
MOULES FRITES
Mussels steamed with white wine served with pommes frites & baked garlic mayo

Allergen: mollusc, egg, milk, sulphite, mustard

265,-

PLAT DE FRUITS DE MER 
Local razor clams, cockels & periwinkles with butter, garlic & shallots

Depending on availability
Allergen: mollusc, milk, sulphite 

225,-

LES ENTREES

PETIT PLATS

LES PLATS 
L’UMAMI BURGER DE LA BRASSERIE 

Cep mayonaisse, caramelized onion, oyster mushrooms, comté & pommes frites
Allergen: wheat, milk, egg, sulphite, soy

245,-

COU DE PORC CUIT LENTEMENT ET SA RATATOUILLE
Slow cooked pork neck, ratatouille & pommes anna 

Allergen: milk

325,-

CHATEAUBRIAND GRILLÉ
200g chateaubriand from the grill, lyonaisse onion,  sauce béarnaise & pommes frites

Allergen: milk, egg, sulphite

415,-

CULOTTE DE RENNE ET SA SAUCE À LA CRÈME 
Culotte of reindeer, rosette cabbage, pommes purée & creamy reindeer sauce

Allergen: milk, fish, sulphite 

345,-

 LOTTE CUITE AU FOUR ET SA SAUCE CHORON  
Baked monkfish, spinach, pommes anna & sauce choron

Allergen: milk, fish egg, sulphite

325,-

TURBOT À LA PLANCHA ET SA SAUCE VIN BLANC FUMÉ
Fried turbot, carrots, pommes purée & smoked white wine sauce

Allergen: milk, fish, sulphite 

345,-

LENTILLES DU PUY AU VADOUVAN ET SON  
FROMAGE DE CHÈVRE 

Lentil stew with vadouvan curry & chèvre
Allergen: sulphite, celery, milk, mustard

325,-

PLAT DU JOUR 195,-  
LUNDI/MONDAY	 RATATOUILLE GRATINÉE
	 Allergen: milk, wheat

MARDI/ TUESDAY	 SALADE NIÇOISE
	 Allergen: egg, mustard, fish, sulphite

MERCREDI/WEDNESDAY	 TARTE FLAMBÉE
	 Allergen: wheat, milk, sulphite

JEUDI/THURSDAY	 POTAGE PARMENTIER
	 Allergen: milk, wheat

VENDREDI/FRIDAY	 BOEUF BOURGUIGNON
	 Allergen: sulphite, milk

FRUITS DE MER

LES APERITIFS 

HUÎTRES NATURELLES
Mignonette & lemon

Allergen: mollusc, sulphite

42,- per piece

HUÎTRES ROCKEFELLER
Butter, parsley & bread crumbs
Allergen: mollusc, milk, wheat

55,- per piece

GALETTE DE POMMES DE TERRE AU CAVIAR DE RØROS 
Whitefish roe from Røros served with creme crue, onion & pommes anna 

Allergen: milk, sulphite

250,-

FENALÅR
30g cured lamb leg

85,-

SAUCISSON SEC AUX CÈPES
30g french sausage with ceps

75-,

SAUCISSON AU PIMENT D’ESPELETTE
30g french sausage with smoked paprika

80,-

JAMBON DE BAYONNE 
30g cured pork thigh

95,-

PLATEAU DE CHARCUTERIE
Selection of our cured meats served with pickles & pain au tomate

Allergen: wheat, sulphite

235,-

TARTARE  
DE BOEUF

Cornichons & pommes alumette
Allergen: egg, sulphite, fish, 

mustard

Small 169,-/ Large 225,-

HOMARD AVEC  
SAUCE NANTUA AUX  

SALAD RADIS 
Fried lobster tail, shellfish sauce & 

acidic radish salad
Allergen: milk, shellfish, sulphit

315,-

SOUPE AUX OIGNONS
Onion soup gratinated with Gruyère & croutons

Allergen: milk, sulphite, wheat, celery

185,-

CROQUE MONSIEUR
Sandwich with smoked ham, Gruyère, sauce mornay, dijon mustard & tomato

Allergen: wheat, mustard, egg, milk

225,-

CROQUE MADAME
Sandwich with smoked ham, Gruyère, sauce mornay, dijon mustard, 

tomato & fried egg
Allergen: wheat, mustard, egg, milk

235,-

SALADE DE POULET 
Spicy fried chicken thigh, tomato, salad, string beans & red onion

Allergen: milk, egg, sulphite

225,-

SALADE VERTE À LA PROVENCALE
Provencale salad, tarragon mayonaisse, capers, eggs & croutons

Allergen: egg, sulphite, wheat 

195,-

RAVIOLI  
VÉGÉTARIEN  POIREAUX 

AVEC PARMESAN
Ravioli filled with leek & celeriac, 

parmesan sauce
Allergen: egg, milk, celery, wheat 

195,-
SOUPE DE  

TOPINAMBOUR À LA 
TRUFFE ET LARDON 

Jerusalem artichoke soup with fried 
pork belly & black truffle
Allergen: sulphite, milk 

185,-

We always have a vegan alternative available, ask your waiter.

We always have a vegan alternative available, ask your waiter.



