
MENU
food & dr inks

Cockta ils
MARGHERITA                     

Tomatsaus, mozzarella 
og basilikum.

Tomato sauce,mozzarella and basil.
Inneholder: H, M

172,- 

RØKT BRISKET 
Tomat saus, mozzarella, cheddar, 

røkt brisket, fersk jalapeno, rødløk, 
cherrytomat og fefferoni.

Tomato souce, mozzarella smoke brisket, 
fresh jalapeno, red onion, 

cherry tomato og fefferoni.      
Inneholder: H, M, Su

232,-

SYLTET CHILI 
OG VALNØTTER 

Rømme, cheddar, parmesan, 
syltet chili, valnøtter og ruccola.                                      

Sour cream, cheddar, parmesan, 
pickled chili, walnuts, and arugula.                                     

Inneholder: H, M, P, Vn
192,-

4 OSTER
Rømme, mozzarella, cheddar, 

gorgonzola og parmesan. 
Sour cream, mozzarella, cheddar, 

gorgonzola and parmesan.
Inneholder: H, M

238,-

SPEKESKINKE 
Tomatsaus, mozzarella, 

San Daniele skinke, 
parmesan og ruccola.                          

Tomato sauce, mozzarella, San 
Daniele ham, parmigiana and arugula.                           

Inneholder: H, M
238,-

RØKT LAKS PIZZA 
Rømme, Væsterbottenost, røkt laks, 

rødløk, gressløk, dill og kapers.                                           
Sour cream, Västerbotten cheese, smoked 
salmon, red onion, chive, dill and kapers.         

Inneholder H, M, F, Su 
229,- 

PEPPERONI
Tomatsaus, mozzarella, 
cheddar og pepperoni.
Tomato sauce, mozzarella, 

cheddar, and pepperoni.
Inneholder: H, M

198,-

STEINSOPP 
Rømme, mozzarella, cheddar, 

steinsopp, løk, hvitløk og persille.                         
Sour cream, mozzarella, cheddar, sepp, 

onion, garlic, and parsley.                          
Inneholder: H, M, Su  

242,- 

ENTRECOTE  
Tomatsaus mozzarella, cheddar, 

hvitløksmarinert entrecote,
 karamellisert løk, sylted rødkål, 
tigersaus, koriander og vårløk.
Tomato sauce, mozzarella, cheddar, garlic 

marinnated ribey steak, karamellized onion, pickled 
red cabbage, tiger sauce, coriander and spring onion.                                     

Inneholder: H, M, Su, Se
249,-

P i zza

JAZZ ME UP 
Roku Gin, Hana raspberry sake, 

strawberry shrub, lemon juice, prosecco

SMOKED VITAMIN JUICE 
Picaflor Mezcal, H. Theoria Perfidie, 

ginger syrup, carrot juice 

OUR CUP OF TEA
1-4 pers (158,- pr pers)

Hendricks Gin, H. Theoria Procratstination 
liquor, earl grey, lemon juice, simple syrup

GRASSHOPPER AFTER8
O`Maras Irish Liqour, Branca Menta, 

Four Roses Bourbon , espresso, simple syrup 

NEW YORK SOUR
Makers Mark, lemon juice,

 simple sirup, wine foam 

GRAPEFRUIT NEGRONI 
Bombay Sapphire Gin, Campari, 

Antica formula Vermouth, 
pink grapefruit tonic 

NO BULLSHIT 
Bols Vodka, Bols peach, Red Bull tropical, 

cranberry juice 

Pr is :  1 58 , -

OSTETALLERKEN 
Fire italienske oster med hasselnøtter, honning og brød.

Four italian cheeses with hazelnuts in honey and bread.  
(Robiola Sapore di Bosco, Gorgonzola picante DOP, Fontina DOP, Sovrano, 

hasselnøtter I honning og brød)                                                    
Inneholder: M, H, Ha

212,-

GNOCCHI 
Karamellisert potetpasta med sopp, 
spinat, hvitløk, salvie, mornaysaus, 

panko og parmesan.
Caramellized potato paste, with mushrooms, spinach, 

sage, mornay sauce, bread crumbs and parmesan.
Inneholder: H, M, SN

225,-
               

CRAB ROLL BRIOCHE 
Taskekrabbe blandet med 

chilimajones, og gressløk, servert i 
brioche med feltsalat og potetgull.

Crab meat mixed with chili mayonnaise and chive, 
served in a brioche bun and salad and crisps.

Inneholder: E, H, M, SN, SK
198,-

SNACKS

Allergener: Egg (E), Fisk (F), Hvete (H), Melk (M), Peanøtter (P), Sennep (SN), Sesamfrø (SE), Skalldyr (SK), Soya (S), Sulfitt (SU), Hasselnøtter (Ha), Valnøtter (Vn)

CAPRESE  
Tomat, mozzarella, basilikum, 
olivenolje og balsamicoeddik. 

Serveres med brød.
Tomato, mozzarella, basil, olive oil and 

balsamic vinegar. Served with bread
Inneholder: M, H

179,-

SPEKETALLERKEN 
San Daniele skinke, 

trøffelsalami, salami spianata 
picante, oliven, aioli og brød.

