FISH ME

SEAFOOD & SUSHI
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NORSKE DSTERS // NORWEGIAN OYSTERS 3 pcs 259/ 6 pcs 479
FRANSKE GSTERS // FRENCH OYSTERS 3 pcs 189/ 6 pcs 369 /12 pcs 699
DSTERS MIX // OYSTER MIX 20 pcs 1299

Servert med ponzuvinaigrette og sitron

Served with ponzu vinaigrette, and lemon
10,12, 14

STURGEON CAVIAR Rossini Baerii 309 999
STURGEON CAVIAR Rossini Oscietra 509 1200
KALIX LOYROM 299

Servert med remme, sjalottlek og blinis

Served with sour cream, shallots, and blinis
1, 3, 4,7
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BERGENS FISKESUPPE // BERGENS FISH SOUP 195/ 295

Servert med hvit fisk, julienne-grennsaker og gresslok

Served with white fish, julienne vegetables, and chives
10,1b, 4, 6,7,9,11, 12

HUMMERSUPPE // LOBSTER BISQUE 289/ 399

Servert med hummerkjgtt, julienne-grennsaker og gresslak

Served with lobster meat, julienne vegetables, and chives
1a,1b,2,4,6,7,9,11,12,14

UTVALG AV RGKT FISK // SELECTION OF SMOKED FISH 239
Et utvalg av vére rokte spesialiteter. Servert med tartarsaus,
makrellmousse og flatbrad

A selection of our smoked specialties. Served with tartar sauce,

mackerel mousse and flat bread
1a, 1c, 1d, 7, 3, 4, 10, 11, 12

KAMSKJELL // SCALLOPS 229

Stekt kamskjell, servert med selleri- og blomkal puré, toppet med
grret caviar og sitronmelisseolje

Grilled scallops, served with a celery-cauliflower purée, topped with

trout caviar and lemon balm oil
4,79 14

HOUSE MADE GRAVLAKS 239

Servert med sennepssaus og flatbred

Served with mustard sauce, and flatbread
1a, ¢, 1d, 4, 10,12

Laks Salmon 219
Tunfisk Tuna 239

Servert pé en seng av ris med en lett miso dashi, toppet med
grret rogn og basilikumolje
Served on a bed of rice with a light miso dashi, topped with

trout caviar, and basil oil
2,3,4,10,12
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KREMET BLASKJELL // CREAMY MUSSELS 379

Bl&skjell i kremet hvitvinssaus, servert med hvitleksbred

Mussels cooked in a creamy white wine sauce, served with garlic

bread Available mild or spicy upon request
1a,1b, 7,12, 14 Add fries +59

FISH & CHIPS 359

Servert med pommes frites, salat og tartarsaus

SOISSVI1O

Served with fries, salad, and tartar sauce
1a, 3, 4,10, 12

PASTA FISHME 479

Pasta i kremet hummersaus med skalldyr, og hummerkjatt

Pasta in a creamy lobster sauce with shellfish, and lobster meat
1q,2,3,6,712 14

PASTA VEGETARIAN 349
Pasta med gresskar, cherrytomater og stekt blomkal

Pasta with pumpkin, cherry tomatoes, and roasted cauliflower
1, 3, 12

LAKSEBURGER // SALMON BURGER 329
Av fersk og rekt laks, med salat, syltet redlek og tartarsaus. Serveres med fries
With our blend of fresh and smoked salmon, with salad, pickled red onion, tartar,

and sauce. Served fries
1a, 3, 4, 7,10, 12

HVIT FISKEBURGER // SIGNATURE BURGER 339

Av hvit fisk med tartarsaus og syltet redlgk. Serveres med fries

White fish burger topped with tartar sauce, and pickled red onion. Served with fries
1a, 3, 4, 7,10, 12

BIFFBURGER // BEEF BURGER 359

Biffburger med bacon, ost, salat, syltet redlek, tomat og aioli.

