
BIRRA ALLA SPINA
Isaac Blanche, Baladin (K1) (K2) 0,33L                     145,-

Esperanto IPA, Oslo Brewing Co  0,33L             145,-

Peroni Nastro Azzurro (K2) 0,4L                           114,-

Frydenlund (K2) 0,25L /0,4L                               70,-/110,-

BOTTIGLIE
Peroni Nastro Azzurro

Premium Pilsner (K2) 33cl                                     108,-

Premium Pilsner (gluten free) 33cl                            114,-

Oslo Brewing Company
Norwegian Blonde - Blonde Ale (K1)(K2) 33cl              140,-

Summer Love - Berliner Weisse Ale (K1)(K2) 33cl             140,-

Dream Porter - Chocolate and licorice Porter (K2) 33cl       150,-

Irish Coffee - Espresso and Chocolate Stout (K2) 33cl          150,-

Black Forest - Chocolate, Cherry and Vanilla Stout (K2) 33cl 150,-

Baladin
Nazionale - Blonde Ale (gluten free) 33cl                         150,-

Super Bitter - Belgian Strong Amber Ale (K2) 33cl             155,-

Rock n Roll - American Pale Ale (K2) 33cl                        155,-

Wayan - Saison (K1) (K2) 75cl                                       300,-

Nora - Spice Beer (K1) (K2) 75cl                                      350,-

Mielika - Honey Beer (K2) 75cl                                       375,-

CIDRO / GINGER BEER
Sidro Baladin 33cl                                                140,-

Hollows & Fentimans 50cl                                                       165,-

SELTZER
Flow Hard Seltzer - Oslo Brewing Company 33cl                  140,-
Mango & Key Lime / Rhubarb & Red Berry / Mandarin & Pomegranate

COCKTAILS
Aperol Spritz                                                       170,-

Malfy Gin Rosa & Elderflower                         170,-
Limone Fresco                                                    180,-

Negroni                                                                175,-

Harahorn Gin & Tonic                                        170,-

Mule 33                                                                175,-

ASK THE WAITER FOR OUR FULL COCKTAIL MENU

BIRRA ANALCOLICA
Munkholm 33cl                                                       65,-

Fripa 33cl                                                                  75,-

Peroni Libera 0% 33cl                                            80,-

ANALCOLICA

Purezza Acqua Frizzante 75cl                              55,-

Non-alcoholic Sparkling Wine ALT 15cl             110,-

Bagstevold Applejuice glass / bottle           58,- / 155,-

Pepsi 33cl                                                                59,-

Pepsi Max 33cl                                                       59,-

Solo 33cl                                                                  59,-

7up Free 33cl                                                          59,-

Galvanina Ecological Ice Tea 35cl                        69,-
Lemon / Peach

Galvanina Ecological Soda 35cl                           69,-
Lemon / Mandarin / Red orange / Pink Grapefruit / Chinotto

MOCKTAILS
Passion Ginger                                                   120,-

Red orange Spritz                                              120,-

Hver dag lager vi ferskproduserte pastaretter og pizza 
bakt i vedfyrt Valoriani ovn. Vi har fisk og skalldyr på 

grillen som en av våre spesialiteter.

˜˜˜
Every day we make freshly produced pasta dishes and 

pizza baked in a wood-fired Valoriani oven. We havefish 
and shellfish on the grill as one of our specialties.
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ANTIPASTI

Ostriche                      61,- / 205,- / 305,-
1 / 4 / 6 stk
Østers naturell, vinaigrette
Oysters natural, vinaigrette
ALL.  (SK)  (B)  (SI)

Tonno Tartare                                  220,-
Tunfisk tartar, ansjoskrem og kapers
Tuna tartar, anchovies cream and capers
ALL. (E) (SI) (F) (SE)

Bruschetta Angus                           210,-
Med tynne skiver av Angus kjøtt, honning- og 
senneps majones, rucola, borretane løk og 
Taleggio ost
With thin slices of Angus beef, honey- and mustard 
mayonnaise, borretane onion and taleggio cheese
ALL. (E) (SI) (M) (SU) (SE) (K1)

Crema di zucca, lenticchie,             195,-
ceci, cavolo nero e crostini
Gresskarkrem, linser, kikerter, sortkål og crostini
Pumpkin cream, lentils, chickpeas, black cabbage & 
crumb
ALL.  (LU) (E) (SI) (SE) (SU) (K1)

Granchio artico alla griglia            350,-
Grillet snøkrabbe med salat og estragonsmør
Grilled snow crab with salad and tarragon butter
ALL.  (SK) (SI) (M) (K1)

Selezione di salumi                        260,-
Utvalg av spekemat med tilbehør
Selection of cured meat with garnish
ALL.  (K1) (K2) (S1) (SI) (S) (SL) (LU)

Formaggi                                          230,-
Utvalg av oster med marmelade og kjeks
Selection of cheeses with marmalade and crackers
ALL.  (M) (K1) (E) (N2) (N4)

PASTA / RISOTTO
Linguine con granchio                    350,-
Fersklaget pasta med krabbe
Fresh made pasta with crab
ALL.  (F) (SK) (SI) (E) (K1) (SL)

Tortelli con scampi e porcini         320,-
in brodo di pollo
Tortelli med reker og steinsopp i kyllingkraft
Fresh made tortelli with shrimps and cep in chicken 
broth
ALL.  (F) (SK) (SI) (E) (K1)

