lZ s AMUSE-BOUCHE

Kaviar fra Aursunden pa Rgros 275,-
Gullvinner i Det Norske Maltid

Et lite stykke lokal mathistorie, med frisk,

delikat og distinkt smak av kaviar

Serveres med Frostachips og Rgrosremme
Inneholder: Fisk, melk

Sostrenes gsters, pr stk/dusin 55,-/625,-
Fine de Claire-gsters

Serveres med ponzu, agurk og sitron

Inneholder: Blgtdyr, sulfitt, soya

Franske gsters, pr stk/ dusin 55,-/625,-

Fine de Claire-gsters,

Serveres med vinaigrette av rgdvinseddik,
sitron og hot sauce

Inneholder: Blgtdyr, sulfitt

Sgstrenes hummus 95,-
Hummus tilsmakt med grillet sitron

Toppet med za'atar og olivenolje

Serveres med fritert Frostalefse

Inneholder: Sulfitt, sesam, hvete

- SOMMERENS SKALLDYR -

SKALLDYRSPLATA
950,- pr pers (minimum 2 personer)

Reker, kremede bléskjell fra Fosen med
chorizo. Grillet canadisk hummer med

urtesmor. Krabbergre.
Sgstrenes skagen. Serveres med sitron,

hot sauce, Hellmann’s majones, pommes frites,
brgd og aioli
Legg til:
En boks kaviar Rossini baerii 10g - 265,-
Ekstra hummer1stk - 295,-

Legg til @sters naturell 1 stk - 55,-
Legg til sidesalat - 65,-
Inneholder: Skalldyr, blgtdyr, melk, sulfitt,
hvete, rug, sesam, egg, sennep, soya

SKALLDYRSTALLERKEN FOR EN
695, -

Arktiske reker,
Jospergrillet canadisk hummer
med urtesmgr
Krabbergre
Serveres med sitron, brgd og aioli
Inneholder: Skalldyr, blgtdyr, melk, sulfitt,
hvete, rug, sesam, egg, soya

REKER
Arktiske reker halv kilo 295,-
Arktiske reker én kilo 550,-
Serveres med Hellmann’s majones,
sitron, bred og aioli
Inneholder: Skalldyr, egg, sennep,
sulfitt, hvete, rug, sesam

FORRETTER & SMARETTER

Stracciatella fra Toddum géard 235,-
Flgyelsmyk burrata

Cherrytomater, grillede italienske fersken,

syltet redlgk og karamelliserte gresskarkjerner
Toppet med crispy chili-smar

Serveres med Sgstrenes surdeigsbrgd & aioli

Legg til Parmaskinke 95,-
Inneholder: Melk, soya, hvete, rug, sennep, sulfitt,

egg, sesam

Green Goddess salat 195, -
En crispy og fresh salat med grillet brokkolini,
hjertesalat, tynnstrimlet sommerkal og syltet

redlgk vendt i en mild jalapefodressing

Toppes med fetaostkrem og ristede
gresskarkjerner

Serveres med Sgstrenes surdeigsbrgd & aioli
Inneholder: Melk, sulfitt, sesam, hvete, rug, egg, sennep

Fiskesuppe, liten 185,-
Serveres med dagens fangst,

blaskjell fra Fosen, fennikel, gulrot og purrelgk
Serveres med Sgstrenes surdeigsbrgd & aioli

Inneholder: Fisk, blgtdyr, melk, sulfitt, rug, sesam,
hvete, egg, sennep

Kremet blaskjell fra Fosen, liten 195,-
Chorizo, fennikel, purre og pimientos
Legg til pommes frites & aioli 69,-

Serveres med Sgstrenes surdeigsbrgd & aioli

Inneholder: Blgtdyr, egg, sennep, melk, sulfitt, rug,
sesam, hvete

Blaskjell Green curry, liten 185,-
Dampetien kremet og smaksrik green curry-

saus med galangal og limeblader

Fennikel, purre og gulrot

Serveres med Sgstrenes surdeigsbrgd & aioli
Inneholder: Blgtdyr, melk, sulfitt, egg, sennep, hvete,

rug, sesam, soya

Tartar av storfe 198,-
Med knutekal og grant eple, syltede sennepsfrg,
crispy chilimajones og salt Frostachips

