BRASSERIE LUNCH MENU

KIl. 12.00 - 17.00



SALAD, PASTA & SANDWICH

Union Caesar salat
Romanosalat, Caesardressing, brgdcrisp, parmesan, bacon

Union Caesar salad
Romaine lettuce, Caesar dressing, bread crisp, parmesan, bacon

Med kyllingbryst/ with chicken
0020 Gini Soave Classico 2017, Veneto, Italia

Med salmalaks/ with Salma salmon
7003 Chablis Jean Collet 2016, Burgundy, France

(1,34,7,8,10)

Geiranger sandwich

NOK 189

NOK 220
NOK 135

NOK 220
NOK 142

Grilla lyst surdeigsbrad, handpilla reker, egg, asparges og pepperrot majones

Geiranger sandwich

Grilled light sourdough bread, hand-peeled shrimps, egg,
asparagus and horseradish mayonnaise

(1,2,3,4,7,8,10)

7002 Degnhoff Riesling 2017, Nahe, Germany

Culotte roast sandwich
Grilla grovt landbrgd, sylta gr@nsaker, aioli

Culotte roast sandwich
Grilled rustic bread, pickled vegetables, aioli

7003 Chablis Jean Collet 2016, Burgundy, France

m

NOK 215

NOK 115

NOK 198

NOK 142



Linguini al Kraftkar
Spekeskinke, kraftkar, basilikum, paere

Linguini al Kraftkar,

Cured ham, Kraftkar blue cheese, basil, pear

(1.7) NOK 215
7006 Janasse CDR 2017, Sar-Frankrike NOK 126

Varmt “Flatbred”
Remme, varlagk, gravlaks, sennepdillsaus

Warm “Flatbread”
Sour cream, spring onion, Gravlaks, dill and mustard sauce
(1.23,4,7.8) NOK 225

0020 Gini Soave Classico 2017, Veneto, Italia NOK 135

Burrata & tomat
Burrata, tomat, basilikum, Balsamico fra Modena

Burrata & Tomato
Burrata, tomatoes, basil, Balsamic of Modena
(1,7) NOK 175

0021 Yealands Land Made Sauvignon Blanc 2017, Marlborough, AUS NOK 123



MAINS

Kylling schnitzel “plancha”
Tomatsalsa, grgnnsaks crudité

Chicken schnitzel a la plancha,
Tomato salsa, vegetable crudités NOK 255

0020 Gini Soave Classico 2017, Veneto, Italia NOK 135

Union storfeburger “brioch”
Kraftkar, sylta lgk, steikt lgk, tomatsalat, fries

Union burger in a brioche bun,
Kraftkar blue cheese, pickled onion, fried onion, tomato salad, fries

(1,7,8) NOK 265

7006 Janasse CDR 2017, Ser-Frankrike NOK 126

Fisk- og skalldyrgryte med smak av fennikelfre og sitron
Dagens fangst, fennikel, rotgrensaker, sitron

Fish and shellfish casserole flavoured with fennelseeds and lemon
Catch of the day, fennel, root vegetables, lemon

(24,7) NOK 295

7003 Chablis Jean Collet 2016, Burgundy, France NOK 142

SIDERETTER/SIDE DISHES

Fries med parmesan og graslgk

Fries with parmesan and chives NOK 45
(7)

Potetkrem

Potato mash NOK 55

(7)
Dampa nypoteter
Steamed new potatoes NOK 40

m






SWEETS

Sjokoladeterte
Cappuccinois

Chocolate tart
Cappuccino ice cream
(1,3,5,7,8)

Vannbakkels «pasjonsfrukt»
Jordbeer, vaniljeis

Passion fruit profiteroles
Strawberries, vanilla ice cream
(1,3,7,8)

Rabarbrakompott og svele
Mascarponekrem

Rhubarb compote and Svele

Mascarpone cream
(1,3,7,8)

CHILDREN

Alle retter kan vi lage i sma porsjonar. 35% rabatt.

All courses may be made in small portions. 35% discount.

NOK 115

NOK 105

NOK 110



BRASSERIE MENY/ BRASSERIE MENU

Kl. 17.00-22.00



Starters

Burrata & tomat
Burrata, tomat, basilikum, Balsamico fra Modena
Burrata & Tomato

Burrata, tomatoes, basil, Balsamic of Modena
(1,7)

0021 Yealands Land Made Sauvignon Blanc 2017, Marlborough, AUS

Luftig jordskokksuppe

Jordskokkbitar, gresskarkjerner, urter

Jerusalem artichoke foam soup
Jerusalem artichoke, pumpkin seeds, herbs
(5,7,8)

0021 Yealands Land Made Sauvignon Blanc 2017, Marlborough, AUS

Argentinske villreker
Chili, kvitlgk, erter, mjuke krutongar

Argentinian wild shrimps,
Chili, garlic, peas, soft croutons

(1,2,8)

7002 Denhoff Riesling 2017, Nahe, Germany

Asparges rizoni og laks
Salmalaks, egg, graslgk

Asparagus rizoni and salmon
Salma salmon, egg, chives

(1.2,3,4,57.8)

