New Year’s Eve Menu 2025

SALMON AND HALIBUT MOSAIC

herb oil, pickled onion, rye bread chips
(4, 24)
Wine recommendation: Bollinger Special Cuvee Champagne

NOK 230,-

BEEF TENDERLOIN

Bordelaise sauce, artichoke cream, artichoke chips, asparagus
(11, 25)
Wine recommendation: Barbera D’Alba Fontanafredda, Piedmont, Italy

NOK 195,-

CHOCOLATE MOUSSE

Dark chocolate mousse cake
(3,5,11,22)

Wine recommendation: Reciotto della Valpolicella DOC, Italy
NOK 130,-

Price per person NOK 990,-
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. All prices are in NOK
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