Legg til pommes frites & aioli 69,-
Inneholder: Egg, sennep, sulfitt, soya

Ost & salami 255,-
Tre typer ost med var egen marmelade

Lokal salami fra Indergy slakteri

Valenciamandler, gr@gnne oliven og cornichons,

Legg til parmaskinke 95,-
Ekstra salami 75,-
Serveres med Sgstrenes surdeigsbrgd & aioli
Inneholder: Hvete, rug, sesam, sulfitt, melk, mandel

KLASSIKERE

Fiskesuppe
Serveres med dagens fangst,

blaskjell fra Fosen, fennikel, gulrot og purrelgk
Serveres med Sgstrenes surdeigsbrgd & aioli

Inneholder: Fisk, blgtdyr, melk, sulfitt, rug, sesam,
hvete, egg, sennep

Kremet blaskjell fra Fosen, stor
Chorizo, fennikel, purre og pimientos
Legg til pommes frites & aioli

Serveres med Sgstrenes surdeigsbrgd & aioli

Inneholder: Blgtdyr, egg, sennep, melk, sulfitt, rug,
sesam, hvete

Blaskjell Green curry, stor

Dampetien kremet og smaksrik green curry-

saus med galangal og limeblader
Fennikel, purre og gulrot

Serveres med Sgstrenes surdeigsbrgd & aioli
Inneholder: Blgtdyr, melk, sulfitt, egg, sennep, hvete,

rug, sesam, soya

Caesarsalat med benfritt grillet kyllinglar
Hjertesalat, caesardressing, krutonger og
parmesan

Legg til brokkolini og cherrytomater

Legg til bacon

Inneholder: Melk, hvete, egg, sennep, fisk (ansjos i
dressing), rug, sesam

Kokkens pasta

Lumaconi-pastaien kremet saus med kvernet

chorizo, kylling og grillet paprika

Toppet med parmesan, syltet radigk,
krutonger og persille

Serveres med Sgstrenes surdeigsbrgd & aioli

Inneholder: Melk, hvete, sulfitt, egg, sennep, hvete,

rug, sesam

Cheddar cheeseburger

"Hot honey" majones, bifftomat, lskmarmelade

og hjertesalat pa brioche

Legg til pommes frites, aioli og curryketchup

Bacon
Dobbel burger

Inneholder: Egg, sennep, melk, hvete, sulfitt, sesam,

soya

Rodbetburger fra Frosta
Spro redbetburger pa brioche
Hjertesalat, fetaost, avokadokrem og radlgk

Legg til pommes frites, aioli og curryketchup
Inneholder: Melk, hvete, havre, egg, sennep, sulfitt,

sesam
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HOVEDRETTER

Kveitefilet 398, -

Grillet sommerkal og syltet knutekal Luftig
potetpuré & smgrsaus med grillet paprika
Inneholder: Melk, sennep, sulfitt, selleri

Langtidsbakt svin 335,-

Svineknoke bakt over natten
Gnocchi - myke potetputer med urtesmar

Maiskrem med harissa, bakt og syltet gresskar

og spinat, rgdvinssaus
Inneholder: Hvete, melk, sulfitt, selleri, egg

Ytrefilet 425,-

Grillet ytrefilet av norsk storfe

Lun brokkolinisalat med parmesan, sjalottlg
sennepsvinaigrette og syltet delikatesselgk
Rodvinssaus og bakte sméapoteter
Inneholder: Melk, sennep, sulfitt, selleri

DESSERT

Karamell Panna cotta

Norske jordbeer og lime-marinert ananas
Kokoscrumble og karamellisert hvit
sjokolade

