
White Wine Steamed Mussels 315,-
Served with pinsa romana, french fries, and aioli.
(3, 5, 11, 13, 24, 25)

Summer Salad with Chicken 305,- 
Lettuce, tomato, bell pepper, julienne vegetables, 
pickled beets, dijon dressing. (1, 11, 13)

Fjord Trout Tataki 185,-
Mediterranean salad, cucumber, bell pepper, 
julienne vegetables, ponzu dressing. (1, 4, 23, 24, 25)

Cured Meat and Cheese Board 320,-
Selection of Norwegian cured meats and 
cheeses. (3, 5, 11, 13, 24)

Small Sharing Board 580,-
Asparagus with hollandaise sauce, “Dirty Fries” 
with crispy bacon, gratinated vegetables, and tartar 
sauce. (1, 3, 5, 11, 13, 25)

Large Sharing Board 1250,-
Panko-fried cod, grilled beef pieces, 
summer salad with chicken, “Dirty Fries” with crispy 
bacon, mustard sauce, gratinated vegetables, tartar 
sauce, asparagus with hollandaise sauce. (1, 3, 5, 11, 13, 25)

Small Dishes

Sharing Boards

Add on Extras:
Side Salad 175,-

Asparagus with Hollandaise Sauce 165,-

Crushed Gratinated Vegetables 150,-

Vege Stir fry 40,-

Daily Potatoes 40,-

Extra Bread 55,-

Crispy Bacon 55,-

Extra Sauce 60,-

26 North Restaurant & Social Club is inspired by Norwegian nature - from fjords, farms and 
forests. The chef has crafted a Nordic menu based on local ingredients to excite your taste buds.

Dishes From The Fjords, Farms And Forests

Chefs recommendation!

Grilled Fjord Trout 395,-
Butter-glazed vegetables, pomegranate and
dill vinaigrette, potatoes of the day. (4, 11, 25)

Grilled Beef Entrecôte 495,- 
Vegetable stir fry, nordic herb & mustard sauce,
pommes frites. (1, 11, 13, 23, 25)

Fish & Chips 380,-
Tartar Sauce, pommes frites. (1, 3, 4, 5, 11, 13, 25)

Grilled Lamb 485,-
Steamed asparagus and broccolini, 
ramson soy sauce, potatoes of the day.
 (1, 11, 13, 24, 25)

26 North Burger (170gr) 295,-
100% Norwegian beef, brioche bun, 
classic dressing, cheddar, onion, tomato, lettuce, 
french fries. Can be made vegan and glutenfree.
(1, 3, 5, 6, 11, 13, 23, 25)

Girasoli with Mushrooms 250,-
Creamy wild mushroom sauce, spinach, 
vegan cheese. (5)

Mains

Chefs recommendation!

Bestseller!

Bestseller!

Apple Pie “Normandie” 185,-
Served with brown cheese ice cream and 
salted caramel sauce. (3, 5, 11, 14)

Velvety Dark Chocolate Mousse 185,-
(3, 5, 11, 14, 24)

Cake with Vanilla and 185,-
Tonka Bean Cream
(3, 11, 14)

Ice Cream Selection 155,-
Raspberry sorbet, liquorice ice cream, brown
cheese ice cream. (11)

Something Sweet

1. Celery 

2. Crustaceans 

3. Eggs  

4. Fish 

5. Wheat 

6. Rye 

7. Barley  

8. Oat 

9. Spelt  

10. Lupin 

11. Milk 

12. Mollusks 

13. Mustard  

14. Almonds 

15. Hazel nuts  

16. Walnut

17. Macadamia 

18. Cashew nut  

19. Pecan nut 

20. Brazil nut 

21. Pistachio nut

22. Peanuts 

23. Sesame  

24. Soy

25. Sulphite/Sulfur dioxide 

Allergenes

If you have other allergies 
or special requirments, 
please ask your waiter.

Glutenfree

Vegan

Vegaterian



A LA CARTE