VINS MOUSSEUX & DES CHAMPAGNES 
		  Glass 	 Bottle 

BRITANNIA SELECTION...............................................	 149,-	 925,- 
Brut Majeur Champagne, France

BRITANNIA SELECTION...............................................	 169,-	 995,- 
Rosé Majeur Champagne, France

GRATIEN & MEYER..........................................................	 125,-	 625,- 
Cremant de Loire Brut, France

KRUG GRANDE CUVÉE BRUT...................................	 435,-	 2550,- 
Brut Champagne, France

VINS BLANC 
DAVID SAUTEREAU..........................................................	 140,-	 695,- 
Sancerre 2020 Loire, France

DOMAINE LAROCHE.....................................................	 160,-	 745,- 
Chablis St. Martin 2019 Burgundy, France

MAISON ROCHE DE BELLENE................................	 165,-	 775,- 
Bourgogne Chardonnay Vieilles Vignes 2018 Burgundy, France

TRIMBACH............................................................................	 180,-	 865,- 
Riesling Selection de Vieilles Vignes 2017 Alsace, France

ROCHER DES VIOLETTES MONTLOUIS............	 190,-	 825,- 
La Négrette 2017 Loire, France

JEAN-LUC COLOMBO..................................................	 225,-	 995,- 
Saint-Péray la Belle de Mai 2017 Rhône, France

DOMAINE REMI JOBARD............................................		  1195,- 
Bourgogne Blanc  2018 Burgundy, France

CHÂTEAU COUHINS-LURTON.................................		  1295,- 
Blanc 2008 Bordeaux, France

DOMAINE REMI JOBARD............................................	 365,-	 1795,- 
Meursault les Narvaux 2018 Burgundy, France

VINS ROUGE 
OGIER.....................................................................................	 130,-	 595,-  
Gentilhomme Côtes du Rhône 2019 Rhône, France

CHÂTEAU DE CHAMBERT..........................................	 150,-	 655,- 
Rouge 2018 Cahors, France

MAISON ROCHE DE BELLENE................................	 165,-	 745,- 
Pinot Noir Cuvée Réserve 2017 Burgundy, France

OGIER.....................................................................................	 170,-	 765,- 
Crozes-Hermitage les Paillanches 2018 Rhône, France

DOMAINE MICHEL JUILLOT....................................	 250,-	 1095,- 
Mercurey 1.cru  Les Champs Martins  2017 Burgundy, France

		  Glass 	 Bottle 

CHÂTEAU CAMINO SALVA.........................................	 150,-	 745,- 
Rouge 2015 Bordeaux, France

DOMAINE MERLIN..........................................................	 180,-	 895,- 
Moulin à Vent La Rochelle 2013 Beaujolais, France

CLOS DE L’ORATOIRE DES PAPES........................	 265,-	 1195,- 
Châteauneuf-du-Pape 2017 Rhône, France

CHÂTEAU SAINT-PIERRE.............................................		  1990,- 
Saint-Julien 1996 Bordeaux, France

BIÈRES PRESSION 
all of our beers can contain wheat and barley

BRITANNIA SELECTION BLONDE..........................	 0,33	 115,- 
Cecilie Claussen 4,7%

BRITANNIA SELECTION ALE....................................	 0,33	 125,- 
P.A. Claussen 5,8%

KRONENBOURG 1664....................................................	 0,25	 69,- 
Blanc 4,5%5

LIEFMANS FRUITESSE..................................................	 0,25	 75,- 
Fruktøl 3,8%

GRIMBERGEN DOUBLE-AMBRÉE..........................	 0,25	 85,- 
Dubbel 6,5%

E.C. DAHLS...........................................................................	 0,33	 95,- 
Pilsner 4,5%

CROWMOOR.......................................................................	 0,33	 115,- 
Dry Apple Cider 5,5%

E.C. DAHLS BOLT.............................................................	 0,33	 125,- 
IPA 6,9%

AUSTMANN UTPÅ.............................................................	 0,33	 115,- 
Wit 4,5%

AUSTMANN NORTHIE....................................................	 0,33	 119,- 
Brown Ale 5,5%

AUSTMANN OLD SCHOOL IPA................................	 0,33	 125,- 
West Coast Double 7,5%

GRAFF DEAD CAT...........................................................	 0,33	 125,- 
Double IPA 7,5%

BIÈRES EN BOUTEILLE
NOAM PREMIUM BAVARIAN LAGER 5,2%...............	 0,25	 145,-

Gluten free	 	

PERONI GLUTEN FREE 5,1%..........................................	 0,33	 90,- 

Alcohol free

BROOKLYN SPECIAL EFFECTS...............................	 0,33	 85,- 
American Amber Lager 

ERDINGER WEISSBIER..................................................	 0,33	 85,-

L’EAU MINERAL, LES JUICES &  
DES BOISSONS GAZEUSES

SPILDEMOST..........................................................Bottle	 0,75	 225,-

SPILDEMOST........................................................ ...Glass		  56,-

COCA COLA, COLA ZERO, FANTA, SPRITE.....	 0,33	 56,-

BRITANNIA SPARKLING................................................	 0,33	 56,-

BRITANNIA STILL ............................................................	 0,33	 56,-

BRITANNIA KOMBUCHA .............................................	 0,33	 65,-

FEVER TREE TONIC ......................................................	 0,20	 52,-

FEVER TREE GINGER BEER .....................................	 0,20	 52,-

VINS DOUX ET PEUT-ÊTRE  
UN PEU FORTIFÉ 

			   Glass

CHÂTEAU GRAVAS...........................................................		  115,- 
Sauternes Bordeaux, France

FRANCOIS LURTON.......................................................		  125,- 
Mas Janeil Maury Languedoc-Roussillon, France

DOMAINE CAZES............................................................		  135,- 
Rivesaltes Ambré Languedoc-Roussillon, France

BACHE-GABRIELSEN PINEAU DES CHARENTES		  125,- 
Pineau des Charentes, France


