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Osters med champagne mignonette og sitron (etter tilgjengelighet)

Et dusin, 12 stk

Opysters with mignonette sauce, and lemon (limited availability)
(Konsumering av levende gsters er pa eget ansvar - Consumption of live oysters is at your own risk)
(B, Su)

Chévrekrem med marcona mandler, eple, gresslok og tomatsalat med soya,
lime og ingefzer

Cheévre cream with marcona almonds, apple, chives, and tomato salad with soy,
lime and ginger

(M, So, Su, Ma)

Mix tartare med espelette-majones og comté
Pommes frites

Mixed steak tartar

(E, Mo, Su)

Snegler fra Burgund, gratinert med hvitlgk, smer og dijonsennep
Snails from Burgundy, gratinated with garlic and dijon butter
(B, Su, Mo, M)

Tarte flambée med bacon, lgk, gronn chili og comté
Tarte flambée with bacon, onion, green chili and comte
(4, M, E)

pris prstk 55,-

600,-

235,-

245,-
657-

235,

295,-

(S) skalldyr/shellfish (B) blotdyr/molluscs (F) fisk/fish (E) egg (So) soya (M) melk/milk (H) hvete/wheat (W) valnetter/walnuts

(By) bygg/barley (2) hasselnotter/hazelnuts (P) pistasjnetter/pistachios
(Se) selleri/celery (Mo) sennep/mustard (Ma) mandel/almond (Su)Sulphites
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Vegetar - Vegetarian

Gratinert spitzle med kremet steinsoppsaus, eggeplomme, revet comté og

grillet hjertesalat med vinaigrette
Gratinated spatzle with creamy porcini mushroom sauce, egg yolk,

grated comté cheese, and grilled little gem lettuce with vinaigrette
(E, M, H, Su)

Fisk - Fish

Stekt piggvar med hummersaus, grillet sitron og potetpuré
Pan fried turbot with lobster sauce, grilled lemon and potato puré
(F, M, S, Su)

Kveite med smorsaus, petit pois, tomatconcassé og ferske reker
Halibut with butter sauce, green peas, tomato concassé and prawns
(F, M, S, Su)

Kjott - Meat

Indrefilet med peppersaus, pommes frites og aspargesbonner
Tenderloin with pepper sauce, fries and green beans
(M, Su)

Iberico Secreto med grillet hjertesalat, romesco, comtémajones og ostesaus
Iberico Secreto with grilled lettuce, romesco, comté mayonnaise and cheese sauce

(M, Su, A, Ma)

Steak Haché pa brioche med karamellisert lok, comtémajones og pommes frites
Steak Haché made with brioche, caramalized onion, comté mayonnaise and french fries

(M, Mo, H, E, Su)

395,-

515,-

465"

525,'

465,'

325;'

(S) skalldyr/shellfish (B) bletdyr/molluscs (F) fisk/fish (E) egg (So) soya (M) melk/milk (H) hvete/wheat (W) valnetter/walnuts

(By) bygg/barley (A) hasselnotter/hazelnuts (P) pistasjnotter/pistachios
(Se) selleri/celery (Mo) sennep/mustard (Ma) mandel/almond (Su)Sulphites



RIVE
GAUCHE

5 [y r

Dasitt- Do

Créme Briilée 175,-
Créme Briilée
(M, E)

Profiteroles med vaniljeis og varm sjokoladesaus 175,-
Profiteroles with vanilla ice cream and chocolate sauce
(M, H, E)

Vellagrede franske oster 295,-
Selection of french cheese
(M, H, Su)

Petit fours fra Valrhona 65,-
Petit fours from Valrhona
(M, kan inneholde spor av notter)

(S) skalldyr/shellfish (B) bletdyr/molluscs (F) fisk/fish (E) egg (So) soya (M) melk/milk (H) hvete/wheat (W) valnetter/walnuts
(By) bygg/barley (A) hasselnotter/hazelnuts (P) pistasjnetter/pistachios
(Se) selleri/celery (Mo) sennep/mustard (Ma) mandel/almond (Su)Sulphites



