LUNCH MENU

MATSERVERING FRA KL TI:00 -15:30
FOOD SERVED FROM 11:00 -15:30

LATTERS SKAGENTOAST

PA GRILLA SURDEIGSBR@D, SITRON OG DILL *2,3,710,13

TOAST “SKAGEN"
SWEDISH SHRIMP TOAST, MAYONNAISE AND DILL ON A

GRILLED SLICE OF SOURDOUG BREAD
*WHEAT, DURUM, SHELLFISH, EGG, MUSTARD

235,-

NORDISK TABBOULEH MED BAKT KYLLING
MED SYLTA RGDKAL, HUMMUS OG GRZNNKALSALAT 5,14, 15,22

NORDIC TABBOULEH WITH CHICKEN

WITH PICKLED RED CABBAGE, HUMMUS AND FRESH KALE SALAD
*BARLEY, SESAME, SULFITES, WALNUTS

205,-

AVOKADOTOAST

MED TAJIN OG EGGESALAT MED URTER 2,310

AVOCADO TOAST

WITH TAJIN AND EGG SALAD WITH HERBS
*WHEAT, DURUM, EGG, MUSTARD

175, -
1 Melk 5B 9 Fisk 13 Senne 17 Peangtter 21 Hasselnatt:
2 Hvete 6 )-P(/J%gr]e 10 Egg 14 Sesome)rz 18 Mandler 22 \/glsrﬁg’r?gr ¢
3 Durumhvete 7 Skalldyr 11 S 15 Sulfitter 19 Pistasinetter 23 Cashewngtter
Rug 8 Blatdyr 12 Se Yerl 16 Lupin 20 Pinjekjerner 24 Pekanngtter



DRINKS

Hijemmelaget iste - fersken / radebaer
Homemade iced tea - peach / red berries

Eplemost fra Askim
Apple juice from Askim

KAFFE / COFFEE
Kaffe / coffee

Espresso
Cappuccino
Kaffe Latte
Americano
Cortado

Islatte / Iced Latte

Te / tea

MINERALVANN / MINERAL WATER

Le Tribute Olive Lemonade
Coca cola / Coca cola Z
Sprite

Fanta

Purezza sparkling water

@L/ BEER

Heineken 0,4 draft beer

Negne & Indian Pale Ale, 0,33 Norway
Negne & 4885 Blanc, 0,33 Norway
Hansa 0,33

Hansa Lite Glutenfri 0,33

Sol, 0,33, Mexico

Birra Moretti, 0,33 ltalia

VIN /WINE

Musserende / Sparkling wine
Taittinger Champagne Brut Réserve
Entre Vinyes Funambul Cava

Rosé Eau de Provence

Hvitvin / White wine
Weingut Winter Riesling
La Val Albarifio
Maison Vignoud Chardonnay
Clothilde Davenne Petit Chablis Les Temps Perdus

Redvin / Red wine
Les Rafelieres Pinot Noir
Masi Campofiorin “Ripasso”

GL.

190,-
140,-

165,-

150,-
175,-
135,-
180,-

160,-
175,-

745,-
865,-
825,-
895,-

785,
865,-






