
Lunch menu

Roasted pumpkin and carrot soup with ginger and turmeric, quinoa 
and a mint-garlic sour cream. Served with toasted bread on the side.

Fjell Pumpkin Soup

dairy, gluten

210,-

Crispy veal schnitzel, caper mayo and pickles, served in crusty bread.
Fjell Veal Sandwich

egg, dairy, gluten, mustard

250,-

Warm beetroot salad with chèvre, radish, toasted pumpkin seeds and
blood orange wedges, finished with cucumber and mustard dressing.

Nordic Beet & Chèvre Salad

dairy, mustard, nuts

230,-

Slow-cooked pulled pork with melted cheddar, fresh coleslaw, 
BBQ sauce, honey mustard and pickles, served in toasted bread.

Slow Fire Pulled Pork Sandwich

dairy, gluten, mustard

255,-

Swiss Gruyère cheese, bacon and onion jam, finely chopped crispy 
lettuce and spicy Russian dressing, served in an American-style bun.

Mountain Beef Burger

egg, dairy, gluten, mustard, soy, sesame

265,-

French fries and ailoi /  Sweet potato fries and aioli

85,- / 105,- 

Roasted beetroot patty with grilled chèvre, caramelized onions and wild
leaf salad, served in a soft brioche bun.

Alpine Root Burger

dairy, gluten

255,-

egg, dairy

Add on 


