
CÔTE DE BOEUF ”GRAND CRU” CÔTE DE BOEUF ”GRAND CRU” CÔTE DE BOEUF ”GRAND CRU”CÔTE DE BOEUF ”GRAND CRU”

Sprø løk, sauser og tilbehør 
Crispy onions, sauces, and accompaniments

(E, Hv, So2, Sen, Lm)

695,- PER PERSON

ØSTERS NR 3 ........................................................................................... 68,- STK
ØYSTER NO 3
Sjalottløksvinaigrette Shallot vinaigrette 
(B, So2)

RÅBIFF ”DIJONNAISE” (½/ 1)  ................................................. 205,- /  295,-
STEAK TARTAR ”DIJONNAISE”
Kapers, syltet løk, jordskokk, comté 
Capers, pickled onions, jerusalem artichoke, comté
(So2, Sen, Lm, E)

FRØYALAKS ”MISS VOON” FRØYA SALMON ”MISS VOON” .......230,-
Reddik, agurk, jalapeño, sesam 
Daikon radish, cucumber, jalapeño, sesame 
(F, E, Sen, Lm, So2, Ses)

ELGRYGG ”CARPACCIO” ELK ”CARPACCIO” ..................................... 205,-
Rød sikory, svarte solbær, Västerbottensost, og syltede granbar 
Red chicory, black currants, Västerbottens cheese, pickled spruce tips  
(Lm, So2)

RØDBETE ”TARTAR” BEET ”TARTAR” (VEG) ....................................... 185,-
Ingefær, pepperrot, og tangkaviar
Ginger, horseradish, and seaweed caviar (So2, E, Lm, Sen)

AVOKADO ”COCKTAIL” AVOCADO ”COCKTAIL”  (VEG) ................. 125,-
Grapefrukt, sitronverbena, espelettepepper 
Grapefruit, lemon verbena, espelette pepper
(So2)

GEITOST ”CHEVRE CHAUD”  (VEG)  ........................................................180,-
GOAT CHEESE ”CHEVRE CHAUD”
Pære, valnøtter, honning Pear, walnuts, honey 
(Hv, So2, Vn)

BLÅSKJELL ”CHOWDER” MUSSELS ”CHOWDER” ............................ 195,-
Selleri, potet Celery, potato
(Sk, So2, Se, Lm)

TOAST ”SVARTDAL” TOAST ”SVARTDAL” .......................................... 265,-
Reker, hummer, krabbe, løyrom Shrimp, lobster, crab, vendace roe 
(Hv, Sk, F, Lm, E, Sen)

KYLLINGLEVERPARFAIT ”FOIE GRAS” ............................................... 225,-
CHICKEN LIVER PARFAIT ”FOIE GRAS”
Eple-ingefærkompott, brioche Apple-ginger compote, brioche 
(Lm, So2, E, Hv)

HUMMER ”GRILLÉ” (½ / 1) ..............................................475,- / 875,- 
LOBSTER ”GRILLÉ”
Aioli, dill Aioli, dill 
(Sk, E, Sen)

TORSKERYGG ”CAFÉ DE PARIS”  ................................................ 385,- 
COD LOIN ”CAFÉ DE PARIS”
Sitron Lemon 
(F, Sen, So2, Lm, E, So) 

ØRRETT ”SANDEFJORD”  .............................................................. 350,- 
TROUT ”SANDEFJORD”
Ørretrogn, gressløk Trout roe, chives
(F, Lm)

HJORT ”5 PEPPER”   ......................................................................... 335,- 
VENISON ”5 PEPPER”
Kvede, ingefær, gresskar Quince, ginger, pumpkin
(So2, Lm)

KALVENTRECÔTE ”GRATINÉ”  .................................................... 380,- 
VEAL RIB EYE”GRATINÉ”
Parmesan, fersk løk, portvinssky 
Parmesan, scallion, port wine jus (So2, Lm, Hv) 

OKSEFILET ”GRAND CRU” BEEF FILLET ”GRAND CRU” ......475,-
Estragonemulsjon, confitert tomat 
Tarragon emulsion, tomato confit
(E, So2)

GÅRDSKYLLING ”STANGEGÅRD”  ............................................. 365,- 
FARM CHICKEN ”STANGEGÅRD”
Trøffelparmesan Truffle Parmesan
(E, Lm, Sen, So2)

SPISSKÅL ARROWHEAD CABBAGE (VEG) ..................................280,-
Jordskokk, ristet hasselnøttemulsjon, peccorino 
Jerusalem artichoke, roasted hazelnut emulsion, peccorino 
(E, Hn, Lm)

RISOTTO RISOTTO (VEG) ..................................................................255,-
Sopp, trøffel, gresskar, grønnkål 
Mushrooms, truffle, pumpkin, kale
(So2, Se, Lm)