Serveres med fries
Beef burger with bacon, cheese, salad, pickled red onion,

tomatoes, and aioli. Served with fries
1a, 3, 7,10, 12
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DAGENS FISK // CATCH OF THE DAY 499
Servert med sesongens grennsaker

Served with seasonal vegetables

Please ask your server about allergens

TORSK // COD 499

Servert med ovnsbakte poteter, selleri- og blomkélpuré, sesongens grennsaker, sherry
beurre blanc og grennkal

Served with oven-baked potatoes, celery-cauliflower purée, seasonal vegetables,

sherry beurre blanc, and kale
4,7, 910,12

BREIFLABB // MONKFISH 499

Servert med ovnsbakte poteter, sesongens grennsaker, selleri- og blomkalpuré og sherry
beurre blanc

Served with oven-baked potatoes, seasonal vegetables, celery-cauliflower purée and

sherry beurre blanc
4,79 10,12

PIGGVAR // TURBOT 549

Servert med gresskarpuré, brokkolini, blomkal og brunet smersaus

Served with pumpkin purée, broccolini, cauliflower, and brown butter sauce
4,7, 8,910,12

KVEITE // HALIBUT 549

Servert med ovnsbakte poteter, sesongens grennsaker, gresskarpuré, brunet smearsaus
og orret caviar

Served with oven-baked potatoes, seasonal vegetables, pumpkin purée, brown butter

sauce and trout caviar
4,7 8, 910,12

LAKS // SALMON 489

Servert med potetmos, asparges og hollandaisesaus

Served with mashed potatoes, asparagus, and hollandaise sauce
3, 4,7 9.10,12

REINSDYR // REINDEER 549

Servert med ovnsbakte poteter, sopp, redbeter og portvinssaus

Served with oven-baked potatoes, mushrooms, beetroot, and port wine sauce

7, 9,10, 12

HVALBIFF // WHALE STEAK 549
Servert med potetstappe, asparges, redbeter og
portvinsaus

Served with mashed potatoes, asparagus, beetroot and

port wine sauce
7,9,10,12



CLASSICS
REKETALLERKEN // SHRIMP PLATTER 429
KRABBEKL@GR // CRAB CLAWS 599

TASKEKRABBE // STONE CRAB MEAT 399

Alle classic skalldyrtallerkner serveres med bred, majones og sitron

All classic shellfish platters served with bread, mayonnaise, and lemon
1a,1b, 2, 3,10, 12

ASIAT13HS

PREMIUM

LOKALFANGET SJ@KREPS // LOCALLY CAUGHT LANGOUSTINE 699
Gratinert med hvitlakssmar

Gratinated in garlic butter
NORSK HUMMER // NORWEGIAN LOBSTER 1390 AN

Dampet eller gratinert med hvitlekssmer

Steamed or gratinated in garlic butter

KONGEKRABBE // KING CRAB 1699

Dampet med hvitlokssmar

Steamed with garlic butter

Alle premium skalldyrtallerkner serveres med aioli, hollandaisesaus, salat og
bred

All premium shellfish platters served with aioli, hollandaise, salad and bread
1a,1b, 2, 3, 7,10, 12

SEAFOOD BOIL 2 pers 2799
Et utvalg skalldyr tilberedt i en 'nduja-infusert hummersaus med grennsaker

A selection of shellfish cooked in a nduja-infused lobster sauce with vegetables
1a,1b, 2, 3, 7,10, 12, 14

Choose your favourites from our live tanks and fresh fish display. Please ask your waiter for details



NORTH ATLANTIC 1 pers 859 / 2 pers 1599
Snekrabbe, krabbekler og reker - serveres kaldt

Snow crab, crab claws and shrimp - served cold
1a,1b, 2, 3,10, 12

FJORD 1pers 1199/ 2 pers 2199
Dampet snokrabbe og sjgkreps med hvitlokssmer, krabbekjott og kremede blaskjell
Snow crab and langoustine, steamed in garlic butter, served with crab meat and creamy

mussels
1a,1b, 2, 3,7,10,12, 14

VIKING 1pers 2199 / 2 pers 4199
Utvalg av Norges fineste skalldyr: dampet kongekrabbe, norsk hummer, og sjgkreps
med hvitlekssmer. Franske og norske gsters samt stekte kamskjell toppet med arret
kaviar

Selection of Norway's finest shellfish: steamed king crab, Norwegian lobster, and

langoustines with garlic butter. French and Norwegian oysters, and seared scallops

ddMOL RSIdTIAHS

topped with trout caviar
1a,1b, 2, 3, 7,10, 12, 14
Alle t&rn serveres med aioli, hollandaisesaus, salat og bred

