
CHRISTMAS BRUNCH 425,-
We will repeat the success from last year and serve Christmas brunch as of 
27th of November. Perfect for a break or a gathering before Christmas. 

Between 11:30 - 15:00, Tuesday to Saturday, we will set up our Chambre for the perfect 
Christmas brunch at Louise restaurant & bar. Here you will find the classics, but also 
experiences with Christmas flavors in new exciting combinations. Welcome!!

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, ponzu sauce and wasabi, 
superior scallop from Frøya, fresh Norwegian shrimps, Norwegian oyster, crab claw, 

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

Fresh Norwegian prawns 225,-
Served with bread, butter, lemon and aioli.

H, S, E, SO, L, MU

Norwegian oysters
Wild oysters from the Norwegian shores.

Served with red onion, balsamic vinegar and lemon

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

The oysters are hand picked in southern Norway between Grimstad and Lillesand.
The short journey and fresh cold sea water preserves the freshness of the oysters and 

provides the optimal taste experience Norwegian coast can offer.
MO

DESSERTS

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

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

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

LUNCH & SNACKS

Louise`s fish soup 

Small portion 145,- Large portion 185,-
With salmon, cod, mussels, shrimps and fresh vegetables.
S, F, L, C, MO

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

Louise`s burger in a brioche 235,-
Charcoal grilled beef burger for the right barbeque taste. 
With bearnaise sauce, bacon, mushrooms, caramelized onion and french fries. 
Served medium.

H, E, SO, L, TON, SM

Omelette with Jæren eggs 152,-
Homemade omelette with bacon, mushrooms and onions. 
Served with toast and green salad.

H, E, L

«Rakfisk» from Valdres 175,-
Rakfisk (fermented mountain trout) from Hande Farm is a delicacy with quality in both taste 
and texture. Served with sour cream, beetroot, red onion, hard boiled egg, nutbutter, petit 
pois and mashed potato. Rakfisk is a culinary tradition dated back from the 1600s and an 
old recipe combined with modern utilities. 

H, E, F, 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 and what they call “griseløfte” 
(the pig promise).

H, SO, L

Grilled sandwich with smoked salmon 168,-
Wheat flaguette with smoked salmon from the waterfall at Osterøy, avocado, shallot, 
Yuzu, sour cream, horseradish and sprouts.
Served with herb salad, Jerusalem artichoke chips and  ramson dressing.

H, F, L

Nordic Caesar salad 145,-
The house salad with romaine lettuce, Bufar cheese from Valdres, 
ramson dressing. Served with crispy tortilla croutons.

H, E, L, SE

With chicken and bacon 185,-
H, E, L, SE

LUNCH
11 AM- 4 PM

Child´s menu ½ portion
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