
PEAK TO PLATE
- FLAVOURS FROM 

THE MOUNTAINS AND FJORDS.

At Lynx, we invite you to a dining experience inspired by 
the very best that Nordic nature has to offer, crafted with 
passion. Together with local suppliers, we draw inspiration 
from the landscapes that surround us - and the ingredients 
they provide.
Our menu is built around the finest seasonal ingredients, 
prepared with respect for their origin and a desire to highlight 
their pure flavours. Here, classic Nordic traditions meet 
modern techniques and international influences in dishes 
that are both down-to-earth and sophisticated.
Lynx is a place for long dinners, good conversations, and 
lasting memories - where the flavours of mountain and fjord 
take centre stage.
Dine in majestic surroundings and enjoy the best view in 
Hemsedal.
Our menu changes with the seasons, and below you can 
explore our current selection.

Lynx



STARTERS 
ELK TARTARE� NOK 245
Grated horseradish cream, lingonberry, Jerusalem artichoke, beets, Västerbottens cheese and herb oil.
Contains: milk, mustard

CHANTERELLE TOAST� NOK 245
Butter-fried bread, truffle mayonnaise, chanterelles, pickled gooseberries and Västerbottens cheese.
Contains: wheat, milk, egg

MOUNTAIN CHAR WITH BUCKWHEAT� NOK 245
Apple, beurre blanc sauce, trout roe, dill & fennel.
Contains: fish, sulfites, milk

BUTTER-ROASTED CAULIFLOWER� NOK  225
Cheese béchamel, toasted hazelnuts, cabbage and chili oil.
Contains: milk, nuts

HOUSE-BAKED BREAD WITH BUTTER� NOK 89 
Sour milk bread, brioche and flatbread.
Contains: milk, wheat, egg

SEASONAL GREEN SALAD� NOK 85
Seasonal green salad with mustard vinaigrette.
Contains: milk

COPPA FROM HEMSEDAL� NOK 199
Brioche, coppa, caramelized onion cream and cheese from Valdres.
Contains: milk, wheat

LOCAL CHEESES AND CHARCUTERIE� NOK 295
Served with fig jam, crackers and grapes.
Contains: milk, wheat

FOR THE CHILDREN 
SNACK PLATE� NOK 75 
Cucumber, carrot, lightly salted chips, apple and dip.
Contains: milk

CHEESEBURGER WITH FRIES� NOK 179 
Contains: wheat, milk

POACHED HALIBUT� NOK 179 
Served with boiled potatoes, peas and Sandefjord sauce & dill.
Contains: fish, milk

MEATBALLS WITH MASHED POTATOES� NOK 159 
Served with lingonberries and creamy brown-sauce.
Contains: milk, egg

Lunch: 12:00 - 17:00
Dinner: 17:00 - 21:30

*All children’s portions are served with fruit for dessert.

DINNER



MAIN COURSES
ELK ENTRECÔTE� NOK 549
225 g entrecôte, chanterelles, pointed cabbage, pepper sauce, crispy potato and lingonberries.
Contains: milk, sulfites, mustard, soy sauce

BRAISED BEEF CHEEK� NOK 429 
Served with mashed potatoes, streaky bacon, fried onion, mushrooms, carrot and chives.
Contains: milk, sulfites

MISO-BAKED POINTED CABBAGE� NOK 349
Browned lime butter, sesame dressing, coriander, parmesan and crispy panko.
Contains: milk, sesame, soy sauce, wheat, egg

HALIBUT� NOK 479
Parsnip purée, champagne sauce, grilled leek, capers, parsnip chips and trout roe.
Contains: fish, milk, sulfites

ELK TARTARE� NOK 399
Grated horseradish cream, shallot, lingonberry, Jerusalem artichoke chips, pickled beets, Västerbotten
cheese and herb oil. Served with French fries.
Contains: milk, egg, mustard

CREAMY GAME STEW� NOK 349
Traditional game stew with venison and reindeer, served with mashed potatoes and stirred lingonberries.
Contains: milk, sulfites

BROCHS BURGER � NOK 315  
Juicy burger served with tartar sauce, pickled red onion, cheddar and jalapeño. Served with french fries.
- Can also be served as a halloumi burger
Contains: milk, egg, mustard, wheat 

DESSERTS 
FRENCH TOAST OUR WAY� NOK 199 
Brioche, apple compote, vanilla ice cream and apple chips.
Contains: wheat, milk, egg

CARROT CAKE� NOK 175  
Caramel, cream cheese frosting, carrot crisp, lime and cardamom.
Contains: wheat, milk

CHOCHOLATE BROWNIE� NOK 175 
Espresso mousse, pecans and raspberry coulis.
Contains: milk, pecan, egg

ONE SCOOP ICE CREAM� NOK 65/each
Allergens: Varies by flavor. Ask the staff.

BELGIAN WAFFLE� NOK 129 
Served with vanilla ice cream and jam.
Contains: wheat, milk, egg

CHEF’S 3-COURSE MENU� NOK 795
Let our chefs create this evening’s culinary experience for you.



LUNCH�
ELK TARTARE SMALL/LARGE� NOK 245 / 399 
Grated horseradish cream, lingonberry, Jerusalem artichoke, beets, Västerbotten cheese and herb oil.
- Large portion is served with french fries and aioli.
Contains: milk, mustard

BUTTER FRIED MOUNTAIN CHAR� NOK 329  
Pointed cabbage, Sandefjord sauce, dill-fried potatoes, pickled fennel and trout roe.
Contains: fish, milk

SHRIMP SANDWICH� NOK 329 
Can also be served as a salad.
180 g hand-peeled shrimp, sourdough bread, aioli, crispy lettuce, tomato, egg, lemon and dill.
Contains: shellfish, egg, milk, wheat

BROCHS BURGER� NOK 315 
Juicy burger served with tartar sauce, pickled red onion, cheddar and jalapeño. Served with french fries.
- Can also be served as a halloumi burger
Contains: egg, milk, wheat, mustard

GAME STEW� NOK 349 
Traditional game stew with venison and reindeer. Served with mashed potatoes and lingonberry.
Contains: milk

LOCAL CHARCUTERIE & CHEESES� NOK 295 
A selection of local charcuterie and curated cheeses, fig jam, crackers and grapes.
Contains: milk, wheat 

FRENCH FRIES WITH AIOLI� NOK 75 

BELGIAN WAFFLE� NOK 129 
Served with vanilla ice cream and jam.
Contains: wheat, milk, egg

ONE SCOOP OF ICE CREAM� NOK 65 
Ask staff about flavors and allergies.

*There may be traces of nuts and wheat in our food

Lunch: 12:00 - 17:00
Dinner: 17:00 - 21:30




