta cheese

| melk | milk |

85,- 
med bakt løk-smak majones

with baked onion-flavored mayonnaise
| egg |

135,- 
serveres med selleri og  
gulrotpinne og ostesaus

served with celery and  
carrot sticks, cheese sauce

| selleri | celery |

135,- 
| melk | milk |

65,- 

SMÅRETTER
SMALL DISHES

HOVEDRETTER
MAIN COURSES

SALATER
SALADS

DESSERT

NACHOS CHIPS BUFFALO-VINGER
BUFFALO WINGS

SPEKEMAT OG OST
CURED MEATS AND CHEESE

OLIVEN
OLIVES

SPRØ POTETER
CRISPY POTATOES

280,- 
Persetorsk med kremet blåskjell,  

rotgrønnsaker og poteter, egg og bacon

Bergens pressed cod with creamy mussels,  
root vegetables and potatoes, eggs  

with bacon
| melk | fisk | skalldyr | selleri | egg |
| milk | fish | shellfish | celery | egg |

265,- 
Frityrstekt fisk med sprø poteter,  

ertepuré og tartarsaus
Deep fried fish with crispy potatoes,  

pea puree and tartar sauce
| fisk | hvete | egg | melk |
| fisk | wheat | egg | milk |

360,- 
Lammecarre med rotmos, sesongens  

grønnsaker, balsamico vin saus   
Rack of lamb with root mash, seasonal  

vegetables, balsamic wine sauce 
| selleri | melk |
| celery | milk | 

265,- 
Karbonade, brioche, syltet rød kål,  

wasabi mayonnaise serveres med sprø  
poteter og masjones med smak av bakt løk    

Norwegian burger, brioche, pickled red  
cabbage, wasabi mayonnaise served  

with crispy potatoes and baked  
onion-flavored mayonnaise

 | hvete | melk | egg |
| wheat | milk | egg |

FISKEGRYTE  
MED PERSETORSK

FISH STEW
WITH CODFISH

FISH AND CHIPS

LAMMECARRE

OLEANA BURGER

210,- 
Kremet Potet og jordskokksuppe med  
kjøttboller, sprø purre løk og chiliolje

Creamy potato and Jerusalem artichoke  
soup with meatballs, crispy leeks and chili oil

| melk | milk |

340,- 
Biff entrecôte serveres med sesongens  

grønnsaker, sprø poteter med bearnaisesaus 
Beef entrecôte served with seasonal  

vegetables, crispy potatoes  
with bearnaise sauce.

| egg | melk |
| egg | milk | 

230,- 
Stekt kylling i ciabattabrød, karrimajones,  

salat, selleristang, eple, tranebær og nøtter

Fried chicken in ciabatta bread,  
curry mayonnaise, salad, celery, apple,  

cranberries with nuts
 

| hvete | egg | nøtter | selleri |
| wheat | egg | nuts | celery |

240,- 
Saftig biff i ciabattabrød med salat, tomat,  

karamellisert løk og bearnaisesaus 
Juicy beef in ciabatta bread with salad,  

tomatoes, caramelized onion with  
bearnaise sauce

| hvete | egg | wheat |

POTET OG  
JORDSKOKKSUPPE

POTATO AND
ARTICHOKE SOUP

ENTRECÔTE

KYLLING / CHICKEN  
SANDWICH

BIFF SANDWICH