All towers are served with aioli, hollandaise, salad and bread

Choose your favourites from our live tanks and fresh fish display. Please ask your waiter for details



DESSERT

& COFFEE

UTVALG AV LOKALE OSTER // SELECTION OF LOCAL CHEESES 299
Et utvalg av lokale oster servert med syltetay, flatbred, kjeks og valnatter

Selection of local cheeses served with jam, flatbread, crackers, and walnuts
1q, 1c, 1d, 7, 12

ICE CREAM  49/89/19
Sjokolade, jordbeer, brunost eller sorbet

Chocolate, strawberry, brown cheese or sorbet
1, 3, 7

PANNA COTTA 169
Servert med coulis og friske beer

Served with coulis, and berries
3,7

S13AMS IS33HO

PEKAN PIE 179

Servert med is, coulis og friske beer

Served with ice cream, coulis, and berries
38

CHOCOLATE FONDANT 189

Servert med is, coulis og friske beer

Served with ice cream, coulis, and berries

1a,3,7
Filter Kaffe 49
Espresso - Americano 59
Cappuccino - Latte - 69

Mocha - Flat White @

Hot chocolate & 89
Tea 49

1314100

COFFEE DRINKS

Irish Coffee 179
Baileys Coffee 179
Espresso Martini 189
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Laks Salmon 129
Reker Shrimps 129
Kveite Halibut 149
Kamskjell Scallops 159
Tunfisk Tuna 199

Servert med daikon, kizami wasabi og ingefeer

Served with daikon, kizami wasabi, and ginger

2,4,10,12, 14

Laks Salmon 199
Kveite Halibut 199
Kamskjell Scallops 219
Tunfisk Tuna 219

Servert med daikon, wasabi, ingefeer og arret rogn

Served with daikon, wasabi, ginger, and trout caviar

2, 4,12, 14
Laks Salmon 219
Tunfisk Tuna 239

Servert pé en seng av ris med en lett miso dashi, toppet med
grret rogn og basilikumolje
Served on a bed of rice with a light miso dashi, topped with trout caviar,

and basil oil
2,3,4,10, 12

SALMON SPECIAL 199

Tynne skiver av laks, servert med en frisk og lett spicy jalapefiosaus

Thin slices of salmon served with a fresh and lightly spicy jalapefio sauce
2, 4,12

TUNA SPECIAL 229

Tynne skiver av tunfisk, servert med dashi saus

Thin slices of tuna served with dashi sauce
2, 4,12
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FUTO VEGAN 169

Mango og avocado med agurk og salat, toppet med teriyaki og sesamfrg

Mango and avocado with cucumber and salad, topped with teriyaki and sesame seeds
3,7,1,12,13

FUTO UMAI 189
Tunfisk med mango, agurk og kanpyo, toppet med erret caviar

Tuna with mango, cucumber, and kanpyo, topped with trout caviar
3,4,710,1,12

HOT FUTO SALMON 199

Helfritert maki med laks, agurk og kanpyo, toppet med teriyaki, chilimajones og
sesamfre

Deep-fried maki roll with salmon, cucumber and kanpyo, topped with teriyaki, chili

mayonnaise and sesame seeds
10, 2,3, 4,6,710,1,12

FUTO SPECIAL 199

Tempurareker med avocado, agurk, salat og kremost, toppet med flambert laks og
spicy mayo

Tempura shrimp with avocado, cucumber, salad, and cream cheese, topped with

flame-seared salmon and spicy mayo
1, 3, 4, 6,710,171, 12

SPIDER ROLL 209

Softshell-krabbe med avocado, agurk, kanpyo og salat, toppet med sesamfrg,
chilimajones og teriyaki

Soft shell crab with avocado, cucumber kanpyo, and salad, topped with sesame seeds,

chili mayonnaise and teriyaki
1a, 2, 3,6,710,11,12
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TEMPURA SHRIMP ROLL 179

Tempurareker med avokado, toppet med chilimajones og sesamfra

Tempura shrimp with avocado, topped with chili mayonnaise and sesame seeds
1, 2, 3, 6,10, 11,12

