
 
F = Fish, S = Soya, SE = Sesame, GBHR = Gluten from Barley, wheat and rye , M = Mustard    

SF = Seafood,  SU = Sulfite, L = Lactose, E = Egg,  CEL =Celery, B = Molusc, N = Nuts 

 
 

 

 

FORRETTER | STARTERS 
 

 
 

 

 

Lofotplanken 
Røkt hval, fritert torsketunge og røkt laks fra Nusfjord. 

Lofoten flavours 

Smoked whale, deep-fried cod tongue & smoked salmon from Nusfjord.  

(F, L, E, GBHR)  

NOK 395,-  

 
 

Fritert Torsketunge  

Serveres med eple- og fennikelsalat og remulade. 

Deep-fried cod tongue 

Served with apple and fennel salad & remoulade. 
(F, E, GBHR) 

NOK 185,- 
 

  

Røkt hvalskinke 

Serveres med pepperotrømme.   

Smoked whale 

With horseradish sour cream. 
(E, GBHR)    
NOK 195,-    

  
 

 

Gresskarsuppe  
Serveres med ristede gresskarkjerner og syltet gresskar. 

Pumpkin soup 

Served with roasted pumpkin seeds & pickled pumpkin. 
(CEL, L, GBHR)  

NOK 165,-    
 
 
 
 
 
 
 



 
F = Fish, S = Soya, SE = Sesame, GBHR = Gluten from Barley, wheat and rye , M = Mustard    
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 ※ 
 

HOVEDRETTER | MAIN COURSES 

 

    Tørrfisk 
Serveres med lokalt bacon, potet og beurre blanc. 

Grilled Stockfish 
Served with smoked local bacon, potato & beurre blanc. 

(F, L) 
NOK 395,- 

 

Torsk 
Torskenakke serveres med grønnkålchips, blomkålpuré og sandefjordsmør. 

Cod neck served with fried cabbage, cauliflower purée & butter sauce.  
( F, L)  

NOK 385,- 

 

Lammefilet 
Lam fra Lofoten, serveres med potetpuré og rødvinsaus. 

Lamb Fillet  
Lamb from Lofoten, served with potato purée & red wine sauce. 

(L, CEL) 
NOK 425,- 

 
Hvalbiff fra Lofoten 

Serveres med rotgrønnsaker, gresskarpuré og kremet peppersaus. 

Whale steak from Lofoten 
Served with vegetables, butternut squash purée & creamy pepper sauce. 

(L, CEL)  
NOK 395,- 

 

Tørrmodnet svinekam sharing for 2 
Serveres med maiskrem og salat. 

Dry-aged pork shoulder sharing for 2 
Served with a cream of corn & salad. 

(L, M, S) 
                      NOK 795,- 

 

Sjøgresspasta 
Kremet sjøgresspasta fra Lofoten Seaweed med gorgonzola. 

Seaweed pasta 
Creamy seaweedpasta from Lofoten Seaweed with gorgonzola. 

(L, N, GBHR) 
      NOK 325,- 
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※ 
 

DESSERTS  
 

Sjokoladekake «Nemesis» 
Serveres med multecoulis og honningcomb. 

Chocolatecake “Nemesis” 
Served with honeycomb & cloudberry coulis. 

(L, E, GBHR)  

NOK 185,- 
 
 

Brunost crème brûlée    
Laget på brunost fra Aalan gård. 

Brown cheese crème brûlée    
Made from brown cheese from Aalan farm. 

(L, E)  

NOK 175,- 
 

Sitron panna cotta 
Serveres med sorbet. 

Lemon panna cotta 
Served with sorbet. 

(L) 

   NOK 175,-    
 

Ostetallerken 
Lokale oster med knekkebrød.  

Cheeseplate  
Local cheese served with crisp bread. 

(L, GBHR) 
NOK 195,- 

 

Arctic Sorbet  
Serveres med sjokoladecrumble. 

With chocolate crumble. 
(L, E) 

NOK 135,- 

 


