SNACKS

Oysters natural Oysters Brasserie
Mignonette & lemon Frozen cucumber & yuzu sake
Contains: molluscs, sulfite with jalapeﬁos
65,- per piece Contains: molluscs, sulfite
75,- per piece
Olives Hummus
Green olives from Sicily Pickled cucumber, olives &
Contains: sulfite toasted bread
75,‘ Contains: sulfite
135,-
Charcuterie

Combination of cured meat & homemade products
Contains: Ask your waiter

245,-

APPETIZERS

Beef tartar

Tomato, basil & sourdough crumble
Contains: wheat, sulfite

230,

French onion soup

Airy cheese foam on matured comté & sourdough crumbs
Contains: wheat, sulfite, milk

235,

Fennel- & apple ravioli

Butter sauce, artichocke & walnuts
Contains: egg, milk, walnut, wheat

210,-

White asparagus

Chawamushi, grilled lemon & creme fraiche
Contains: milk, egg

245,-

Poached langoustine from Trondelag

Fennel, tomato & mild langoustine soup
Contains: shellfish, soy, sulfite

375,

MAIN DISHES

Panfried halibut

Celeriac, walnuts & shellfish sauce
Contains: fish, milk, wheat, celery, sulfite

485,

Grilled chicken thigh

Cabbage, carrot & creamy morrel sauce
Contains: milk, sulfite, mustard

435,

Pan fried hike

Radish, turnip & butter sauce with citrus
Contains: fish, milk, sulfite, celery

435,

Pepper steak

Tenderloin, spinach & shallots
Contains: milk, sulfite

525,

Creamy fish soup
With catch of the day, shrimp, celery & fennel

Contains: shellfish, fish, milk, celery, sulfite

525,

Chicken salad

Gem lettuce with seared chicken thigh,

tarragon, crudités & walnuts
Contains: egg, soy, walnut, milk

265,

Glazed portobello mushroom

Shitake, sunchokes, apple & thyme
Contains: soy

395,-
Brasserie’'s homemade fries Side salad
Contains: egg Contains: sulfite, mustard
85,- 65,-
Smoked pommes purée Potato gratin
Contains: milk Contains: milk
65,- 65,-

CAVIAR

50g Gastrounika Caviar

Served with brioche & sour cream
Contains: egg, fish, milk

1495,-

DESSERT

Créme bralée

Sea buckthorn & coconut
Contains: egg, milk

185,-

Fresh strawberries

Soft mascarpone ice cream, rose & strawberry broth
Contains: milk

185,-

Citrus mille-feuille

White chocolate, orange & puff pastry
Contains: milk, wheat, egg

185,-

Hazelnut tartelette

Lemon cream & toasted hazelnut
Contains: hazelnuts, milk, wheat , egg

135,-

Cheese serving
Butter fried brioche with topping

Choose between

Creamy Bergkdse & plum
Contains: wheat, milk, egg, sulfite, hazelnuts

Soft Rabla & waltnuts
Contains: wheat, milk, egg, sulfite, hazelnuts, walnuts

95,- per piece




WHITE

Véronique Giinter-Chéreau

Muscadet Séevre et Maine Sur Lie 2022, Loire, France
Trimbach

Riesling 2022, Alsace, France

Domaine de L'Idylle

AH Petit Vilain Jacquere 2024, Savoie, France

Henry Natter
Sancerre 2023, Loire, France

Donnhoff

Glass
165,-

165,-

165,-

185,-

195,-

Niederhduser Klamm Riesling Kabinett 2022, Nahe, Germany

Rolet
Arbois Chardonnay 2023, Jura, France

Billaud-Simon
Chablis 2021, Bourgogne, France

Pierre Menard
Anjou Le Varenne de Chanze 2023, Loire, France

Jean-Louis Chavy
Puligny-Montrachet 2022, Bourgogne, France

RED

Frank Balthazar
Cétes du Rhéne 2022, Rhéne, France

Bernard Baudry
Chinon Le Domaine 2023, Loire, France

Cosse Maisonneuve
Cahors La Fage 2022, Cahors, France

Chateau des Jacques
Moulin-a-Vent La Rochelle 2018, Beaujolais, France

Chateau Sainte Margurite
Meédoc 2010, Bordeaux, France

Merlin
Bourgogne Rouge Les Cras 2022, Bourgogne, France

Domaine La Suffrene
Bandol Les Lauves 2018, Provence, France

Alain Graillot
Crozes-Hermitage 2022, Rhéne, France

Lingua Franca
Tongue ‘n’ Cheek Pinot Noir 2019, Oregon, USA

»
ROSE
Sacha Linchine

The Pale Rosé 2023, Provence, France

195,-

225,

395,

145,-

Bottle
745,

105()»_

1195,

1250,-

1650,-

695,-

SPARKLING

Domaine F.Mikulski
Crémant de Bourgogne 2022, Burgund, France

Gusborne
Brut Reserve 2022, Kent, England

Ayala

Brut Majeur Britannia Selection, Champagne, France
Ayala

Rosé Majeur Britannia Selection, Champagne, France

Ayala

Ayala x Britannia 165 Years Zero Dosage, Champagne, France

Ruinart
Brut, Champagne, France

Krug
Grande Cuveée 172 ed., Champagne, France

DRAFT BEER

Dahls Pils Local Pilsner 46%
Brooklyn Lager Amber Lager 52%
Kronenbourg Blanc 1664 French wheat beer  5,0%
Olgas Bolleol Juicy Pale ale 50%
CAN & BOTTLE
Birra Moretti Italian Pilsner 4,6%
Ringnes Lite Glutenfree Pilsner ~ 4,3%
Austmann Hoppy Blonde Blonde Ale 45%
Austmann OnkeliAmerika  Session IPA 45%
Galipette Cider Brut Dry Apple Cider 55%
NOAM Bavaria Lager 52%
Nogne O Brown Ale Brown Ale 47%
Ramp Pale Ale Pale Ale 46%
Monkey Brew Hoptopia Indlia Pale Ale 47%
Monkey Brew Kepler Bayer 47%
Saison Dupont Saison 6,5%
Monkey Brew Gemini Double IPA 80%

275,

033
033
033
033

033
030
033
033
033
0,34
033
033
044
044
033
0,44

MINERAL WATER

Britannia Sparkling

Coca Cola/ Coca Cola Zero / Fanta / Sprite
Eira Sparkling

Indergy Most Bringebzr / Rabarbra
Braatan Gard Jonsvannseple / Discovery
Apple & Williams Pear Sparkling Cider
Brooklyn Special Effects Hoppy Lager
Erdinger Weissbier

033
033
070
075
075
075
033
033

Glass

Bottle
995,-

1350v_

1390,-

1525,-

1650,-

1750,-

4250)_

110,-
125,-
145,-
145,-

125,-
145,-
145,-
145,-
145,-
155,
155,-
175,
195,-
195,-
195,-
225,

Flaske
64,
64,
89,-
225,
225,
205,-
110;-
110,

APERITIF

Brasserie Tonique 195,-
Citadelle Gin de France Rouge - Le Tribute Tonic - Strawberry

Grande Champagne 195,-

Grand Marniér Cordon Rouge — Chartreuse Jaune - Verjus — Ayala Brut

French Club 195,-

Rémy Martin 1738 — Absinthe - Chambord - Raspberry - Lemon

Ayala 235,-/1390,-

Brut Majeur Britannia Selection

Gusborne 225,-/1350,-

Brut Reserve 2021