Inneholder: Melk, egg, hvete

Sjokoladefondant

Nystekt sjokoladefondant

med vaniljeis, lune bringebaer og crumble
Inneholder: Hvete, melk, egg

Konfekt fra Jentene pa Tunet

Ren lykke fra Selbu

To biter - smak varierer

Inneholder: Melk, kan inneholde spor av ngtter

To kuler is
En kremis og en sorbet
Inneholder: Melk, egg

Ostetallerken

Tre typer ost

Sprott Husdbréd og marmelade
Inneholder: Melk, hvete, rug, sulfitt

kv
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L. AMUSE-BOUCHE

Caviar from Aursunden, Rgros 275,-
Fresh, delicate whitefish roe caviar

Gold medal winner at Det Norske Maltid
Distinct flavour of the North

Served with chips from Frosta and

sour cream from Rgros

Contains: Fish, dairy

Hummus 95, -
House made hummus made with

grilled lemon

Served with za'atar, olive oil and

crispy local flat bread

Contains: Wheat, sesame, sulphites

Sostrene style oysters, psc./dozen 55 -/625 -
Fine de claire oysters

Served with ponzu, cucumber, lemon
Contains: Molluscs, soy, sulphites

French oysters, pcs./dozen 55,-/625,-
Served with a red wine vinegar,

lemon, and hot sauce

Contains: Molluscs, sulphites

~CHEF'S RECOMMENDATION-

SEAFOOD PLATTER
950,- per person (minimum 2 people)
Shrimps, Creamy mussels from Fosen
with chorizo. Grilled Canadian lobster
with butter, crab meat with mayo and
skagen salad.

Served with lemon, hot sauce,
aioli, mayonnaise, pommes frites and

house made sourdough bread

Add:
One tin of Rossini Baerii Caviar (10 g) - 265,-
One extra Lobster - 295,-
One Fresh Oyster - 55,-
Side Salad - 65,-
Contains: Shellfish, fish, molluscs, milk, sulphites,

egg, mustard, wheat, rye, sesame, soy

SEAFOOD PLATE FOR ONE
695,-
Shrimps, grilled Canadian lobster with herb
butter, crab meat with mayo
Served with lemon, aioli and house
made sourdough bread.
Contains: Shellfish, molluscs, dairy,
sulphite, egg, mustard, wheat, rye, sesame, soy

ARCTIC SHRIMPS
Classic Norwegian serving of
"peel-your-own" shrimps
Arctic shrimps 500g 295,-
Arctic shrimps1000g 550,-

Served with Hellmann’s mayonnaise, lemon,
house made sourdough bread & aioli
Contains: Shellfish, egg, mustard, wheat, rye,
sesame, sulphites

STARTERS & SMALL DISHES

Stracciatella from Toddum farm 235,-
The velvety, creamy inside of a mozzarella

Cherry tomatoes and grilled Italian peaches,
pickled red onions, caramelized pumpkin seeds
Topped with a crispy chili butter

Add Parma ham 95,-
Served with our own sourdough bread and aioli
Contains: Dairy, soy, sulphites, wheat, rye, sesame,

egg, mustard

Green Goddess salad 195,-
With grilled broccolini, romaine lettuce,

shredded cabbage, pickled onions

Marinated in a mild jalapefo dressing

With whipped feta cream and roasted

pumpkin seeds

Served with sourdough bread and aioli

Contains: Dairy, sesame, sulphites, rye, wheat, egg,
mustard

Fish soup, starter 185, -
Served with today's catch, mussels from

Fosen, fennel, carrot, and leek

Served with sourdough bread and aioli

Contains: Fish, molluscs, dairy, sulphite, wheat, rye,
sesame, egg, mustard

Our classic style mussels, starter 195,-
Chorizo, fennel, leek, and pimientos
Add fries & aioli 69,-

Served with sourdough bread and aioli
Contains: Egg, mustard, molluscs,
sulphites, wheat, rye, sesame, dairy

Green curry mussels, starter 185,-
Local mussels steamed in a creamy green

curry sauce, with galangal, lime leaves, fennel,
carrot and leeks

Contains: Dairy, molluscs, soy, sulphites, wheat, rye,
sesame

Beef tartar 198,-
With pickled kohlrabi, mustard seeds and

green apples.

