
(16:00–22:00)

STARTERS
CHICKEN SATAY (F/P/SF)

Marinated chicken with tamarind, curry, 
peanuts and spicy salad. (2 pcs.) kr 198

CASH BAGS (SO/G/F/SK/SF/B)

Dumplings with scampi and vegetables,  
salad and plum sauce. (2 pcs.) kr 158

BEEF TARTAR (E/G/SU)

With capers, red onion, pickled cucumber 
and egg yolk. kr 198

GRILLED EGGPLANT (SF/SE/SO)

With ginger miso glaze,  
roasted sesame seeds. Vegan. kr 165

SALADS
TEMPURA SCAMPI SALAD (G/P/SK/SO/SF)

With avocado, mango, herbs, chili mayo  
and teriyaki sauce. kr 228

ROASTED DUCK SALAD (F/B/G)

With grapefruit, salad and fennel. kr 228

MAINS
REINDEER SHANK (SU/SE/M)

With sweet potato puree, carrots, celery, 
asparagus, lingonberry and wine sauce. 

kr 358

ENTRECÔTE BÉARNAISE (E/M)

With green beans, caramelized red onion  
and mini potatoes. kr 338

GRILLED SALMON (P/F/B)

With asparagus, king oyster mushrooms,  
thai chili sauce and nori rice cake. kr 328

ASIAN PORK BELLY (G/B)

With noodles, oyster sauce,  
shiitake and kimchi salad. kr 298

BANGERS´N´MASH (M/SE/SU)

Pork and beef sausages, potato puree, 
brussels sprouts and mustard sauce. kr 298

LOMPA BURGER (G/M/SE/SU/E)

Beef burger with cheddar, coleslaw,  
BBQ sauce, caramelized onion in wine  

and potato fries. Vegetarian/vegan/ 
gluten free options. kr 278

CRISPY DUCK (G/SO/SF/L)

With vegetables, herbs, hoisin sauce  
and thin pancakes. kr 338

CREAMY FISH SOUP (F/M/B/SK)

With salmon, shrimps, vegetables and dill. 
kr 245

VEGETARIAN CAKES  (SU/SE)

With mini potatoes, brussels sprouts 
and mustard sauce. Vegan. kr 268

DESSERT
BROWN CHEECE ICE CREAM (M) kr 88

CHOCOLATE FONDANT (M/G)  
With cherry compote and vanilla ice cream. 

kr 168
 

RASPBERRY MOUSSE CAKE (M/G/N) kr 128

ALLERGENS
Gluten (G), Milk (M), Egg (E), Soy (SO), Nuts (N), Peanuts (P),  

Lupin (L), Celery (S), Mustard (SE), Sesame (SF), Sulfites (SU),  
Shellfisk (SK), Fish (F), Mussels (B)

We adapt for children, allergies and other needs. 


