EST® @ 1989

BRITANNIA

BAR

Cafémeny / Cafe Menu

12.00 - 16.00

Rekesmgarbrad
Serveres pa nybakt loff med reker fra
Lyngenfjorden, smilende egg, majones,
agurk, sitron og urtesalat
(hvete, skalldyr, egg, melk, sulfitt)

265

Avocado pa rugbraed
Med hummus, posjert egg,
ristede gresskarkjerner og urtesalat
(rug, hvete, egg, sesam)

225
Kyllingbryst pa surdeigsbrgd

Serveres med hjemmelaget coleslaw,
toppet med sprostekt lgk og urter fra
Braattan Gaard (hvete, spelt, selleri, sulfitt,
sennep, egg, melk)

245

Skagen
Skagenrare, en skandinavisk smarbrad
klassiker med handpillede reker og Kalix
Loyrom. Serveres pd rugbred med urter fra
Braattan Gaard
(rug, skalldyr, eqgg, fisk, melk, hvete)

270

Quiche Lorraine

Serveres med marinert salat, Rerosramme og
Kalix Lgyrom
(melk, egg, hvete, fisk, sulfitt)

245

Shrimp Sandwich
Shrimp from Lyngenfjorden served on white
bread with soft-boiled egg, mayonnaise,
cucumber, lemon and herb salad (wheat,
shellfish, egg, milk, sulphite)

265

Avocado on Rye

With hummus, poached egg,
roasted pumpkin seeds and herb salad
(rye, wheat, egg, sesame)

225

Chickenbreast on sourdough
Served with homemade coleslaw,

topped with crispy onion and herbs from
Braattan Gaard
( wheat, spelt, sellery, sulphite, mustard, eqg, milk)

245

“Skagen”

"Skagenrgre”, a classic Scandinavian sandwich
made with hand-peeled prawns and Kalix
Layrom. Served on rye bread with herbs from
Braattan Gaard
(rye, shellfish, egg, fish, milk, wheat)

270

Quiche Lorraine
Served with a marinated salad, sourcream
from Rgros and Kalix Leyrom
(milk, egg, wheat, fish, sulphite)

245



Dessert

«Potet»
Norsk klassiker med
luftig flatekrem med vanilje, rgrte

bringebzer, sukkerbrad og marsipan
(hvete, egg, melk, mandel)

135

Napoleonskake

Klassisk mille-feuille i bunn og topp,
vaniljekrem med brun Jamaicarom
(hvete, bygg, egg, melk, sulfitt)

155

Manjari sjokolademousse

Serveres med rgrte beer og
vaniljebavaroise
(egg, melk, mandel)

135

Sarah Bernard

Med bringebasryogurt
(hvete, egg, melk, mandel)

96

Dagens Makron
(egg, melk, mandel)

35

Desserts

“Potato”

Norwegian classic with fluffy cream
and vanilla, raspberries, sponge cake
and marzipan
(wheat, egg, milk, almond)

135

Napoleon cake

Classic mille-feuille served with vanilla
custard cream, perfumed with aged
Jamaica rum
(wheat, barley, egg, milk, sulphite)

165

Manjari chocolate mousse

With berries and vanilla bavaroise
(egg, melk, almond)

135

Sara Bernard

with rasberry yoghurt
(wheat, egg, milk, almond)

96

Single Macaron
(egg, milk, almond)

35





