CHRISTMAS MENU

APPETIZER

Sausage og Norweigan cheeses served with marmalade,
sour cream, lingonberry and flat bread.

Allergies: lactose, gluten, citrus, eqg, mustard

MAIN COURSE

"Pinnekjgtt” lambs rib served with Vossakorv root mash,
sauerkraut, potatoes and Christmas-inspired sauce.

Allergies: lactose
or

Pork ribs served with medister sausage, root mash, sauerkraut,
potatoes and Christmas-inspired sauce.

Allergies: lactose

DESSERT
Cloudberry cream served with shortbread.

Allergies: gluten, lactose

NOK 750,-




