
S T A R T E R S

M A I N S

P I Z Z A

C O L D  S M O K E D  R E I N D E E R  
 

N O R D I C  P I Z Z A  
Cold smoked reindeer, portobello
mushroom & horseradish crème

P U M P K I N  P I Z Z A
Roasted pumpkin, goat cheese &
spinach 

R O C K E T  P I Z Z A  
Cherry tomatoes, rockets & fresh
mozzarella

P R O S C I U T T O  D I  P A R M A
P I Z Z A  
Prosciutto ham, cherry tomatoes &
parmesan cheese

S A L A D S  &
S A N D W I C H E S  

1 9 . 5 0 €  8 . 5 0 €  

8 . 5 0 €  

8 . 5 0 €  

8 . 5 0 €  

8 . 5 0 €  

1 8 . 5 0 €  

1 6 . 5 0 €  

1 8 . 5 0 €  

H O T  S M O K E D  S A L M O N
S A L A D  
Lentils & roasted seasonal vegetables

With eggs & lemon mayonnaise

Thinly sliced reindeer & pickled
carrots

In-house cured salmon, fish roe &
lemon crème

Add grilled chicken or shrimps

Roasted root vegetables, walnuts &
horseradish vinaigrette 

N O R D I C  S T Y L E
O P E N   S H R I M P  S A N D W I C H  

C U R E D  S A L M O N  O P E N
S A N D W I C H  

R E I N D E E R  O P E N
S A N D W I C H  

C L A S S I C  C A E S A R  S A L A D  

G R I L L E D  G O A T   C H E E S E
S A L A D  

1 8 . 5 0 €  

1 3 . 5 0 €  

1 8 . 5 0 €  

2 1 . 5 0 €  

1 9 . 5 0 €  

1 9 . 5 0 €  

D R Y  A G E D  N E W  Y O R K
S T R I P  S T E A K  
Two weeks aged Angus beef, horseradish
butter & served with fries or vegetables

S A L S I F Y   R I S O T T O
Black salsify, goat cheese & hazelnuts

R E I N D E E R  P A S T A  
Cold smoked reindeer, portobello
mushroom, juniper berries & thyme

W I L D  D U C K  

Duck cooked two ways with root vegetables,
Brussels sprouts & blackcurrant sauce 
  

2 2 . 5 0 €  

2 5 . 5 0 €  

3 6 . 0 0 €  

1 8 . 5 0 €  

1 8 . 5 0 €  

1 8 . 5 0 €  

2 5 . 5 0 €  

N O R D I C  K I T C H E N  B E E F
B U R G E R  
Angus beef patty with caramelized onion,
Monterey Jack cheese, bacon & fries 
Extra patty +3.00€

A R C T I C  C H A R
Pan fried arctic char, lentils & pumpkin 

C L A S S I C  S A L M O N  S O U P  
With in-house made rye bread

Thinly sliced reindeer, juniper pickled carrot
& pumpkin puree

Shrimps with crème fraiche & fish roe

With dill oil & beetroot slices

With roasted root vegetables

 Available as a main course for 15.50 €

+ 5 . 0 0 €

T O A S T  S K A G E N  
 

I N - H O U S E  C U R E D  S A L M O N  
 

J E R U S A L E M  A R T I C H O K E   
S O U P  

G O A T  C H E E S E  &  B E E T S  
 



D E S S E R T

K I D S
9 . 5 0 €  

8 . 5 0 €  
 
 

8 . 5 0 €  
 
 
 

P I Z Z A  -  C H O O S E  Y O U R  T O P P I N G  
H A M  &  C H E E S E  /  M A R G H E R I T A  
 
P A S T A  -  C H O O S E  Y O U R  T O P P I N G  
H A M  /  M U S H R O O M  /  N A T U R A L  
 
H A M B U R G E R  W I T H  F R I E S  
 
 
 
 
 
 

C L O U D B E R R Y  C R È M E  B R U L É E              
 
 
A P P L E  T A R T   W I T H  M A S C A R P O N E  
 
 
D A I L Y  S E L E C T I O N  O F  H O U S E M A D E
P A S T R I E S                                                           
 
 
 

If you have any allergies or wish to have more
information about the ingredients,  
please ask our staff                           

Ask our waiters for the daily selection and price

9 . 5 0 €  

9 . 5 0 €  