Risotto Sud                                      320,-
Risotto med N’duja, provolone, syltet rødløk og 
sort hvitløk
Risotto with N’duja, provolone, pickled red onion and 
black garlic
ALL.  (M) (SU) (SL) (SI)

Vi tilbyr glutenfri pasta / We offer gluten-free pasta + 20,-

SECONDI
Merluzzo                                          395,-
Ovnsbakt torsk, sprøstekt guanciale, purrekrem, 
gressløk olje og poteter
Oven baked cod, guanciale crust, leek cream, chives oil 
and potatos
ALL.  (F) (SL) (SU) (M) (L) (S) (SI)

Pesce alla griglia                             410,-
Helgrillet fisk med salat og poteter
Grilled fish with salad and potatoes
ALL.:  (F) AND VARIOUS – ASK YOUR WAITER

Carrè di agnello                               420,-
Lammecarrè, kål, poteter og akevitt saus
Lamb carrè, cabbage, potatoes and aquavit sauce
 ALL. (SU) (SL) (L) (M)

Pizza Parma e rucola       255,-
Parmaskinke, rucola og parmesan
With Parma ham, rocket salad, 
parmigiano

Pizza Vesuvio                  250,-
Salami piccante, paprika og chili
With spicy salami, bell pepper and 
fresh red chili pepper

Pizza Pesto rosso            250,-
Rød pesto, salami piccante og 
pecorino
With red pesto, spicy salami and 
pecorino

Pizza Salami Tartufo      260,-
Hvit saus med trøffelsalami, 
trøffelolje
With white sauce and truffle salami 
and oil

Pizza Tirolo                      260,-
Hvit saus, mascarpone, speck, 
sopp og trøffelolje
With white sauce, mascarpone, speck, 
mushroom and truffle oil

Pizza Bufalina                  220,-
Margherita med bøffelmozzarella, 
basilikum
Margherita with buffel mozzarella and 
basil

GELATO & SORBETTO & DOLCE
ALL.:  (M) (N1) (N2) (K1) (E) (SI)

Pistacchio                                                        110,-
Pistasjiskrem / Pistacchio ice cream

Nocciola                                                           110,-
Hasselnøttiskrem / hazelnut ice cream

Mele & canella                                                110,-
Eple & kaneliskrem / apple & cinnamon

Sorbetto alla frutta                                      105,-
Fruktsorbet / Fruit sorbet

Affogato                                                         130,-
(nocciola + espresso)

Ricordi di Sicilia                                             170,-
Pistasj- og appelsin terte
Pistachio and orange tart

ALL.  (K1) (E) (N) (N1) (L) (SI) (M)

Dolce del giorno
Dagens dessert / Today’s desert

PRICE AND ALLERGIES VARIES

PIZZE NEL FORNO A LEGNA
 ALL. (K1) (M) (SI) (SK) (F) (B) (N3)         Vi tilbyr glutenfri pizza / We offer gluten-free pizza + 20,-

VINI AL BICCHIERE
Spumante glass / flaske

Prosecco B io, Corvezzo                            125,-/695,-
100% Glera , DOCG Trevisio , Friuli – Venezia

Ferrari Brut, Az agr ferrari                          135,-/770,-
100% Chardonnay , DOC Trento , Trentino Alto – Adige

Francicorta Alma Brut, Bellavista           160,-/950,-
Chardonnay, Pinot Nero, Pinot Bianco, DOCG Franciacorta, Lombardia

Vini Bianchi glass / flaske

Vermentino 2023, Ginestraia                    145,-/695,-
100% Vermentino , Doc Riviera Ligure Di Ponente, Liguria

Grillo 2023, Mandrarossa                            155,-/760,-
100% Grillo , Doc Sicilia

Tralivio 2021, Sartarelli                             160,-/790,-
100% Verdicchio , Doc Verdicchio Dei Castelli Di Jesi Classico Superiore, 
Marche

Lugana “Oasi Mantellina” 2021, Allegrini                    165,-/810,-
96%Turbiana, 4%Cortese , Doc Lugana , Veneto

Husets Chardonnay                            175,-/865,-
100% Chardonnay , Ask Your Waitor What We Are Serving Now

Vini Rosato

Husets Rosè
Rosè wine from Italy, ask your waiter what we are serving

Vini Rossi glass / flaske

Primitivo 2022, A Mano                             140,-/690,-
100% Primitivo , Igt Puglia

Terre Del Chianti 2022, Buontalenti            145,-/ 715,-
100% Sangiovese, Docg Chianti, Toscana

Cannonau Di Serdegna                      145,-/ 715,-
100% Cannonau , Doc Cannonau Di Sardegna

Rosso Di Orma 2022, Ten  Sette Ponti               160,-/ 790,-
60% Merlot, 30%Cab sauvignon, 10%Sangiovese, Igt Toscana

Husets Nebbiolo                                175,-/ 865,-
100% Nebbiolo , - Ask Your Waitor What We Are Serving

Vini Dolci 8 cl 

Passito Di Noto 2018, Planeta                          135,-
100% Moscato Bianco , Doc Passito Di Noto , Sicilia

Vin Santo 2013, Selvapiana                                  155,-
Trebbiano, Malvasia , Doc Vin Santo Del Chianti Rufina , Toscana

Bukkram Sole D´Agosto 2020, Marco Di Bartoli          160,-
100% Grillo, Doc Passito Di Pantelleria, Sicilia

Graham’s Port Late Bottled Vintage ( Lbv )            145,-
Pinhâo , Portugal
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