PHILADELPHIA ROLL 199
Laks, avokado, agurk og kremost, toppet med sesamfrg

Salmon, avocado, cucumber, and cream cheese, topped with sesame seeds
4,7,10,11, 12

SPICY TUNAROLL 199
Tunfisk og agurk, toppet med chilimajones

Tuna and cucumber, topped with chili mayonnaise
3, 4,710, 11,12

YELLOW DRAGON ROLL 199
Tempurareker og kanpyo, toppet med kremost og mango

Tempura shrimp, and kanpyo, topped with cream cheese, and mango
1q, 2,3, 7,10, 11, 12

GREEN DRAGON ROLL 199
Laks og agurk, toppet med kremost, avokado, erret caviar og chilimajones
Salmon and cucumber, topped with cream cheese, avocado, trout caviar, and chili

mayonnaise
4,6,7,10,1,12

RAINBOW ROLL 219
Reke og agurk, toppet med kremost, laks, tunfisk og kveite, chilimajones og erret caviar
Shrimp and cucumber, topped with cream cheese salmon, tuna and halibut, chili

mayonnaise, and trout caviar
2,3,4,710,11,12

CALIFORNIA SNOW ROLL 249
Avokado og agurk, toppet med snekrabbe, chilimajones og sesamfra

Avocado and cucumber, topped with snow crab, chili mayonnaise and sesame seeds
2,3,4,710,11,12
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SALMON COMBO 12 pcs 299
Philadelphia roll, nigiri laks og sashimi laks

Philadelphia roll, salmon nigiri, and salmon sashimi
1a,2,3, 4,710,112

DRAGON COMBO 16 pcs 369

Green Dragon roll og Yellow Dragon roll
1a, 2, 4, 7,10, 11, 12

NIGIRI & SASHIMI COMBO 12 pcs 419
Chef’s choice

1a, 2, 3,4, 6,710,111, 12

ROLL ME COMBO 34 pcs 729

Nigiri laks, nigiri kamskjell, spicy tuna roll, philadelphia roll, tempura shrimp roll og
hot futo salmon

Salmon nigiri, scallop nigiri, spicy tuna roll, philadelphia roll, tempura shrimp roll,

and hot futo salmon
10, 2,3,4,6,710,1,12

FISH ME SIGNATURE COMBO 69 pcs 1599

Vér eksklusive signaturmeny med et variert utvalg av nigiri og spesialruller. Inneholder
laks nigiri, tunfisk nigiri, reke nigiri, spider roll, hot futo salmon, rainbow roll, tempura
shrimp roll, philadelphia roll, green dragon roll, yellow dragon roll og spicy tuna roll.

Perfekt for 3-5 personer som gnsker en smakfull og variert sushiopplevelse

Our exclusive signature platter featuring a varied selection of nigiri and specialty
rolls. Includes salmon nigiri, tuna nigiri, shrimp nigiri, spider roll, hot futo salmon,
rainbow roll, tempura shrimp roll, Philadelphia roll, green dragon roll, yellow dragon
roll, and spicy tuna roll

Perfect for 3-5 people who want a flavorful and diverse sushi experience
19,2, 3,4,6 710,17, 12
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POKE BOWL 189

En blanding av friske grennsaker servert pa ris med teriyakisaus og chilimajones.
Velg mellom sashimi av laks, tunfisk eller kveite — eller tempura av reker, laks eller
kveite.

A mix of fresh vegetables served on rice with teriyaki sauce and chili mayo.

Choose between sashimi-style salmon, tuna, or halibut — or tempura shrimp, salmon, or

halibut.

1a,2,3,4,6,71,12

GINGER 35
SEAWEED 35
CHILIMAYO 35
TERIYAKISAUCE 35
SUSHI RICE 60
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Cola - Zero - Fanta - Sprite 69
Sparkling water 69
Apple juice 79
Non-alcoholic beer (glutenfree) 109
0% Wine (2) 119 (545)
Mocktail Friskis 139
Virgin Dirty Martini 149
7FJELL Pilsner 139 /159
7FJELL Blanc ¢ 149 /169
7FJELL IPA 159 /179
7FJELL Fisketorget 7FJELL 109
Smétes (glutenfree) 149
Rygr Sure Petra 179
Orval Trappiste 199
Ginger Ninja (glutenfree) 139
7FJELL Julegl 159