OKSEKINN ”BOURGUIGNON”  .....................................................325,- 
BEEF CHEEK ”BOURGUIGNON”
Borretana-løk, røkt sideflesk, kongeøsterssopp 
Borretana onions, pork belly, king oyster mushrooms
(So2, E, Lm, Hv)

FISK & SKALLDYR ”BOUILLABAISE”  ........................................ 345,- 
FISH & SHELLFISH ”BOUILLABAISE”
Safran, fennikel, aioli Saffron, fennel, aioli
(F, Sk, So2, E, Sen)

SCHNITZEL ”TONKATSU” SCHNITZEL ”TONKATSU” ..........275,-
Rawsalat, chili, koriander Raw salad, chili, cilantro
(E, Sen, Lm, So)

ARENKHA 275,-

LØYROM ”KALIX”  305,-
VENDACE ROE ”KALIX”

ØRRETTROGN TROUT ROE 225,-

STØRROGN “GAUSTA’S UTVALGTE”  1 395,-
 STURGEON CAVIAR “GAUSTA SELECTION”

Serveres med briocheblinis, rømme og løk 
Served with brioche blinis, sour cream and onion

(F, Hv, E, Lm)

CRÈME BRÛLÉE .................................................................................125,-
(Lm, E)

SJOKOLADE ”MOUSSE” CHOCOLATE ”MOUSSE” .............. 115,-
Bourbon kirsebær, pisket krem  
Bourbon cherries, whipped cream 
(Lm,So2, Hv)

SITRON ”POSSET”   ........................................................................ 130,- 
LEMON ”POSSET” 
Mandel, krydderflarn Almond, tuille
(Hv, Lm, E)

MANDELKAKE ”CLAFOUTIS”  ................................................... 145,-
ALMOND CAKE ”CLAFOUTIS”
Molter Cloudberries
(E,Lm,M, Hv)

OSTER CHEESE ................................................................................. 205,- 
Marmelade, kjeks Marmalade, crackers
(Lm, Hv)

’

 
MANDARINSORBET ”COLONEL”  ............................................ 105,- 
MANDARIN SORBET ”COLONEL”  
(So2, Hv, Lm)

VANILJEIS ”SPLIT” VANILLA ICE CREAM ”SPLIT”  .............. 115,-
Banan, marengs, sjokolade Banana, meringue, chocolate 
(E,Lm)

HVIT KAFFEIS ”TIRAMISU”   ...................................................... 120,- 
WHITE COFFEE ICE CREAM ”TIRAMISU”
Sjokolade, mascarpone, plomme 
Chocolate, mascarpone, plum (E, Lm, Hv, So2)

BLIKK ”COUPE” BLIKK ”COUPE”  ............................................... 145,-
Mandelflarn Almond tuille (E, Lm, Hv, M)

F O R  T WO

HAGESALAT GARDEN SALAD 
Dijonnaise Dijonnaise (So2, Sen / So2, M)

BIFFTOMAT ”CAPONATA”  
BEEF TOMATO ”CAPONATA” 
(Se, So2)

BETER BEETS
Geitost, pinjekjerner Goat cheese, pine nuts 
(So2, Pk)

SOPP MUSHROOM
Jordskokk, byggryn Jerusalem artichoke, barley 
(Hv)

HJERTESALAT ”CAESAR”  
GEM LETTUCE ”CAESAR” 
Brioche krutonger Brioche croutons 
(E, Sen, F, Lm, Hv)

ROSENKÅL ”FRITTERS”  
BRUSSELS SPROUTS ”FRITTERS”
Trøffel, parmesan Truffle, parmesan 
(E, Sen, Lm, So2)

BROCCOLINI BROCCOLINI
Jalapeño, sitron Jalapeño, lemon
(So2)

POMMES FRITES POMMES FRITES
Persille Parsley

POTETGRATENG ”DAUPHINOIS”  
POTATO GRATIN ”DAUPHINOIS”
Gruyère Gruyère (Lm)

POTETPURÉ POTATO PURÉE                                        
(Lm)

DILLPOTETER DILL POTATOES 
(Lm)

POTETTERTE ”POMMES ANNA”  
POTATO CAKE ”POMMES ANNA”
(Lm)
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Allergener/Allergenes: Hv-Hvete, Wheat Ses-Sesam, Sesame Se-Selleri Celery, Sen-Sennep Mustard, N-Nøtter Nuts, Sk-Skalldyr Shellfish, E-Egg Egg, F-Fisk Fish, Lm-Melk Milk, 
P-Peanøtter Peanuts, Vn-Valnøtter Walnuts Pk-Pinjekjerner Pine Nuts M-Mandel Almonds So-Soya Soy, B-Bløtdyr Mollusc, L-Lupin Lupin, So2-Sulfitter Sulfite
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