
 Brasseriemeny

Servert mellom 
12.00 - 18.00



Salatar og sandwichar Salads and sandwiches

Geiranger smørbrød
Landbrød, handpilla reker, avokado, egg, peparrot

Geiranger sandwich
Bread, hand-peeled shrimps, avocado, egg, horseradish

(1,2,3,10)

245,-

Panzella salat (Her kan du toppe med burrata om du ønskjer)                              
Blanda tomater, raudlauk, basilikum, olivenkrutongar  

Panzella salad (You can top it with burrata cheese)
Mixed tomatoes, red onion, basil, olive crutons

(1,7)

Med burrata 275,-
Uten burrata 215,-

With burrata 275,-
Without 215,-



Varmretter Hot dishes

Sellerirot suppe                                       
Krema sellerirotsuppe med urteolje, pastinakkpuré og heimelaga klippfisk kroketter   

White celery soup
Creamy celery soup with herboil, parnip puree and homemade 
klippfish croquettes

(1,4,7,9)

185,-

Steambun falafel                             
Heimelaga falafel i ferske steambuns, med heimelaga syltaagurk, heimelaga sylta 
lauk, tahini saus og friske urter  

Steambun falafel
Homemade falafel in fresh steambun, homepickled cucumber, homepickled onion, 
tahini sauce, fresh herbs

(1,11,12)

285,-

Union Angus burger                                                 
Heimelaga grilla Angusburger, grilla brioch brød, cheddar og brie ost, klassisk 
tilbehør, pommes frites og ketsjup

Union Angus burger
Homemade grilled Angus burger, toasted brioch bun, cheddar and brie cheese, classic 
garnish, fries and ketchup

(1,3,7)

295,-

Linguini scampi                                                            
Linguini scampi i ramslaukpesto saus med grilla tomat og grilla reker

Linguini scampi
Linguini in wild garlic pesto sauce, fried tomato and grilled prawns

(1,2,12)

265,-



Pizza

Raude variantar                                                                                                         
Med tomatsaus laga på San Marzano tomatar
With tomato sauce made from San Marzano tomatoes

Pizza Margherita
Tomatsaus, fior di latte mozarella, basilikum
Tomato sauce, fior di latte mozarella, basil 

(1,7)

215,-

Pizza Diavola
Tomatsaus, fior di latte mozarella, raudlauk, pepperoni picante 
Tomato sauce, fior di latte mozarella, red onion, pepperoni picante 

(1,7)

225,-

Pizza Vegetale                                                                                                          
Tomatsaus, sylta aubergine, raudlauk, artisjokk, basilikum
Tomato sauce, pickled aubergine, red onion, artichoke, basil

(1,7)

225,-
med/ with 

burrata 
275,-

Kvite variantar                                                                                                          
Med saus laga på mascarpone og rørosrømme 
With sauce made from mascarpone and sour cream from Røros

Pizza Prosciutto                                                                                                         
Kvit saus, raudlauk, sylta aubergine, fior di latte, prosciutto
White sauce, red onion, pickled aubergine, fior di latte, prosciutto

(1,7)

235,-

Pizza Salmon                                                                                                         
Kvit saus, purrelauk, mandelpotet, laks, dill, parmesan  
White sauce, leek, almond potato, salmon, dill, parmesan

(1,4,7)

235,-



Dessert og ost Desserts and cheese

Softis og bær
Softis, sesongens bær, kardemommesmular

Soft ice cream and berries
Soft ice cream, sesonal berries, cardamom crumbs

(1,7)

150,-

Panna cotta
Med marinerte bær og sorbet

Panna cotta
With marinated berries and sherbet

(7)

170,-



Informasjon om allergen i rettene våre 
Information about allergens in our dishes

Inneheld/ Contains:
1. Glutenhaldig korn (kveite, rug, bygg, havre, spelt)

Gluten-containing grains 
(wheat, rye, barley, oats, spelt)

8. Nøtter (mandel, hasselnøtt, valnøtt, cashewnøtt, pekannøtt, 
paranøtt, pistasienøtt, macadamianøtt)
Nuts (almond, hazelnut, walnut, cashewnut, pekan, Brazil nut, 
pistachio, macadamia)

2. Skaldyr/ Shellfish 9. Selleri/ Celery

3. Egg 10. Sennep/ Mustard

4. Fisk/ Fish 11. Sesamfrø/ Sesame

5. Peanøtter/ Peanuts 12. Svoveldioksyd og sulfitt/ Sulfur dioxide and sulfite

6. Soya/ Soy 13. Lupin/ Lupine

7. Mjølk/ Milk 14. Bløtdyr/ Molluscs


