
LUNCH MENU
(SERVED UNTIL 15.30)

CREAMY FISH SOUP .................................... 249,-
Cod, mussels and julienne vegetables. 
Served with homemade sourdough bread and butter.
Allergens: 1(wheat), 2, 4, 5, 6, 7, 9 

CHICKEN SANDWICH ................................... 239,-
Grilled chicken and tomato sauce on sourdough bread. 
Topped with ruccula and parmesan.
Allergens: 1(wheat), 2, 4, 9  

BRASSERI BURGER ....................................... 289,-
Whiskey and bacon jam, aged Jarlsberg cheese, coleslaw 
and crispy fried onions.
Allergens: 1(wheat), 2, 3, 9

EGGS BENEDICT .......................................... 179,-
Poached eggs, hollandaise and spinach on sourdough bread.
Choose between bacon and smoked salmon.
Allergens: 1(wheat), 2, 3, 8, 9

MUSSELS .................................................... 295,-
Creamy white wine sauce with chili, French fries,
sourdough baguette and aioli.
Allergens: 1(wheat), 2, 3, 5, 6, 9 

CEASAR SALAD ........................................... 289,-
Romaine lettuce, grilled chicken, croutons and parmesan.
Allergens: 1(wheat), 2, 5, 9

PASTA POMODORO ..................................... 249,-
Tomato sauce, basil and parmesan.
Allergens: 1(wheat), 2, 3, 4, 9

STARTERS
(SERVED FROM 16.00)

BEEF TENDERLOIN TARTARE ............................... 195,-
Pickled red onion, Jerusalem artichoke chips, capers, horseradish
and egg yolk.
Allergens: 3, 9

BEETROOT TARTARE ............................................ 179,-
Pickled red onion, Jerusalem artichoke chips, capers and horseradish.
Allergens: 9

CREAMY FISH SOUP  .............................................. 189,-
Cod, mussels and julienne vegetables.
Allergens: 2, 4, 5, 6, 7, 9

CHICKEN RILLETTE ............................................... 189,-
Served with sour dough baguette, cornichons and red current jelly.
Allergens: 1(wheat), 9

OYSTERS ... 1 PIECE: 50,- / 6 PIECES: 260 / 12 PIECES: 500,-
Allergens: 6, 9

MAIN COURSEs
(SERVED FROM 16.00)

RISOTTO WITH MUSHROOMS ................................ 285,-
Fried mushrooms, pickled mushrooms and parmesan chips. 
Allergens: 2, 4, 9

NORWEGIAN COD .................................................. 420,-
Served with petit pois purè, pickled fennel, bacon, 
potatoes and red wine sauce.
Allergens: 2, 4, 5, 9

MUSSELS ............................................................. 295,-
Creamy white wine sauce with chili, French fries,
sourdough baguette and aioli.
Allergens: 1(wheat), 2, 3, 5, 6, 9

BRASSERI BURGER ............................................... 279,-
Whiskey and bacon jam, aged Jarlsberg cheese, coleslaw 
and crispy fried onions.
Allergens: 1(wheat), 2, 3, 9

REINDEER SHANK FROM FINNMARK ................... 429,-
Served with truffel and potato mash, root vegetables, 
carrot crudité and lingonberries.
Allergens: 2, 4, 9

BEEF TENDERLOIN (180G) .................................... 465,-
Served with caramelized cauliflower purè, broccolini, grilled
portobello mushroom, French fries and bèarnaise sauce.
Allergens: 5, 6

BEEF TENDERLOIN TARTARE ................................ 359,-
Pickled red onion, Jerusalem artichoke chips, capers, horseradish
and egg yolk.
Served with a fresh salad and French fries.
Allergens: 3, 9

GRILLED CABBAGE (Vegan)............................................... 285,-
Served with cauliflower purè, grilled broccolini, semi-dried 
tomatoes, roasted chickpeas and potatoes .
Allergens: 9

FANCY SOMETHING EXTRA?

French fries ................................................ 45,-
French fries w/parmesan and parsley ........ 60,-
Sweet potato fries ..................................... 55,-
Homemade sourdough bread w/butter ...... 45,-
Extra egg .................................................... 15,-
Bacon ......................................................... 30,-
Whiskey and bacon jam ............................. 45,-
Mayonnaise ................................................. 25,-
Garlic mayonnaise ...................................... 25,-
Sweet chili .................................................. 25,-
BBQ sauce .................................................. 25,-
Sour cream dressing ................................... 25,-

DESSERTS
TARTE TATIN ........................................................ 169,-
Apple tart served with homemade vanilla ice cream.
Allergens: 1(wheat), 2, 3 

CRÈME BRULÈE ...................................................... 169,-
Servered with sea buckthorn sorbet.
Allergens: 2, 4

CHOCOLATE CAKE ................................................ 169,-
Rich and moist chocolate cake served with varieties of raspberries.
Allergens: 3

KJØPSTADEN EXPERIENCE
Book Kjøpstadens signature dish for the ultimate experience. 

Must be pre-ordered two days in advance. Min. 2people.

THREE-COURSE MEAL
970,-

Lobster bisque
 With orange-pickled fennel.

Allergens: 2, 4, 7, 9
Beef Wellington

Served with caramelized cauliflower purè, broccolini, grilled 
portobello mushroom, potatoes and bèarnaise sauce.

Allergens: 1(wheat), 2, 3, 4, 8, 9 
Créme brulèe

Servered with sea buckthorn sorbet.
Allergens: 2, 3

KIDS MENU
GRILLED CHICKEN ....................................... 139,-
With root vegetables and French fries.

FISH & CHIPS ............................................... 139,-
With peas and mayonnaise.
Allergens: 1(wheat), 2, 5

PASTA POMODORO ..................................... 129,-
Allergens: 1(wheat), 2, 3, 4, 9

ALLERGENS
gluten: 1 / milk: 2 / egg: 3 / celery: 4 / fish: 5 / molluscs: 6 / shellfish: 7 / mustard: 8  
sulfite: 9 / nuts: 10 / peanuts: 11 / soya: 12 / sesame seeds: 13 / lupine: 14


