We warmly welcome you to join us in our winter celebration
of nature’s abundance.

Drawn from the stillness of the season, we find inspiration
in ocean, forest, mountain, Norwegian winter traditions —
where deep flavours, game and time take center stage —
combined with preserved ingredients of autumn, alongside
carefully stored produce from our own kitchen garden.

In three acts, we will share flavours that reflect the diversity
of winter — from the rich and earthy to the fresh and refined
— showcasing how the ingredients from our surroundings
can be brought to their fullest expression.

This winter menu is our tribute to nature’s own resilience,
simplicity and enduring wisdom.

Hakon Solbakk



A SELECTION OF CHAMPAGNE

NV Les Quatre Terroirs N°21, Georges Remy
440, - (175,-)

NV Le Blanc De Blancs Grand Cru, Billcart-Salmon
475,-(175,7)

173¢me Edition Grande Cuvée, Krug
695, - (415,)

A CAVIAR EXPERIENCE

50g GASTROunika Speilsalen Gold

Contains: egg, fish, milk & gluten
]'450r_

50g GASTROunika Osietra

Contains: egg, fish, milk & gluten
2.500,-

50g GASTROunika White Pearl

Contains: egg, fish, milk & gluten
3.000,-

30g GASTROunika Beluga

Contains: egg, fish, milk & gluten
3.000,-

5g GASTROunika Speilsalen Baerii / Gold / Osietra

Contains: fish

245,-/2958,-/ 345

@X VODKA — TRONDHEIM 2cl
rye — barley — wheat

155:~



PROLOGUE
king crab — fennel - verbena
grouse — forest mushroom — lingonberry

mussels — caviar — sourdough
Contains: egg, fish, gluten, milk, molluscs, shellfish, sulphite, celery and mustard

HALIBUT - AVERQY

quince — buttermilk — thai basil
Contains: egg, fish & milk

EGG - GALAVOLDEN GARD

green peas — manga/i[sa —cep mushrooms
Contains: egg, milk & pork

MOUNTAIN CHAR - LIERNE

celery — cucumber — white asparagus
Contains: fish, shellfish, milk, celery & sulphite

BLACK CURRANT - FROSTA

goat milk - vanilla — brown butter
Contains: egg, milk & gluten

EPILOGUE
yuzu — cantaloupe — jasmine
honey — lemon — vanilla tea

coffee — milk chocolate — whiskey
Contains: egg, milk & gluten

1.750,



JUICE PAIRING

700, -

Experience our fresh selection of juices,
made in-house and tailored to the menu

WATER
98-

Eira, still and sparkling,
from Syltebgkilden, Eresfjord, Mgre og Romsdal, Norway

WINE PAIRING
1.650, -

NV Brut Reserve, Béréche & Fils
Champagne, France

2021 Rausch Riesling Kabinett, Forstmeister Geltz Zilliken,
Mosel, Germany

2018 Chateau Musar Blanc,
Bekaa Valley, Lebanon

2022 Sancerre, Lestang 1573,
Loire, France

2022 Sauvignon Blanc Trockenbeerenauslese, Sattlerhof
Steiemark, Austria



CHAMPAGNE PAIRING

2.800, -

NV Grain d'Argile, Brut Nature, Barrat-Masson

NV Demi-Sec, Billecart-Salmon

NV Les Quatre Terroirs N°21, Georges Remy

173¢me Edition Grande Cuvée, Krug

NV I'Exaltant Ratafia, Mouzon-Leroux

WINE LOVER
2.050, -

173¢me Edition Grande Cuvée, Krug,
Champagne, France

2023 Ayler Kupp Riesling Kabinett No§, Peter Lauer,
Mosel, Germany

2016 Vina Gravonia Blanco, Lopez de Heredia,
Rioja, Spain

2016 Domaine de Chevalier Blanc, Pessac-Leognan,
Bordeaux, France

2017 Oremus Tokaji § Puttonyos, Tempos Vega Sicilia, Tokaji,
Hungary



