STARTERS

COLD SMOKED REINDEER

Thinly sliced reindeer, juniper pickled carrot

& pumpkin puree

TOAST SKAGEN
Shrimps with créme fraiche & fish roe

IN-HOUSE CURED SALMON
With dill oil & beetroot slices

JERUSALEM ARTICHOKE
SOUP

Available as a main course for 15.50 €

GOAT CHEESE & BEETS

With roasted root vegetables

SALADS &
SANDWICHES

HOT SMOKED SALMON
SALAD

Lentils & roasted seasonal vegetables

CLASSIC CAESAR SALAD
Add grilled chicken or shrimps

GRILLED GOAT CHEESE
SALAD

Roasted root vegetables, walnuts &
horseradish vinaigrette

NORDIC STYLE
OPEN SHRIMP SANDWICH

With eggs & lemon mayonnaise

REINDEER OPEN
SANDWICH

Thinly sliced reindeer & pickled
carrots

CURED SALMON OPEN
SANDWICH

In-house cured salmon, fish roe &
lemon creme

PIZZA

NORDIC PIZZA

Cold smoked reindeer, portobello
mushroom & horseradish creme

PUMPKIN PIZZA
Roasted pumpkin, goat cheese &
spinach

ROCKET PIZZA

Cherry tomatoes, rockets & fresh
mozzarella

PROSCIUTTO DI PARMA
PIZZA

Prosciutto ham, cherry tomatoes &
parmesan cheese

MAINS

NORDIC KITCHEN BEEF
BURGER

Angus beef patty with caramelized onion,
Monterey Jack cheese, bacon & fries
Extra patty +3.00€

ARCTIC CHAR

Pan fried arctic char, lentils & pumpkin

WILD DUCK

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

DRY AGED NEW YORK
STRIP STEAK

Two weeks aged Angus beef, horseradish
butter & served with fries or vegetables

CLASSIC SALMON soOoUP

With in-house made rye bread

SALSIFY RISOTTO

Black salsify, goat cheese & hazelnuts

REINDEER PASTA

Cold smoked reindeer, portobello
mushroom, juniper berries & thyme




KIDS

PIZZA - CHOOSE YOUR TOPPING
HAM & CHEESE / MARGHERITA

PASTA - CHOOSE YOUR TOPPING
HAM / MUSHROOM / NATURAL

HAMBURGER WITH FRIES

DESSERT

CLOUDBERRY CREME BRULEE
APPLE TART WITH MASCARPONE

DAILY SELECTION OF HOUSEMADE
PASTRIES

Ask our waiters for the daily selection and price NORDIC KITCHEN

DELIL BAR & BISTRO

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




