
STARTERS & SNACKS
A taste of Norway (suitable for sharing) 215,-
Farmed duck from Andeby & cranberry, reindeer paté with lingonberry jelly and
spruce shoots pesto, aquavit sausage from Tind & beetroot chutney, Chevre with ash from 
Haukeli & fruit marmalade, brown cheese in flat bread, gently smoked salmon & Røros sour
cream, fried scallops with Jerusalem artichoke puree & brown butter, Brilliant caviar & blini, 
rye bread chips.
H, R, S, E, F, L, TON, MU

Organic mussels from Trøndelag 215,-
The cold, clean and nutritious waters of Trøndelag provide ideal conditions for the mussles.
You can choose between two different sauces:

Moules frites: Steamed with white wine, shallots,

garlic, chili and cream. Served with french fries and aioli.
E, L, MU, MO

Chili and coriander: Steamed in white wine, habanero chili and fresh coriander.

Served with french fries and aioli.
E, MU, MO, *LACTOSE FREE

Fresh Norwegian prawns 225,-
Served with bread, butter, lemon and aioli.
H, S, E, SO, L, MU

Raw marinated scallops 175,-
Scallops from Frøya, spring onion, spicy soy jelly, crispy kale and dill
S

Norwegian beef carpaccio and tartar 165,-
Raw marinated beef with olive oil, Bufar- cheese from Wangensten in Valdres, 
sunflower seeds, ruccula salad, crispy caper flower and caramel popcorn.
E, SO, L, MU

Louise´s creamy fish soup 145,-
With salmon, cod, mussels, prawns and fresh vegetables.
S, F, L, C, MO

MAIN COURSES
West coast salmon 295,-
Grilled salmon fillet with mango, avocado, barley salad, grilled pickled lime and 
chervil-hollandaise. 
BY, E, F, L

Organic chicken from Holte fram 275,-
Roasted herb marinated chicken breast, pearl spelt risotto with oyster mushrooms, summer 
cabbage, 64º egg and parsley sauce.
SPE, E, L, C

Backloin of cod 265,-
Oven-baked backloin of cod with nutlid, mashed sweetpotatoes, shallots, kenya beans and 
creamy soyabutter sauce.
F, L, SO, WN

Louise´s creamy fish soup 185,-
With salmon, cod, mussels, prawns and fresh vegetables.
S, F, L, C, MO

Grilled Angus Beef Entrecôte 345,-
A good juicy piece of beef (240g) from the Josper grill with petit pois puré, 
spinach, haricot verts, oven baked potato puree and dark port wine sauce.
E, L, C

Louise´s vegetanium 225,-
Grilled squash, eggplant, bell pepper & sun dried tomatoes as a lasagna, 
deep fried mushroom-risotto, mashed potatoes with a taste of truffle, turnip, 
cress and ramson pesto.
H, E, L, TON

Louises burger in a brioche
Gourmet 235,-
180 gram burger that is grilled in the Josper for the right barbeque taste. 
Served with bearnaise sauce, bacon, mushroom, caramelized onion and 
french fries. Served medium grilled.
H, E, SO, L, TON, SM

Double cheese 245,-
240 gram burger with melted Jarlsberg cheese, crunchy vegetables, 
beef tomato, chili dressing and french fries. Served medium grilled.
H, E, SO, L, TON, MU, SM

THE CHEFS RECOMMENDATION
FISH 275,- MEAT 295,-

This week's recommendation of meat and fish is composed and inspired 
by seasonal ingredients. Served Tuesday to Saturday. 

Ask your waiter about the week's recommendation and allergens.

FROM THE SEA
Local Norwegian suppliers let Louise hand pick the best quality products.

We are privileged to be able to choose the best available.

Delicacies from the sea 475,- per person

King crab from Varanger, sashimi of the fish of the day, superior scallop
from Frøya, fresh Norwegian prawns, Norwegian oysters, crab claws, creamy mussels from 

Trøndelag steamed in white wine. Served with a selection of sauces and white bread.
H, R, S, E, F, SO, L, MU, MO

Louise`s shellfish platter

With American lobster 765,- per person

With Norwegian/ Atlantic lobster 850,- per person

Half a lobster, King crab from Varanger, superior scallop from Frøya, 
fresh Norwegian prawns, crab claw, Norwegian oyster and creamy mussels from 

Trøndelag steamed in white wine, langoustine (when available). 
Served with a selection of sauces and white bread. 

H, R, S, E, F, SO, L, MU, MO

Norwegian fresh lobster *per 100g. 98,-
The cold, clear water in Norway provides an excellent environment for the 

World renowned Norwegian lobster. The “cardinal of the sea” is picked fresh 
from our own lobster tanks and served with mayonnaise, lemon and white bread. 

*When it is not season for Norwegian lobster we serve lobster from 
The North Atlantic, witch is from the same lobster family as the Norwegian one. 

*Expect extra waiting time due to the cooking time.
H, S, E, SO, L, MU

Boiled lobster 275,-
Half a lobster served with egg and herb gremolata, sour cream 

mayonnaise, salad, and lemon.
H, S, E, SO, L, MU

Norwegian oysters
Wild oysters from the Norwegian shores.

Served with red onion, balsamic bianco and lemon

1 pc 54,- 3 pcs 160,- 6 pcs 290,-
MO

CHEESE
Nordic cheese platter 165,-
Chevre with ash from Haukeli - from the happy goats who graze around the stubble on the Haukeli mountain.

Eiker Holtefjell XO - powerful aromatic taste

Snøhetta from Dovre - a specially designed white mold cheese. It has a spicy taste with a gentle and round finish.

Vismann from Tingvoll – little brother of the cheese Kraftkar, although Vismann was actually developed first.
L, WN, H, A

DESSERTS

Créme Brûlée 125,-
L, E

Brown cheese ice cream from Gudbrandsdalen 130,-
With chocolate sauce, roasted peanuts, vanilla cream and maldon salt
E, P, L, TON

Røros sour cream ice cream with chervil 125,-
Valrhona caramélia ganache, salted almonds, crystallized chocolate,
raspberries and black pepper meringue and spruce shoots syrup.
E, L, A, TON

Ice cold 85,-
Let yourself be tempted by our selection of ice creams and sorbets.
L, E

DINNER
FROM 4 PM

Child´s menu ½ portion
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