Chef’s three-
course menu

Torched king fish
King fish tataki with
scallop, tomato and chilli jam,

parma ham, tarragon mayo
BL|F SU|E|SE

Glazed duck breast
Crilled and glazed duck breast with fondant
potato, green beans, pickled black

berries and plum jus
M| SU

Spiced ginger cake
Spiced ginger cake with apple compote,

“brunost” ice cream
M|H|E

MEAL ONLY 825,-
WITH WINE PAIRING 1295,-

[ALL PRICES IN NOK]

BJERCK.

RESTAURANT & BAR
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