
Welcome
WELCOME

Our cooking is simple and we want to 
cook as honest food as possible. At the same 

time it must be creative and exciting.

It should always be good, very good!
We use the best ingredients in season

  and preferably from small, local manufacturers.

Because the food tastes better when 
we know who have taken care of 

the animals, cultivated the vegetables 
and fished the fish.

Welcome to our restaurant, with roots
in Scandinavian cooking and with 
inspiration from the whole world. 



Menu

S TA RT E R

CREAMED CELERY SOUP	 135,-
Served with crispy bacon, butter and bread
Contains: gluten, celery, milk

HERBED VENISON FILLET 165,-
Served on crispy Gjøviklefse (soft thin bread), 
lingonberrycream.
Contains: Wheat in bread, lactose

MOZZARELLA AND THE HOTELSELF 
PRODUCED CURED HAM      155,-
Served with melonsalsa and parmesan
Contains: Lacotse, wheat 

MENU 
SERVED	FROM	12.00	-	21.00		

COURSE OF THE WEEK 195,-
Every week we serve a course from the kitchen.  
Ask your waiter. 

SALMON SANDWICH 185,-
Served with scrambled egg
Contains: mustard, celery, milk, egg

SKAGEN SANDWICH           185,-
Skagenmix ( shrimps and crayfish in a dressing) 
served on sourdough bread with egg, salad and 
tomato.
Contains: Milk, egg, wheat,oats, barley, sesame, rye, mus-
tard and shellfish

PATTIES SANDWICH 185,-
2 homemade moose patties with fried onion, 
salad and tomato.
Contains: Milk, egg, wheat, oat, barley, sesame,rye and 
mustard



MA I N  C OUR S E

MOOSE	PATTIES	 225,-
The guest house’s patty of local moose, mashed 
potatoes, creamy venison sauce, fried vegetables 
and stirred lingonberries.
Contains: milk, eggs  
CHILDRENS PORTION              115,-

PULLED BEEF                       255,-
with briochebread, coleslaw, BBQ, cheddar, salad, 
pickled onion and french fries
Contains: Lactose, egg, gluten, mustard, celery, sufit

SALTED COD 295,-
Served with piepurè, butterroasted vegetables, 
small potatoes and whitewine sauce, topped with 
crispy bacon
Contains: Lactose, fish, sufit and pork

ANGUSBURGER 255,-
(Can be served as vegetarian)
Served with brioche bread, bacon, salad, dresing, 
pickled red onion, cheddar and french fries
Contains: wheat in bread, lactose, egg, sulfite

         SIRLOIN OF BEEF     355,-
         Served with sweetpotatoepurè, butterroasted 
          vegetables, smallpotatoes and redwine sauce
            Contains: Lactose 

PASTA CARBONARA           195,-
Contains: Milk, egg, wheat

VEGETARIAN/ VEGAN
Ask your waiter what`s on the menu today



MenuMENU 

HEIDALS BROWNCHEESE PANNACOTTA 
 99.-

Served with coulis and crumble
Contains: lactose

APPLE CAKE (VEGAN) 125,-
Served with vanilla ice cream and seasonal 
fresh berries  
Contains: gluten, lactose, almonds

WARM CHOCOLATEFONADANT 125,-
Served with vanilla icecream and fresh berries
Contains: Lactose, lactose

DE S S E RT

HAMBURGER  95.-
100 g hamburger with bread 
Served pommes frites.  
Cheese:      20,-
Bacon:      20,- 
Contains; Milk, wheat, barley. 

SAUSAGE WITH FRENCH FRIES/ 
MASHED POTATOES             95,-
Grilled sausage with fries or mashed potatoes  
Contains: Milk in the mashed potatoes.

PANCAKES 85,-
3 Pancakes with blueberryjam and sugar
Contains: Milk, egg 

NUGGETS WITH FRENCH FRIES 95,-
Contains: Milk, egg, lactose, gluten

CH I LDR EN S  M ENU


