
      	

	 	

 

Kveldens	meny	

	

Snøkrabbe,	knutekål	&	pepperrot	*	
	Skalldyr,	melk,	egg,	sennep,	sulfitt	

Sellerirot,	tomat	&	løpstikke	*	
Melk,	selleri,	bygg,	sulfitt	

Kamskjell,	erter	&	mandel	
Bløtdyr,	melk,	bygg,	mandel,	lupin,	sulfitt	

Dagens	fisk,	blåskjell	&	ramsløk	
Melk,	bløtdyr,	fisk,	bygg,	sulfitt	

Gris	fra	Heinrich	Jung,	gulrot	&	dill	*		
Melk,	bygg,	egg,	sennep,	sulfitt	

	Sjokolade,	appelsin	&	sibirbjørnekjeks*		
Melk,	egg	

	

6-retters	meny	945,-	

4-retters	meny	745,-	*	

		

4-retters	meny	er	markert	med	*		

Alle	retter	kan	bestilles	a	la	carte.	

Endringer	i	meny	kan	forekomme	
	

Drikkemeny	925,-/695,-*		

Oppgradert	Drikkemeny	1495,-	/995,-*	

Alkoholfri	drikkemeny	495,-/345,-*		

	

	

	Kjøkkenet	er	åpent	mandag	–	lørdag:	16.00-22.00	
	
	



 

 

                                                             

 

  

	
	
	

	
	

	
Snacks	

Østers	&	chilisaus	Dagspris	

Bløtdyr,	sulfitt	

Charcuterie	185,-	

Bygg,	sennep	egg	

Kaviar	&	doughnut	155,	-	

Hvete,	melk,	egg,	fisk	

Arakataco	95,-	

Hvete,	melk,	egg,	fisk,	bløtdyr,	sennep,	sulfitt	

	
	

Signaturretter	
	

Spaghetti	&	Löjrom	315,-	
	

Hvete,	melk,	egg,	fisk	

	
Kongekrabbe	fra	Dundrun	315,-	

	

Hvete,	melk,	soya,	sulfitt	
	

Tørrmodnede	kuribs	fra	Heinrich	Jung	1195,-	
(For	2-3	personer)	

Melk,	hvete,	bygg,	egg,	sulfitt,	sennep,	selleri	
	

	

Norske	Oster	65,-	pr	stykk	
Melk,	hvete,	sulfitt	

Søtt	til	kaffen	35,-	per	stykk	
*Spør	din	servitør	

	
	
	

	
	

	
Vi	tar	forbehold	om	endringer	i	menyen	

	

	



    	

	 	

 

Arakataka	Menu	
	

Snow	crab,	buttermilk	&	horseradish	*	
	

Shellfish,	milk,	egg,	mustard,	sulphites	

Celeriac,	tomato	&	lovage	*	
Milk,	barley,	celery,	sulphites	

Scallop,	peas	&	almonds	
	

Mollusc,	milk,	almond,	barley,	sulphites,	lupin	

Today’s	fish,	mussels	&	wild	garlic	
Milk,	fish,	mollusc,	barley,	sulphites	

Pork	from	Heinrich	Jung,	carrot	&	dill	*	
	

Milk,	barley,	mustard,	egg,	sulphites	
	

Chocolate,	orange	&	Siberian	hogweed	*	
	

												 								Milk,	egg	
	
	

	
6-course	menu	945,	-	
4-course	menu	745,	-	*	

	
The	4-course	menu	is	marked	with*	

Single	dishes	from	the	menu	can	be	ordered	a	la	carte	
Changes	in	the	menu	may	occur.	

	
Beverage	pairing	925,	-/695	-*	

Upgraded	beverage	paring	1495,	-	/	995,	-*	
Non	alcoholic	beverage	pairing	495,	-	/	345,	-*	

	

	Kitchen	opening	hours	Monday-Saturday:	16.00-22.00	



 

 

                                                             

 

 

	
	

	
	

	
Snacks	

	
	

Oysters	&	Hot	Sauce	
	

Molluscs,	sulphites	
	

Charcuterie	185,	-	
	

Barley,	mustard,	egg	
	

	Caviar	&	Doughnut	155,	-	
	

Wheat,	milk,	egg,	fish	
	
	

Arakataco	95,	-	
	

Wheat,	milk,	egg,	fish,	mollusc,	mustard,	sulphites	

	

	

Signature	dishes	
	

Spaghetti	&	Löjrom	315,	-	
	

Wheat,	milk,	egg,	fish	

	
King	crab	315,	-				

	

Wheat,	milk,	soy,	sulphites	
	

Dry	aged	cow	ribs	(for	2-3	people)	1195,-				
	

Milk,	egg,	mustard,	sulphites,	wheat,	barley,	celery	
	
	

	

Norwegian	cheeses	55,	-	per	piece	
Milk,	wheat,	sulphites	

Petit	fours	35,	-	per	piece	
*Ask	your	waiter	for	today’s	selection	

	
		

	
	

	
Changes	in	the	menu	may	occure	

	

	
	

	


