In-Room
Dining Menu

P4 Britannia Hotel er roomservice tilgjengelig
24 timer i dggnet. Vi vil gjgre vart ytterste for
a imgtekomme alle gnsker for 4 gi deg og dine
et smakfullt maltid. Om dere gnsker isbiter

pa rommet, kan en av vare isbitmaskiner ved
heisene benyttes, eventuelt kontakt Room
Service eller resepsjonen.

For bestilling, vennligst ring
5003

Roomservice belastes med
kr 115,- per bestilling.

Britannia Hotel In-Room dining is available
24-hours a day. Our staff will do its utmost to
fulfill your requests and provide a great, private
in-room dining experience. For ice cubes, our
ice machines are located next to the elevators
for your convenience or kindly contact Room
Service or the Front Desk.

To place your order, kindly dial
5003

Room service is charged with
kr 115,- per order.






ROOM SERVICE
A LA CARTE

Serveres mellom 11.00-22.00

For frokost alternativer se egen meny
Please see separat menu for breakfast

Oksetartar 60g/120g
Beef tartar kr 185,-/245,-

Oksetartar, cornichons,

pommes allumettes.

(bygg, egg, fisk, sennep, sulfitt)

Steak Tartar, cornichons, pommes
allumettes.

(barley, egg, fish, mustard, sulfite)

Loksuppe kr 200,-
Onion soup

Fransk lgksuppe, gratinert
med Gruyeére og toast.

(hvete, melk, selleri, sulfitt)

French onion soup, gratinated with
Gruyere and toast

(wheat, milk, celery, sulfites)

Umamiburger kr 270,
Umami Burger

Dobbel smashburger av kvernet
hgyrygg, Comté, steinsoppmajones,
karamellisert lgk, asterssopp & pommes
frites

(hvete, egg, soya, melk, sulfitt)

Double smashburger, Comté, caramelized
onion, oyster mushrooms, cep mayonaisse &
pommes frites

(wheat, egg, soy, milk, sulfites)



Moules Frites kr 290,-
Moules Frites

Hvitvinsdampede bléaskjell, servert
med pommes frites & bakt
hvitlgksmajones.

(egg, melk, sulfitt, blatdyr)

Mussels steamed in white wine served with
pommes frites & baked garlic mayonnaise.
(egg, milk, sulphite, mollusc)

Vegetarisk eller vegansk mat
Vegetarian or vegan food

Vihar alltid vegetariske & veganske retter
tilgiengelig fra Brasserie Britannia. Spgr var

roomservice vert om dagens anbefaling.
We always have vegetarian & vegan

alternatives available from Brasserie
Britannia. Ask our room service host

about the reccomandation of the day.

DESSERT
DESSERT

Créme Brilée kr 160,-
(melk, egg)

Creme Brllée
(milk, egg)

Petits Fours kr 105,-
Petits Fours
Tre smaker av sesongens

konfekt
Three flavours of the season



NATTMENY
NIGHT MENU

Serveres fra 22.00 - 07.00
Served from 10AM - 7TPM

Cheese Burger kr 245,-
Cheese Burger

Kvernet oksekjgtt fra Roros, lgk-
kompott, modnet cheddar og
hjemmebakt brgd fra vart bakeri.

(hvete, egg, sennep)

Patty made with beef from Reros, onion com-
pote and aged cheddar. Served on a home-
made bun from our own bakery.

(wheat, egg, mustard)

Vegetarburger kr 245,-
Vegetarian burger

Sellerirotburger fra Frosta med lgk-
kompott, modnet cheddar og hjemme-

bakt brgd fra vart bakeri.
(hvete, egg, sennep)

Patty made of celeriac from Frosta, onion
compote and aged cheddar. Served on a
homemade bun from our own bakery.

(wheat, egg, mustard)

Lgksuppe kr 200,-
Onion Soup

Fransk Igksuppe, gratinert med Gruyére og

toast.
(hvete, melk, selleri, sulfitt)
French onion soup, gratinated with Gruyere

and toast
(wheat, milk, celery, sulfites)

Charcuterie kr 295,-
Charcuterie

Et godt utvalg av ost og spekemat.
Fermentert frgknekk og oliven.

(hvete, melk)

Selections of our finest cheese and cured meat.
Fermented flatbread and olives.

(wheat, milk)



Guacamole kr 215,-
Guacamole

Knust avokado, cherry tomat, chili,

lime og fritert Frostalefse.
(hvete)

Crushed avocado, cherry tomato, chili,
lime and crispy “Frosta-lefse”.

(wheat)

DESSERT NATT
DESSERT NIGHT TIME

«Potet» kr 135,-
«Potato»

Norsk klassiker, luftig flatekrem med
vanilje, rgrte bringebeer, sukkerbrgd
og tynt marsipanlokk.

(hvete, egg, mandler, melk)

A Norwegian classic. Fluffy cream with
vanilla, stirred raspberries, sponge cake
and marzipan cover.

(wheat, eggs, almonds, milk)

Petit Fours kr 105,-
Petit Fours

Tre smaker av

sesongens konfekt
Three flavours of the

season






	Tom side