7002 Denhoff Riesling 2017, Nahe, Germany

m

NOK 175

NOK 123

NOK 148

NOK 123

NOK 165

NOK 115

NOK 168

NOK 115



Mains

Kylling schnitzel “plancha”
Tomatsalsa, grennsaks crudité

Chicken schnitzel a la plancha,
Tomato salsa, vegetable crudités NOK 255

0020 Gini Soave Classico 2017, Veneto, Italia NOK 135

r

Grilla kalvmerbrad “persille og sitron’
Potetkrem, brokkolini, bakt lgk

Grilled veal tenderloin “parsley and lemon”
Potato mash, broccolini, baked onion
(1.3,7) NOK 310

7006 Janasse CDR 2017, Ser-Frankrike NOK 126

Union storfeburger “brioch”
Kraftkar, sylta lgk, steikt lgk, tomatsalat, fries

Union burger in a brioche bun,
Kraftkar blue cheese, pickled onion, fried onion, tomato salad, fries

(1.7,8) NOK 265

7006 Janasse CDR 2017, Ser-Frankrike NOK 126

Laks kryddergrava og grilla

Asparges, agurkslaw og gribichsaus
Salmon spice-cured and grilled
Asparagus, cucumber slaw and sauce gribiche

(34,5810 NOK 298

7003 Chablis Jean Collet 2016, Burgundy, France NOK 142

m



Fisk- og skalldyrgryte med smak av fennikelfre og sitron

Dagens fangst, fennikel, rotgr@nsaker, sitron

Fish and shellfish casserole flavoured with fennelseeds and lemon

Catch of the day, fennel, root vegetables, lemon
(24,7)

7003 Chablis Jean Collet 2016, Burgundy, France

SIDERETTER/SIDE DISHES

Fries med parmesan og graslgk
Fries with parmesan and chives
(7)

Potetkrem

Potato mash

(7)

Dampa nypoteter

Steamed new potatoes

CHILDREN

Alle retter kan vi lage i sma porsjonar. 35% rabatt.

All courses may be made in small portions. 35% discount.

NOK 295

NOK 142

NOK 45

NOK 55

NOK 40






DESSERT AND CHEESE

Jordbeer “Pavlova”
Lemon curd, jordbeer, rabarbrasorbet

Strawberry “"Pavlova”
Lemon curd, strawberries, rhubarb sorbet
(3,7,8)

Sjokolade chibboust

Paere,vanilje, cappuccinois

Chocolate chiboust
Pear, vanilla, cappuccino ice cream
(3,5.7,8)

Geiranger bondepiker
Eple, mascarponekrem, karamellisert brad
Granny Smith sorbet

“Geiranger bondepiker”

Apple, mascarpone cream, caramelized bread,
Granny Smith sorbet

(1,3,7,8)

Smatt & sott
Tre sgte smakar
Small & sweet

Three sweets
(1,3,7,8)

Tre Norske ostar
Tre marmelader, tgrka frukt- og ngttebrad
Trio of Norwegian cheese,

Three marmalades, dried fruit and nut bread

(1,57,8)

NOK 145

NOK 155

NOK 138

NOK 55

NOK 135






DRIKKE/DRINKS

Mineralvatn, flaske/ Mineral water, bottle

Hansa Fatgl /Hansa draft 0,331

Hansa Fatgl /Hansa draft 0,41

Geiranger Brygg,Balga IPA 7,0% 0,33I fatel/draft
Geiranger Brygg,Friaren Pilsner 4,7% fat/flaske 0,33l
Geiranger Brygg,Vikingst@aPaleAle4,7% fat/fl0,33I
Geiranger Bryggeri, Sglfest Brown Ale 4,7% 0,33
Heineken 4,6% 0,33

Clausthaler alkoholfritt @l, non-alcoholic beer

Te/Tea Ronnefeldt

Americano

Espresso

Cappuccino

Café Latte

Varm Sjokolade/Hot chocolate

INFORMASJON OM ALLERGEN | RETTENE VARE

Inneheld/ contains:

1.

2. Skaldyr/ shellfish

3. Egg/eggs

4. Fisk/ fish

5. Peangtter/ peanuts
6. Soya/ soy

7. Mjalk/ milk

8.

pistasiengtt, macadamiangtt)

9. Selleri/ celery

10. Sennep/ mustard

11. Sesamfra/ sesame seeds

12. Svoveldioksid og sulfitt/
sulfur dioxide and sulfitt

13. Lupin/ lupin

14. Bletdyr/ molluscs

m

Glutenholdig korn/ gluten (kveite, rug, bygg, havre, spelt)

NOK 53
NOK 85
NOK 94
NOK 110
NOK98/105
NOK98/105
NOK 101
NOK 91
NOK 69

NOK 53
NOK 42
NOK 41
NOK 54
NOK 55
NOK 48

Notter/ nuts (mandel, hasselngtt, valngtt, cashewngtt, pekanngtt, parangtt,