All beers contain gluten unless otherwise stated

7FJELL Nonsstein 169 /189
Omcider Odel 589
Omcider Flart 599
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FISHMEMULE 149

Leitens Epleslang, aquavit, lime and ginger beer

PORT & TONIC 159

Fonseca BIN 27, Fever Tree Tonic

STRAWBERRY SOUR 169

Sloe gin, strawberry liqueur, lime, sugar, and egg whites

MOJITO 169

Sailor Jerry, lime, mint, brown sugar, and soda

SPICED HOT CHOCOLATE 169
Fisk, Sailor Jerry, hot chocolate, and Kvikk Luns;j

BLUE LAGOON 169
Vodka, Blue Curacao, lime, sugar, and Sprite

PORNSTAR JARTINI 179

Vodka, Passoa, passion fruit purée, egg whites, lime, and Prosecco

MONSTER MARGARITA 189

Tequila, Cointreau, lime, sugar, salt, and Monster Mango Loco
BERGEN NEGRONI 189

Campeari, Bareksten gin, and red vermouth

AMARETTO WHISKEY SOUR 189

Disaronno, Jim Beam Bourbon, egg whites, lime, sugar, and bitters

APEROL 169
LIMONCELLO 179
CAMPARI 189



DVNODOD AIMSIHM dNINOIT LIAVADY 199

Bareksten / Elephant - Fever Tree tonic 179
Elsker Pink / Elephant Sloe - Thomas Henry Cherry Blossom 189

BERGENS 109
LAITENS LINIE 119
BAREKSTEN 139
LAITENS EPLESLANG 109
ATTAT RASPBERRY LIQUEUR 19
Glenfiddich Single Malt 12 YO 179
Nikka From the Barrel 189
Braastad VS 119
Braastad XO 139
Hennessy VS 179
Hennessy XO 199
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Teresa Rizzi Prosecco Brut DOC
Martin Codax Sparkling Alvarino
Rathfinny Classic Cuvée

Ayala Brut Majeur

House white

Anselmann Riesling Trocken
Hugel Gentil

Martin Codax Albarifio
Régnard Chablis

Museum Rosé

House red
Vidal Fleury Cétes du Rhone
Baron de Ley Reserva

Pico Maccario Barolo

Fonseca Bin.27
Hugel Late Harvest 2017

Veneto. ltaly 149 (695)
Galicia, Spain 179 (999)
Sussex, England 249 (1 250)
Champagne, France 299 (1 650)

149 (695)
Pfalz, Germany 159 (745)
Alsace, France 169 (795)
Rias Baixas, Spain 179 (845)
Bourgogne, France 299 (1249)
Cigales, Spain 159 (745)

149 (695)
Rhéne, France 159 (745)
Rioja, Spain 169 (795)
Piedmont, ltaly 249 (1 249)
Douro, Portugal 219 (1 095)
Alsace, France 239 (1 225)

All beverages on this page contain sulphites



WINE LIST

Our small wine cellar is built on quality over quantity.

Our sommeliers search far and wide to bring you hidden gems from around the world.

O ROSE CHAMPAGNE

I Andre Clouet Rosé 1345

> Leclerc Briant Rosé de Saignee 1875

Z Bollinger Rosé 2 450
Dom Perignon Rosé 2009 7 995

U KRUG Rosé 28th Edition 8445

5 N/V CHAMPAGNE

Z Gamet Rive Droite 1195

I.I_I Renée Caillot Pinot Meunier VV 1150
Delphine Boulard Les Murgiers Brut Nature 1425
Autréau-Lasnot IV Blanc de Noirs Brut 1500
Dremont-Marroy Le Trieu 1545
Robert Moncuit Grand Blancs Grand Cru 1675
Bollinger Special Cuvée Brut 1850
Bollinger PNVZ19 2645

VINTAGE CHAMPAGNE

Deutz Brut Classic 2018 1800
Bollinger La Grande Année 2014 3250
Charles Heidsieck Blanc de Millenaries 2007 3299
Dom Perignon 2013 4500
KRUG Vintage 2002 9 995
MAGNUMS
Rathfinny Blanc de Noirs 2018 Sussex, England 2000
Bruno Paillard Assemblage 2015 4495
Pol Roger Cuvée Sir Winston Churchill 2015 7 499

