
STARTERS & SNACKS
A taste of Norway (can be shared) 215,-
Farmed duck from Andeby & cranberry, reindeer mousse 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, salmon tartare, “Rakfisk” (fermented 
mountain trout) wrap, brilliant caviar & blini, rye bread chips.
H, R, S, E, F, L, TON, MU

Organic mussels from Trøndelag 215,-
500 grams. Steamed with white wine, shallots, garlic, chili and cream. 
Served with french fries and aioli.
E, L, MU, MO

Beef Carpaccio 145,-
With extra virgin olive oil, Bufar cheese from Valdres, sunflower seed, sour cream and
rucola salad.
R

Pan fried scallops 178,-
Served with Jerusalem artichoke puré, cauliflower, pomegranate, lobster emulsion and 
chicken bacon.
S, L

«Rakfisk» from Hande farm in Røn 155,-
Rakfisk fillet (fermented mountain trout) wrapped in Norwegian flat- bread with sour cream
and red onion.
H, F, L

Salmon tartare 145,-
Smoked and fermented salmon with aquavit, crème fraîche, dill and dijon mustard.
Served with pickled cucumber, horseradish, cranberry mousseline and rye bread.
R, BY, H, E, F, L, SE

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

MAIN COURSES

West coast salmon 295,-
Oven baked salmon fillet with parsnip-potato puré, savoy cabbage, root vegetables, 
Kale and holandaise.
BY, E, F, L

Angus Beef 345,-
Charcoal grilled Entrecôte with petit pois puré, red onion marmelade, 
green beans, hasselback potato and Foyot sauce.
E, L, C

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

Reindeer from Jotunheimen 345,-
Reindeer steak and homemade mushroom sausage, bone marrow souffle, sprouts, chestnuts, 
celery, duchesse potatoes and red wine sauce with a hint of chocolate.
E, L, TON, C

«Lutefisk» 567,-
Boneless and skinless filett of codfilet of clipfish. With fried bacon, pea purée, mustard sauce, 
almond potatoes and traditional accessories.
Won silver medal in the World Cup for lutefisk last year and is made of clipfish which is an 
exclusive gourmet variant from the most meaty part of the fish. 
H, F, L, MU

«Pinnekjøtt» 525,-
Served with Vossakorv (lamb) sausage, rutabaga swede and almond potatoes. 
Dried lamb from the banks of Storsjøen in Rendalen, which has the best climatic conditions 
for obtaining a high quality of “pinnekjøtt”. 
E, SO, L

Christmas meat plate 375,-
Crispy pork belly, meat patties, sausage, red cabbage, prunes, apples, pork gravy and almond
potatoes. Happy pigs have a curled tail and for Gilde Edelgris this is a demand that is one of 
several new requirements for lifting animal welfare.
H, SO, L

”Rakfisk” from Valdres 295,-
Served with sour cream, beetroot, red onion, hard boiled egg, nutbutter, petit pois and
mashed potato. Rakfisk (fermented mountain trout) is a delicacy with quality in both
taste and texture. 
H, E, F, L

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 shrimps, 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, 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 shrimps, 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 parsnip potato puree, root vegetables, crispy kale and butter sauce.
*Expect extra waiting time due to the cooking time.

H, S, E, L, MU

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

mayonnaise, salad, and lemon.
S, E, 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.

Fjelldronning from Avdem – unpasteurized hard cheese with a rich and unique flavor.

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

Rice & cream 125,-
Red berry sauce, Amaretto and sweet and salt almonds
L, A, TON

The mountain gold 175,-
Cloudberries, freshly baked «Krumkake» (Norwegian waffle), vanilla cream and chocolate
H, E, L, TON

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

Crumble pie 122,-
Baked blueberries and apples, St. Hallvard liquer –and sea buckthorn sherbet

H, L

Ice cold 85,-
Selection of ice cream and sherbet.
L, E

DINNER
FROM 4 PM

Child´s menu ½ portion

louiserestaurant
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