San Daniele ham, truffle salami, salami 
spianata picante, olives, aioli and bread.

Inneholder: H
198,- 

Annet  godt



FATØL type vol cl pris

Frydenlund Pilsner Pilsner 4,5% 50 112,-
Frydenlund Juicy IPA IPA 4,6% 50 128,-
Brooklyn Lager Lager 6,5% 50 128,- 
Kronenbourg 1664 Blanc 5,0% 50 128,-
Brewdog Hazy Jane IPA 5,0% 33 138,-
Ask your waiter for more beers on tap

FLASKEØL
Carlsberg Pilsner 4,5% 33 92,-
Ringnes Lite Pils 4,3% 33 98,-
Poretti Luppoli Lager 5,5% 33 102,-
Kona Big Wave Golden Ale 4,4% 33 118,-
7 Fjell Småtøs Blonde 4,7% 33 108,-
Grimbergen Blond Blonde 6,7% 33 148,-
Paulaner Hefe Wheat 5,5% 50 138,-
Haandbryggeriet A bloody arrangement Kølsch 5,8% 33 128,-
Brewdog Vagabond Pale Ale 4,5% 33 118,-
Kinn Pilgrim (Glutenfree) Pale Ale 4,5% 33 128,-
Vocation SNIPA IPA 4,4% 33 138,-
Magic Rock Fantasma IPA 6,5% 33 148,-
Brooklyn Stonewall Inn IPA 4,6% 44 138,-
Boulevard Tank 7 Saison 8,5% 33 138,-
Paulaner Hefe Wheat 5,5% 50 128,-
Cigar City Brown Ale Brown Ale 5,5% 33 138,-
Cigar City Oatmeal Cookie Brown Ale 5,5% 33 138,-
7 Fjell kong Oscar Porter 5,6% 33 138,-
Westmalle Trippel Trappist 9,5% 33 168,-
Rodenbach Alexander Sour 5,6% 33 138,-
Rodenbach Gran Cru Sour 6,0% 33 138,-
Rodenbach Caractere rough Sour 7,0% 37,5 188,-
Boon Oude Geuze Sour 7,0% 37,5 138,-
Oud Beersel Kriek Sour 6,0% 37,5 192,-
Oud Beersel Gueze Sour 5,6% 37,5 192,-
Haandbryggeriet Dashing Rough Sour 6,8% 37,5 198,-
EC. Dahls Passion Fruit Sour Sour 4,6% 33 118,-

MUSSSERENDE
Casa Canevel Prosecco Brut NV Italia          125,- / 645,-
Casa Canevel Prosecco Rosato Brut NV Italia         125,- / 645,-
Hillcrest Wines Black Chalk Classic 2018 England   795,-
Andre Clouet Silver Brut Nature NV Frankrike   895,-
Andre Clouet V6 Experience NV Frankrike    1045,-

ROSÉVIN
Von Winning Pinot Noir Rosé 2021 

HVITVIN
Avancia Cuveè De O Godello 2018 (Godello) Spania         115,- / 545,-
Von Winning Riesling 2021 (Riesling) Tyskland         125,- / 595,-
Ken Forrester Chenin Blanc Old Vine Reserve 2020 (Chenin Blanc) Sør-Afrika 685,-
Domaine de la Perriere Sancerre Blanc 2020 (Sauvignon Blanc) Frankrike 725,-
Chãteau de Corcelles Beaujolais Blanc 2020(Chardonnay) Frankrike 745,-
Laroche Chablis Premier Cru Les Fourchaumes VV 2018 (Chardonnay) Frankrike    895,-
Laroche Chablis Grand Cru Les Clos 2018 (Chardonnay) Frankrike  1395,-

RØDVIN
Fenocchio Piemonte Rosso 2020 (Barbera, Dolcetto) Italia        115,- / 545,-
Raoul Clerget Bourgogne Pinot Noir 2020 (Pinot Noir) Frankrike       125,- / 595,-
Dautel Spatburgunder 2018 (Pinot Noir) Tyskland   625,-
Ogier Lirac Lou Camine 2019 (Rhone red blend) (Frankrike)    645,-
Girabaldi Barbera D’alba Superiore 2019 (Barbera) Italia  685,- 
Champy Bourgogne Pinot Noir Cuvee Edme 2019 (Pinot Noir) Franrike  695,-
Julia Kemper Touriga Nacional 2013 (Touriga Nacional) Portugal  795,-
La Rioja Alta Vina Araña Gran Reserva (Tempranillo) Spania  850,-
Chãteau de Corcelles Brouilly Les Roches 2020 (Gamay) Frankrike  995,-
G. Mascarello Barolo Villero 2014 (Nebbiolo) Italia                  1695,-

BEER W INE
ALKOHOLFRI ØL

Munkholm
33 cl / 58,-

Brooklyn Special Effect 
33 cl / 68,-

L i ve  Jazz
hver torsdag,

fredag & lørdag

glass / flaske