All beverages on this page contain sulphites
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Vintage may vary

Roger de Chanterac Blanquette de Limoux
Bellavista Franciacorta Cuvee Brut
Salvano Jhamel Brut Millesimato 2018

Luna D'or Prosecco di Treviso

FRANCE

Dom. Ostertag Les Jardins Riesling 2022
Trimbach Clos Ste Hune 2018

Domaine Aux Moines Savenniéres Roche Aux
Moines 2018

Comte Lafond Sancerre 2023

Domaine Jean-Luc Mouillard Bas de la Chaux
2022

J.L Chave Sélection Blanche Hermitage 2020
Pattes Loup Chablis Vent d"Ange 2022
Regnard Chablis 1er Cru Vaillons 2018

Cave de Lugny Macon Chardonnay 2022
Auduin Marsannay Cuvée Charlie 2022
Thierry Pillot Bourgogne Blanc 2023
Bouchard Beaune du Chéteau 1er Cru 2019

Domaine Leflaive Bourgogne Blanc 2020

ITALY

Roccolo Grassi Soave Broia
Dacastello Greco de Tufo
Salvano Roero Arneis

La Spinetta Vermentino 2022
Terre Nere Etna Bianco 2024

SPAIN

Rezabal Txakoli 2024
Casa Balaguer El Carro De la Mata 2021

Hacienda Lopez Haro Gran Reserva 2016

Languedoc, France

Lombardia, Italy
Piemont, ltaly

Prosecco, ltaly

Alsace

Alsace

Loire

Loire

Jura
Rhone
Chablis
Chablis
Bourgogne
Bourgogne
Bourgogne
Bourgogne

Bourgogne

Veneto
Campania
Piedmont
Tuscany

Sicily

Basque country
Alicante

Rioja

989
995
1245
1800

1025
5250

1259
1265

1199
1600
1495
1695
795
1295
1395
1500
2500

765
975
985
1045
1195

725
959
1025

All beverages on this page contain sulphites


https://www.vinmonopolet.no/Land/Spania/Baskerland/Getariako-Txakolina/Rezabal-Arri-Txakoli/p/13501601
https://www.vinmonopolet.no/Land/Spania/Rioja/Hacienda-Lopez-Haro-Gran-Reserva-2016/p/13541101
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Vintage may vary

GERMANY

Robert Weil Junior Chardonnay 2021
Calle Fight Jazz Riesling 2023

Secret Sommelier Society Riesling 2020
Julian Haart HaartAttack Riesling 2025
S.A Priim Sonnenuhr Riesling GG 2020
Michel Riesling Spatlese Feinherb 2024

AUSTRIA
F.X Pichler Griiner Veltliner Loibner 2023

PORTUGAL

Luis Seabra Xisto llimitado 2023

USA

Chanin Alamos Chardonnay 2021
Ch. Montelena Chardonnay 2020

ENGLAND

Gusbourne Guinevere Chardonnay 2021
ARGENTINA

Bod. Chacra Chardonnay 2023
SOUTH-AFRIKA

MAN Chenin Blanc 2024
K. Forrester FMC Chenin Blanc 2023

NEW ZEALAND

S.Clair Vicars Choice Sauv. Blanc 2023

LEBANON

Ch. Musar Blanc 2019

GREECE
Garalis Retsina 2024 (o,5l)

