Catering menu 2026

Menu 595 NOK + dessert 85 NOK

Clipfish croquette
spring onions, chili mayonnaise
fish, egg, mustard

Fish remulade

catch of the day, creme fraiche, capers, fresh herbs
fish, milk, eggs, mustard

Chicken from Yttergy

glazed with Szechuan pepper glaze
sesame, soy, milk (butter)

Spicy meatballs
spicy paprika sauce, fresh herbs

Quinoa salad

herb gremolata, local vegetables
(lactose-free parmesan)

Homemade hummus

olive oil
sesame

Fried potatoes
with Hevding Sverre cheese from Orkladal Ysteri
milk (cheese)

Long-matured cured ham from Trandelag

Local cheese and homemade fruit compote
milk (cheese)

Baked garlic mayonnaise
eggs, mustard

Freshly baked focaccia

wheat

Dessert

Vanilla pannacotta with berry sauce
milk
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