Crispy chili mayonnaise and local potato chips
Add fries & aioli 69,-
Contains: Egg, mustard, sulphites, soy

Cheese & salami 255,-
Three kinds of cheese with house made
marmalade. Local salami from Indergy

Green olives, cornichons, Spanish

almonds
Add Parma ham 95,-
Extra Salami 75,-

Served with sourdough bread and aioli
Contains: Dairy, wheat, rye, almond,
sulphites, egg, sesame, mustard

CLASSICS

Fish soup, main

Served with today's catch, mussels from
Fosen, fennel, carrot, and leek

Served with sourdough bread and aioli
Contains: Fish, molluscs, dairy, sulphites,
wheat, rye, sesame, egg, mustard

Our classic style mussels, main

Chorizo, fennel, leek, and pimientos

Add fries & aioli

Served with sourdough bread and aioli
Contains: Egg, mustard, molluscs, sulphites, wheat,
rye, sesame, dairy

Green curry mussels, main

Local mussels steamed in a creamy green
curry sauce, with galangal, lime leaves, fennel,
carrot and leeks

Contains: Dairy, molluscs, soy, sulphites, wheat, rye,
sesame, egg

Caesar salad with grilled chicken leg
Romaine lettuce, Caesar dressing,
croutons and parmesan

Add broccolini and cherry tomatoes
Add bacon

Served with sourdough bread and aioli

Contains: Dairy, wheat, rye, sesame, egg, mustard,
anchovies, sulphites

Chef's pasta

Lumaconi pasta in a creamy sauce with
ground chorizo, chicken and grilled
peppers. Topped with parmesan, pickled
red onion, croutons, and parsley

Served with sourdough bread and aioli
Contains: Milk, wheat, rye, sesame, sulphites, egg,
mustard

Cheddar cheeseburger

Hot honey dressing, little gem salad, brioche
bread, fresh heirloom tomato and onion
marmalade.

Add fries, aioli and curry ketchup

Add bacon

Extra patty

Contains: Egg, mustard, dairy, wheat, sulphites,
sesame, soy

Beetroot burger

Crispy beetroot burger on

brioche bread, little gem salad, whipped feta,
avocado cream and red onions

Add fries, aioli and curry ketchup

Contains: Dairy, wheat, egg, mustard, sulphites,
sesame, oat
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MAINS

Halibut 398,-
Grilled summer cabbage and pickled

kohlrabi

Potato purée and beurre blanc with grilled

bell peppers and chili

Contains: Fish, dairy, sulphites

Pork 335,-
Pork knuckle baked overnight

Gnocchi - soft potato pillows with herb

butter

Corn cream with harissa, spinach, baked

and pickled pumpkin, and red wine sauce
Contains: Dairy, sulphites, celery, egg, wheat

Beef sirloin 425, -
Grilled Norwegian beef sirloin

Warm broccoli salad with Parmesan,

shallots, mustard vinaigrette and pickled

pearl onions

Red wine sauce and roasted baby potatoes
Contains: Dairy, sulphites, mustard, celery

DESSERT

Caramel panna cotta 140,-
Norwegian strawberries and

lime marinated pineapple

coconut crumble and

caramelized white chocolate

Contains: Dairy, wheat, eggs

Chocolate fondant 145,-
Freshly baked chocolate fondant

served with vanilla ice cream

Warm raspberries and crumble

Contains: Egg, dairy, wheat

Two scoops of ice cream 75,-
One scoop of ice cream and one

scoop of sorbet

Perfect with coffee!

Contains: Dairy, egg

Chocolate from Jentene pa Tunet 69,-
Pure happiness from Selbul!
Two pieces - flavors vary