Assyrtiko by Gaia 2022

JAPAN

GraceKoshu White 2022

Rheinhessen
Rheingau
Rheingau
Mosel
Mosel

Mosel

Wachau

Douro e Porto

Santa Barbera

Napa Valley

Kent

Patagonia

Coastal

Stellenbosch

Marlborough

Bekaa Valley

Santorini

Yamanashi

800
699
745

1250

1295
1699

1050

850

1695
1999

1500

1750

725
1425

825

1525

695
995

1099

All beverages on this page contain sulphites



;U FRANCE

| ] Domaine Jean-Luc Mouillard Pinot Noir 2022 Jura 845
U Ch. Clerc Milon 2016 Bordeaux 1795
Ch Dalmer A|ter EgO 2017 Bordeaux 2250
Vidal-Fleury Crozes-Hermitage Rhéne 1050
Geantet-Pansiot Bourgogne Pinot Fin Bourgogne 1399
P. Rion Chambolle Musigny 1er Cru 2012 Bourgogne 2500
Fourrier Gevrey-Chambertin 2023 Bourgogne 3250
Bollinger Coteaux de Enfants 2013 1,5L Champagne 3995
ITALY
Roccolo Grassi Valpolicella Superiore Veneto 725
Occhipinti SP68 Rosso 2023 Sicily 1025
Piccarda Donati Chianti Classico Tuscany 1125
Carpineto Brunello di Montalcino 2019 Tuscany 1800
Salvano Barbera d’Alba Piedmont 825
Rivetto Barbaresco Nervo 2021 Diedmont 1345
Salvano Barbaresco Riserva 1990 Piedmont 3880
SPAIN
Casa Balaguer Tomatierra Cabernet Franc 2021 alicante 825
Terroir Al Limit Terra de Cuques 2021 Priorat 1345
Hacienda Lopez de Haro Gran Reserva 2016 Rioja 980
GERMANY
Wagner Spatburgunder Vom Léss 2023 Baden 689
USA
Lapis Luna Zinfandel 2023 Lodi 950
Vivier Pinot Noir 2021 Sonoma Coast 1395
ARGENTINA
Bod. Chacra Barda Pinot Noir 2023 Patagonia 1625

Vintage may vary All beverages on this page contain sulphites
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E Heiligenblut Mosel 695
Z Testalonga | Wish | was a Ninja 2024 Swartland 895
D FRANCE

> Pépin Orange 2023 Alsace 825
ml

D SPAIN

O Lopez de Haro Gran Reserva 2013 Rioja 1850
@p]

-

Vintage may vary All beverages on this page contain sulphites
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Norsk
Korn (gluten)
Hvete
Bygs
Havre
Rug
Skalldyr
Egsg
Fisk
Peangtter
Soya
Melk
Notter
Mandler
Hasselngtter
Valnatter
Pinjekjerner
Selleri
Sennep
Sesamfrg

Svoveldioksid og sulfitter

Lupin
Blatdyr

= Not available gluten-free

English
Cereals (gluten)
Wheat
Barley
Oats
Rye
Crustaceans
Eggs
Fish
Peanuts
Soybeans
Milk
Nuts
Almonds
Hazelnuts
Walnuts
Pine nuts
Celery
Mustard
Sesame seeds

Sulphur dioxide and sulphites

Lupin
Molluscs



	FISH ME SEAFOOD & SUSHI
	STARTERS
	OYSTER
	NORSKE ØSTERS // NORWEGIAN OYSTERS
	3 pcs 259 / 6 pcs 479
	3 pcs 189 / 6 pcs 369 / 12 pcs 699
	20 pcs 1 299

	FRANSKE ØSTERS // FRENCH OYSTERS
	ØSTERS MIX // OYSTER MIX
	Servert med ponzuvinaigrette og sitron Served with ponzu vinaigrette, and lemon 10, 12, 14


	CAVIAR
	STURGEON CAVIAR Rossini Baerii
	STURGEON CAVIAR Rossini Oscietra
	KALIX LØYROM
	999
	1 200
	299
	Servert med rømme, sjalottløk og blinis   Served with sour cream, shallots, and blinis 1a, 3, 4, 7



	CHEESE
	SWEETS
	299
	179
	189

	189
	8 pcs

	SUSHI COMBOS
	SOFT
	BEER
	CIDER
	G&T
	WINE LIST
	SPARKLING
	WHITE
	ROSÈ

	WINE LIST
	CHAMPAGNE

	WHITE
	AUSTRIA
	PORTUGAL
	Chanin Alamos Chardonnay 2021  Ch. Montelena Chardonnay 2020

	ARGENTINA
	SOUTH-AFRIKA
	S.Clair Vicars Choice Sauv. Blanc 2023
	Ch. Musar Blanc 2019

	GREECE
	1 050
	850
	825
	1 525
	695 995
	All beverages on this page contain sulphites



	PETNAT
	ORANGE
	FRANCE
	825



