RESTAURANT KJOKKENET

FORRETTER
STARTERS

/—\}l/}f\{\&_/—\

Hva[carjmccio med sa[at, parmesan og tytteﬁwrﬁa[samico

Whale carpaccio with salad, parmesan and lingonberry balsamic
7 16

175,-

Lakse tartar Jm" mango avocado salsa med toast g sitron-dill aioli

Sa[mon tartar on mango avocac[o sa[sa witﬁ toast am{ [emon-c{i[[ az’o[i
1,3 4, 16, 18

175,-

Purre[pfﬁ g fotet suppe
Leek and _potatoe soup

7,18
175,-
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RESTAURANT KJOKKENET

FISK
FISH

Ovnsstekt kveite med J’orc{sﬁokk g fotefpuré, smﬂm{amyec{e
grﬂnnsaﬁer g cﬁamyagnesaus
Oven baked halibut with ]erusa[em artichoke and _potatoe furée,

vegetaﬁfes andcﬁamyagne sauce
4,79 15 16, 18

415,-

Tdrrfisk med smgrdampede gronnsaker, ovnsbakte poteter, bacon og
husfruens hjemmelagde sennep
Stocﬁfisﬁ with roasted fotatoes, vegetaﬁfes, bacon and homemade

mustarc[
34,7 10,15, 18

425, -

Pannestekt laks fm E[[ingsen i Skrova, med agurﬁ salat, Jaotefpuré
med urter servert med varm romme og yurre[pfk saus
Pan fried salmon from Ellingsen in Skrova, with cucumber salad,

_potatoe purée with herbs served with warm sour cream and leek sauce
1471518

410,-
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RESTAURANT KJOKKENET

KJOTT
MEAT

Im{refi[et av okse med asparges, bacon g f[ﬂtgpoteter

Filet of 5eef with ayarag;tf; iacon and creamy Jnotatoes

425, -

]lm[eﬁryst med ovnsstekte yoteter 0g asparges, servert med husets
qpye[sin- 0g rodvinssaus
Breast of duck with roasted potatoes, asparagus, served with

homemade orange- and red wine sauce
7.9 15, 16, 18

415,-

Lammecarré med sauterte Jaoteter i [k g yqpriﬁa, servert med
rosmarin urtesaus
Rack of lamb with potatoes roasted with onion and bell pepper, served

with a rosemary herb sauce
7.9 15 18

415,-

Vegetarisk/ vegansﬁ alternativ ti@’enge[ig. .?pﬂr servitgren

Vegetarian/ Vegan option available. Ask your waiter
15

310,-
\/W\/



RESTAURANT KJOKKENET

DESSERTS

r\ﬂ/}{\&/\

lg'ﬂﬁkenets smu[c{rgpai mec[rﬂmme

Kitchen's qua[e Jn'e served with sour cream
17

175,-

Saltkaramell 0g hvit .fjoﬁo[ac{eganacﬁe med Eringeﬁwr

Salted caramel and white chocolate ganacﬁe with msyﬁerries
178

175,-

Irish coffee kake med wﬁisﬁey karamell saus

Irish coffee cake with wﬁiskey caramel sauce
1378

175,-
\/W\/



RESTAURANT KJOKKENET

MORS GAMMEL KOKEBOK
MOMS 0LD COOKBOOK

Q0 S Q

Boﬁnafisﬁ med smﬂrc[amyecfe grﬂnnsaker, kokt fotet,
salt {pekﬁ g ﬁusfruens ﬁjemme[agec{e sennep
Boﬁnafisﬁ with butter steamed vegetaﬁ[es, boiled

yotatoes, salted lard and homemade mustard
34,710, 18

445, -

Stekte torsﬁetunger med mfpet gu[rot, kokte yoteter, smeltet smor
og remulade
Roasted tongue of cod with grated carrot, boiled potatoes, melted

butter and remoulade
13,47 10,15 16, 18

410,-

Lun raﬁarﬁmkomyott med smuldre, serveres med romme

Warm rhubarb compote with crumble served with sour cream
1717

175,-
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Allergener

1.

N O O b W N

Tf.

8.

Gluten (a.hvete, b.rug, c.bygg, d.havre, e.spelt)

Skalldyr

Egg

Fisk

Peangtter

Soya

Laktose (T7a. smer 7b. Flete, 7c. Klaret smer 7d. Sour cream, Te. melk,
ost)

Netter (mandel, hasselnett, valnett, cashewnett, pekannett, paranett,

pistasienstt)

9.

10.
11.
12.
13.
14.
15.
16.
17.
18.

Selleri

Sennep

Sesam

Sulfitt / Sulphur dioxide

Skjell og bletdyr (f.eks. kamskjell, snegler, muslinger og blekksprut)
Lupin

Hvitlek

Sitrus

Jordbar

Lok

Allergens

1.

N O O b W N

(00]

Gluten (a.wheat, b.rye, c.barley, d.oats, e.hulled wheat)
Crustaceans

Eggs

Fish

Peanuts

Soybeans

Lactose (7b. Cream, Tc. Clarified butter, 7d. Sour cream,

. milk, T7f.cheese)

Nuts

. Celery
10.
11.
12.
13.
14.
15.
16.
17.
18.

Mustard

Sesame seeds

Sulphur dioxide and sulphites
Molluscs

Lupin

Garlic

Citrus

Strawberry

Onion