Contains: Dairy, may contain traces
of nuts

Cheese platter 185, -
Three kinds of cheese,

Local flat bread and marmalade

Contains: Dairy, rye, wheat, sulphites



	let`s
	275,-
	55,-/625,-
	55,-/625,-
	95,-
	Kaviar fra Aursunden på Røros Gullvinner i Det Norske Måltid Et lite stykke lokal mathistorie, med frisk,  delikat og distinkt smak av kaviar Serveres med Frostachips og Rørosrømme Inneholder: Fisk, melk
	Franske østers, pr stk/ dusin Fine de Claire-østers, Serveres med vinaigrette av rødvinseddik, sitron og hot sauce Inneholder: Bløtdyr, sulfitt
	Søstrenes hummus Hummus tilsmakt med grillet sitron Toppet med za`atar og olivenolje Serveres med fritert Frostalefse Inneholder: Sulfitt, sesam, hvete
	SKALLDYRSPLATÅ 950,- pr pers (minimum 2 personer) Reker, kremede blåskjell fra Fosen med chorizo. Grillet canadisk hummer med urtesmør. Krabberøre. Søstrenes skagen. Serveres med sitron, hot sauce, Hellmann’s majones, pommes frites, brød og aioli Legg til:  En boks kaviar Rossini baerii 10g - 265,- Ekstra hummer 1 stk - 295,- Legg til Østers naturell 1 stk - 55,- Legg til sidesalat - 65,- Inneholder: Skalldyr, bløtdyr, melk, sulfitt, hvete, rug, sesam, egg, sennep, soya
	Green Goddess salat En crispy og fresh salat med grillet brokkolini, hjertesalat, tynnstrimlet sommerkål og syltet rødløk vendt i en mild jalapeñodressing Toppes med fetaostkrem og ristede gresskarkjerner Serveres med Søstrenes surdeigsbrød & aioli Inneholder: Melk, sulfitt, sesam, hvete, rug, egg, sennep
	Blåskjell Green curry, liten Dampet i en kremet og smaksrik green curry-saus med galangal og limeblader Fennikel, purre og gulrot Serveres med Søstrenes surdeigsbrød & aioli Inneholder: Bløtdyr, melk, sulfitt, egg, sennep, hvete, rug, sesam, soya
	Tartar av storfe Med knutekål og grønt eple, syltede sennepsfrø, crispy chilimajones og salt Frostachips Legg til pommes frites & aioli Inneholder: Egg, sennep, sulfitt, soya
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	Blåskjell Green curry, stor Dampet i en kremet og smaksrik green curry-saus med galangal og limeblader Fennikel, purre og gulrot Serveres med Søstrenes surdeigsbrød & aioli Inneholder: Bløtdyr, melk, sulfitt, egg, sennep, hvete, rug, sesam, soya
	Cheddar cheeseburger "Hot honey" majones, bifftomat, løkmarmelade og hjertesalat på brioche Legg til pommes frites, aioli og curryketchup Bacon Dobbel burger Inneholder: Egg, sennep, melk, hvete, sulfitt, sesam, soya
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	69,-
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	Kveitefilet Grillet sommerkål og syltet knutekål Luftig potetpuré & smørsaus med grillet paprika Inneholder: Melk, sennep, sulfitt, selleri
	Langtidsbakt svin Svineknoke bakt over natten Gnocchi - myke potetputer med urtesmør Maiskrem med harissa, bakt og syltet gresskar og spinat, rødvinssaus Inneholder: Hvete, melk, sulfitt, selleri, egg
	Ytrefilet  Grillet ytrefilet av norsk storfe Lun brokkolinisalat med parmesan, sjalottløk, sennepsvinaigrette og syltet delikatesseløk Rødvinssaus og bakte småpoteter Inneholder: Melk, sennep, sulfitt, selleri
	398,-
	335,-
	425,-
	Karamell Panna cotta Norske jordbær og lime-marinert ananas Kokoscrumble og karamellisert hvit sjokolade Inneholder: Melk, egg, hvete
	Sjokoladefondant Nystekt sjokoladefondant med vaniljeis, lune bringebær og crumble Inneholder: Hvete, melk, egg
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	let`s
	Caviar from Aursunden, Røros Fresh, delicate whitefish roe caviar Gold medal winner at Det Norske Måltid Distinct flavour of the North Served with chips from Frosta and sour cream from Røros  Contains: Fish, dairy
