SPISERI & VINHUS



Les Entrées

Les Moules au Roquefort
Mussels cooked with white wine and mirepoix, with Roquefort. Served with bread.
Bldskjell dampet i hvitvin og mirepoix, med Roquefort. Serveres med brad.

Optional: without Rogquefort

Allergens: Molluscs , milk, celery
Allergener: Blotdyr, melk, selleri

La Soupe

Seasonal vegetable soup.
Sesongens grannsakssuppe.

Allergens: Wheat (gluten, can be removed)
Allergener : Hvete (gluten, kan fjernes)

La Salade de Chévre Chaud

Ovenbaked goat cheese with salad with our honey dressing.
Ovnsbakt geitost, med salat med honning dressing.

With bread + Kr. 20

Allergens: Egg, milk, wheat (gluten), honey, walnuts
Allergener: M’elk, hvete, walnotter, honning

La Salade au Poulet Fumé
Mixed salade with house smoked chicken, orangevinaigrette and beetroot.
Blandet salat med husets rokt kylling, appelsinvinagrette og beter.

With bread + Kr. 20

Allergens: Citrus
Allergener : Sitrus

Le Groque Monsieur

French style toasted bread with bechamel ham, cheese, and mustard. Served with mixed salad.

Aad a sunny side egg! + Kr.10
Fransk toast med skinke, ost og sennep. Servert med blandet salat.
Legg til speilegg! + Kr. 10

Allergens: Mustard, milk, gluten (wheat)
Allergener: Sennep, melk, hvete

Small/Kr.195
Large/Kr.255

Kr.155

Kr.165

Kr.175

Kr.185



Les Plats Principaux

Boeur Bourgignon

Beef stew with carrots, mushrooms, onion, served with mashed potatoes.
Biff gryte med guiratter, sjampinjong, lek, serveres med potetstappe

Allergens: Milk, celeriac
Allergener: Melk, selleri

Le Flétan de Bacchus
Ovenbaked halibut, with our shellfish sauce, served with cabbage, parsnip purée and baked potatoes.
Ovnsbakt kveite med skalldyrsaus, serveres med kal, pastinakkpurée og ovnsbakte poteter.

Allergens: Fish, milk, shellfish
Allergener: Fisk, selleri, skalldyr

L’ Entrecbte
Entrecote with homemade thyme sauce, served with creamed potatoes.
Entrecéte med husets timiansaus, servert med flategratinerte poteter.

Allergens: Milk, celery
Allergener: Melk, selleri

Le Filet dAgneau

Lamb filet with rosemary sauce, baked beets and creamed potatoes.
Lammefilet med rosmarinsaus, bakte beter og flategratinerte poteter.

Allergens: Milk, celeriac
Allergener: Melk, selleri

La Ratatouille gratinée

Stewed vegetables ovenbaked with cheese, served with potatoes. Can be made vegan.
Grannsaksgryte ovnsbakt med ost, servert med poteter. Kan lages vegansk.

Allergens: Milk
Allergener: Melk

Kr.235

Kr.305

155g/Kr.275
220g/Kr.320

Kr.315

Kr.165



Les Desserts

La Tarte aux Gitrons merninguée

Creamy Lemon pie with meringue.
Sitron marengs terte.

Allergens: Egg, milk, wheat (gluten)
Allergener: Egg, melk, hvete (gluten)

Le Grumble aux Pommes
Apple crumble, served with vanilla ice cream.
Eple smuldrepai, servert med vaniljeis

Allergens: Wheat (gluten), milk (butter), egg
Allergener: Hvete (gluten), melk (smor), egg

La Mousse au Chocolat
Chocolate and coconut mousse. Vegan friendly.
Sjokolade og kokos mousse. Egnet til veganere.

Allergens: None
Allergener: Ingen

Le Réve de Kahlda

Brown sugar meringue, Kahlia creme and dark chocolate.
Brun sukker marengs, Kahlda krem og merk sjokolade.

Allergens: Egg, milk, hazelnuts
Allergener: Egg, melk, hasselnotter

La Glace

Vanilla and chocolate ice cream with homemade strawberry compote and hazelnut meringue.
Sorbet is also available.

Vanijje og sjokolade iskrem med hjemmelaget jordbaer kompott og hasselnatt marengs. Sorbet er

tilgiengelig.

Allergens: Egg, milk, hazelnuts
Allergener: Egg, melk, hasselnotter

L Assortiments de Fromages
Cheese platter
Ostetallerken

Allergens: Milk, wheat (gluten)
Allergener: Melk, hvete

L Assortiments de Confiserie

3 types of confectionery
3 typer konfekt

Allergens: Milk, wheat (gluten), nuts
Allergener: Melk, hvete, notter

Kr115

Kr.115

Kr115

Kr115

Kr.70

Kr. 150

Kr.75



