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KLASSISKE JULERETTER

KLAssISK JULETALLERKEN  KR. 445

Med ribbe, julepglse, medisterkake,
julesaus, rarte tyttebaer, grov sennep,
hjemmelaget rgdkal med fiken og
amandinepoteter

#Melk, Sennep, Sulfitt

RIBBE TALLERKEN KR. 335

Ribbe ca 200 gr. serveres med kokte poteter,
stekte epler, svisker, julesaus, rgrte tyttebeer,
grov sennep, hjemmelaget redkal med fiken

#Melk, Sennep, Sulfitt

PINNEKJETT 350-380 GRAM KR. 475

Pinnekjgtt av lam, serveres med deilig
kalrotstappe, kokte poteter. #Melk

JULEKOMBO TALLERKEN KR. 525
Pinnekjgatt, ribbe, julepglse, radkal, julesaus,

rorte tyttebaer, smapotet og kalrotstappe
#Melk, Sennep, Sulfitt

LuTeEFISK KR. 459

Forhandsbestilles

For kl.16.00, dagen far servering

Ertepuré, sennepssaus med brunost & sirup,
sprastek bacon, bacon fett, kokte poteter
#Melk, Fisk, Sennep

JULEMENY 1
HovEDRETT-

KLASSISK JULETALLERKEN

Ribbe ca 200 gr, 2 x medisterkake,
1 x julepglse
#Melk, Sennep, Sulfitt

DESSERT-

RISKREM

Med mandler og r@d saus
#Melk, Ngtter

PRris 580 KR/PERSON

JULEMENY 2
HoVEDRETT-

PINNEKJOTT

Pinnekjgtt av lam, serveres med deilig
kalrotstappe, kokte poteter
#Melk

DESSERT-

RISKREM

Med mandler og rgd saus
#Melk, Ngtter

PRris 600 KR/PERSON

DESSERT

RISKREM KRrR. 149

med mandler og rad saus #Melk, Ngtter EXTRA
° Rieee (100 G) - KR. 150
° MEDISTERKAKE - KR. 50
° JULEPGLSE - KR. 40
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CLASSIC CHRISTMAS DISHES

Christmas Menu 1

Main Course:

TRADITIONAL CHRISTMAS PLATE KR. 445
With roasted pork belly, Christmas sausage, CLassic CHRISTMAS PLATE

meatball, Christmas gravy, lingonberry jam, Roast pork approx. 200 g, 2 x meatballs, 1 x
coarse mustard, homemade red cabbage with Christmas sausage

figs and amandine potatoes : )
#Milk, Mustard, Sulphite #Milk, Mustard, Sulphite

Pork BELLY PLATE KR. 335 Dessert:

Approx. 200 g roasted pork belly served Rice CREAM

with boiled potatoes, caramelized apples, prunes, With almonds and red sauce
Christmas gravy, lingonberry jam, coarse mustard, #Milk, Nuts

and homemade red cabbage with figs

#Milk, Mustard, Sulphite PRICE: 580 KRIPERSON

CureDp LAMB RiBS (PinNeksott)  KR. 475

Traditional Norwegian cured lamb ribs,
350-380g, served with creamy mashed rutabaga

and boiled potatoes #Milk Christmas Menu 2
Main Course:
Curebp LAmMB RiBS

Salted lamb served with delicious rutabaga
mash and boiled potatoes

CHRisTMASs ComBO PLATE KR. 525
Tender pinnekjgtt, juicy roast pork, Christmas
sausage, served with red cabbage, rich Christmas
gravy, lingonberry compote, and baby potatoes.

. . #Milk
#Milk, Mustard, Sulphite
Dessert:
LuTEFISK KR. 459 RICE CREAM
Pre-order by 4 PM the day before serving With almonds and red sauce
Served with pea purée, mustard sauce with EMilk. Nuts

brown cheese & syrup, crispy bacon, bacon fat,
boiled potatoes

#Milk. Fish, Mustard Price: 600 KR/PERSON

DESSERT

EXTRA

Rice CREAM KR. 149
With almonds and red sauce ° RoasT Pork (100 c) - KrR. 150
#Milk, Nuts ° MEATBALL - Kr. 50

° CHRISTMAS SAUSAGE - KrR. 40