	Søstrene style oysters, psc./dozen Fine de claire oysters Served with ponzu, cucumber, lemon Contains: Molluscs, soy, sulphites
	275,-
	95,-
	55,-/625,-
	55,-/625,-
	SEAFOOD PLATTER  950,- per person (minimum 2 people) Shrimps, Creamy mussels from Fosen with chorizo. Grilled Canadian lobster with butter, crab meat with mayo and skagen salad. Served with lemon, hot sauce, aioli, mayonnaise, pommes frites and house made sourdough bread Add:  One tin of Rossini Baerii Caviar (10 g) –  265,- One extra Lobster – 295,- One Fresh Oyster – 55,- Side Salad - 65,- Contains: Shellfish, fish, molluscs, milk, sulphites, egg, mustard, wheat, rye, sesame, soy
	SEAFOOD PLATE FOR ONE 695,- Shrimps, grilled Canadian lobster with herb butter, crab meat with mayo Served with lemon, aioli and house made sourdough bread. Contains: Shellfish, molluscs, dairy, sulphite, egg, mustard, wheat, rye, sesame, soy
	ARCTIC SHRIMPS  Classic Norwegian serving of  "peel-your-own" shrimps Arctic shrimps 500g  295,- Arctic shrimps 1000g  550,-  Served with Hellmann’s mayonnaise, lemon, house made sourdough bread & aioli Contains: Shellfish, egg, mustard, wheat, rye, sesame, sulphites
	Our classic style mussels, starter  Chorizo, fennel, leek, and pimientos Add fries & aioli Served with sourdough bread and aioli Contains: Egg, mustard, molluscs, sulphites, wheat, rye, sesame, dairy
	Green curry mussels, starter Local mussels steamed in a creamy green curry sauce, with galangal, lime leaves, fennel, carrot and leeks Contains: Dairy, molluscs, soy, sulphites, wheat, rye, sesame
	Beef tartar With pickled kohlrabi, mustard seeds and green apples. Crispy chili mayonnaise and local potato chips Add fries & aioli Contains: Egg, mustard, sulphites, soy
	Cheese & salami Three kinds of cheese with house made marmalade. Local salami from Inderøy Green olives, cornichons, Spanish almonds Add Parma ham Extra Salami    Served with sourdough bread and aioli Contains: Dairy, wheat, rye, almond, sulphites, egg, sesame, mustard
	235,-
	95,- 75,-
	195,-
	185,-
	195,-
	69,-
	185,-
	198,-
	69,-
	255,-
	95,-
	Green curry mussels, main Local mussels steamed in a creamy green curry sauce, with galangal, lime leaves, fennel, carrot and leeks Contains: Dairy, molluscs, soy, sulphites, wheat, rye, sesame, egg
	Cheddar cheeseburger Hot honey dressing, little gem salad, brioche bread, fresh heirloom tomato and onion marmalade.  Add fries, aioli and curry ketchup Add bacon Extra patty Contains: Egg, mustard, dairy, wheat, sulphites, sesame, soy
	265,-
	285,-
	69,-
	275,-
	245,-
	45,- 49,-
	245,-
	235,-
	69,- 49,- 85,-
	225,-
	69,-
	Halibut Grilled summer cabbage and pickled kohlrabi Potato purée and beurre blanc with grilled bell peppers and chili Contains: Fish, dairy, sulphites
	Pork Pork knuckle baked overnight Gnocchi - soft potato pillows with herb butter Corn cream with harissa, spinach, baked and pickled pumpkin, and red wine sauce Contains: Dairy, sulphites, celery, egg, wheat
	Beef sirloin Grilled Norwegian beef sirloin Warm broccoli salad with Parmesan, shallots, mustard vinaigrette and pickled pearl onions Red wine sauce and roasted baby potatoes Contains: Dairy, sulphites, mustard, celery
	398,-
	335,-
	425,-
	Caramel panna cotta  Norwegian strawberries and  lime marinated pineapple coconut crumble and caramelized white chocolate Contains: Dairy, wheat, eggs
	Chocolate fondant Freshly baked chocolate fondant served with vanilla ice cream Warm raspberries and crumble Contains: Egg, dairy, wheat
	Two scoops of ice cream One scoop of ice cream and one scoop of sorbet Perfect with coffee! Contains: Dairy, egg
	140,-
	145,-
	75,-
	69,-
	185,-


