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FORRETTER

STARTERS
_*_
Dsters med sitron og salsa verde 3 stk
Oysters with lemon and salsa verde (3 pcs) NOK 165,-

Dsters med sitron og lime/agurk skum 3 stk
Opsters with lemon and lime-cucumber
foam (3 pcs) NOK 165,-
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Kremet fiskesuppe liten
Small creamy fish soup NOK 155,-

Hvitvinsdampede blaskjell
White wine steamed mussels NOK 155,-
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Kamskjell med eple og b
Scallops with apple and bacon confit NOK 165,-

Klosterlaks pa agurk m kremost
Smoked salmon with cucumber NOK 165,-
and creamcheese
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LUNSJRETTER

(SERVERES HELE DAGEN)
LUNCH (SERVED ALL DAY)
— oe—
Salat med klosterlaks, fe(aost mango, avokado,
cherrytomater, og
Salad with Kloster salmon, feta cheese, mango, avocado,
cherry mustard vinai and sourdough bread

Salat med kylling, bacon, fetaost, valnotter, epler,

cherry o
Salad with chicken, bacon feta cheese, walnuts apples,
cherry tomatoes, vinaigrette and sourdough bread

Salat med pzere, bldmuggost, valngtter, granateple, ruccola,
sitronvinaigrette og surdeigsbrad

Salad with pear, blue cheese, walnuts, pomegranate, rocket,
lemon vinaigrette and sourdough bread

Pokebowl med ingefzer, soyabenner, mango, avokado, mais,
ris, sjggress. Velg mellom torpedo, scampi, kylling og laks

Poké bowl with ginger, edamame beans, mango, avocado, corn,

rice and seaweed. Choice of tuna, shrimp, chicken or salmon.

Rekesmorbrod med masago og syltet redlgk
Shrimp sandwich with masago and pickled red onion

Club Sandwich med pommes Bistro
Club Sandwich with Bistro fries

Husets fiskesuppe med surdeigsbred
House fish soup with sourdough bread

Moules Frites (blaskjell) med Pommes Bistro 1 kg
Moules Frites with Bistro fries

Kebabmiks eller rullkebab
Kebab mix or kebab wrap

NOK 255,-

NOK 255,-

NOK 195,-

NOK 265,-

NOK 265,-

NOK 265,-

NOK 295,-

NOK 355,-

NOK 255,-
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PASTA

PASTA
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Spaghetti m hvitvin og tomatsaus, hvitlek, chili,
scampi og blaskjell

Spaghetti with tomato and white wine sauce,

garlic, chili, prawns and mussels

Kremet tagliatelle m kylling, bacon, solterket tomat,
troffel og parmesan

Creamy taglliatelle with chicken, bacon,

truffle and parmesan

Pasta med kremet steinsoppsaus og entrecote
Pasta with creamy porcini sauce and entrecote

S

SJOMAT SPLASH
SEAFOOD SPLASH

Krabbe-og rekefat m majones, aioli,
sitron og surdeigsbrod

Crab and shrimp platter served with mayonnaise,
aioli, lemon and sourdough bread

MINIMUM 2 pers — Kaldt sjgmatfat med krabbekler, reker,
marinerte scampi, ginmarinert klosterlaks,

Kaviar, aioli, majones, sitron og surdeigsbrad

Cold seafood platter with crab claws, shrimp, marinated scampi,
gin-marinated Kloster salmon, mustard sauce, caviar, aioli,
mayonnaise, lemon and sourdough bread

MINIMUM 2 pers — Skalldyrplaté med sjokreps,
bléskjell, krabbe, reker, krabbe,

tigerreker, majones, sitron og surdeigsbrod

Shellfish platter with Norway lobster, white wine steamed mussels,

snow crab, shrimp, crab, tiger prawns, maycnna:ss

lemon and sourdough bread

NOK 285,

NOK 295,

NOK 375,-

NOK 645,- pp

NOK 895,- pp
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HOVEDRETTER FISK

FISH MAIN COURSES
— e —
Fish n chips m remoulade og ertepuré
Fish and chips with remoulade and pea purée

Fjellerret fra Hardangervidda med kaperssaus,
smgrdempet kal, gulrot og potet

Mountain trout from Hardangervidda with

caper sauce, buttered cabbage, carrot and potatoes

Kveite m Sandefjord-saus, broccolini,

gulrot og potet
Halibut with Sandefjord sauce, broccolini,
carrot and potatoes

Husets bacalao med surdeigsbred
House bacalao served with sourdough bread

NOK 355,-

NOK 445, -

NOK 495,-

NOK 345,-
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HOVEDRETTER KJOTT

MEAT MAIN COURSES
g
Angusburger med ost, bacon, syltet redlek, tomat, salat,
sylteagurk, dressing og pommes frites bistro
Angus burger with cheese, bacon, pickled red onion, tomato,
lettuce, pickles, dressing and Bistro fries

Vegetarburger med pommes bistro
Vegetarian burger with Bistro fries

Italiensk Entrecote med balsamicoeddik, ruccola,
parmesan og hvitleksbred

Italian entrecéte with balsamic vinegar, rocket,
parmesan and garlic bread

Entrecote med kaldrert béarnaise, asparges,
gulrot og urtebakte smapoteter

Entrecéte with cold béarnaise sauce, asparagus,
carrot and herb-roasted baby potatoes

Svinesnitzel med kremet potetsalat, sitron,
ertepuré og grenn salat

Pork schnitzel with creamy potato salad, lemon,
pea purée and green salad

Kyllingfilet fylt med solterket tomat og mozzarella, gulrot,
brokkolini, bakte smapoteter og urtesaus

Chicken fillet with sun-dried tomato, mozzarella, carrot,
broccolini, roasted baby potatoes and herb sauce

Porchetta med kremet soppsaus, parmesan, broccolini,
gulrot og bakte smépoteter

Porchetta with creamy mushroom sauce, parmesan,
broccolini and roasted baby potatoes with carrot

NOK 345,-

NOK 295,-

NOK 395,-

NOK 495,-

NOK 345,-

NOK 345,-

NOK 395,-
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A% BARNEMENY

KIDS MENU

Barneburger med pommes bistro

Kids burger with fries NOK 150,-

Fish n chips

Fish and chips NOK 150,-

Fiskesuppe med bred

Fish soup with bread NOK 150,-

Kyllingnuggets med pommes bistro

Chicken nuggets with fries NOK 150,-

150 kroner per person inkludert is med sjokoladesaus og 1 boks brus
(cola, solo, cola zero eller sprite)

Includes ice cream with chocolate sauce and one soft drink

(Cola, Solo, Cola Zero or Sprite)

23 DESSERT

N

Kokkens Oreo-dessert

Chef’s Oreo dessert NOK 155,-

Eplekake med vaniljeis

Apple cake with vanilla ice cream NOK 165,-

Husets raffaello med kokos, mandler, mascarpone,

flote og ferske bar

House Raffaello dessert with coconut, almonds, NOK 155,-
mascarpone, cream and fresh berries

8, Aperol ostekake

Aperol cheesecake NOK 155,-




