
 

 

 

 

 

 

 

 

 

 

 

Lyngen Wagyu Hamburger 

Løkkompott, Cheddar, Tomat, Syltet agurk, Chipotlemajo, røkt 

"ketchup" og salat 

241,- Gluten(hvete), egg, melk, soya (Kan bestilles glutenfri og vegetar) 
 

 

Potet"Ramen" 

Potet"nudler" i Kjøttkraft med tare og sopp, Dagens kjøtt og 
Soyaegg 

259,- / 169,- Sesam, Soya, egg (kan også besilles Vegetar) 

 

 

Tradisjonell Fiskegrateng 

Råkost, kokt potet og bacon 

285,- Gluten(hvete), melk 

 

 

Dagens Fisk 

Kokken vår velger daglig den beste fisken fra våre lokale 

leverandører. Spør din servitør om dagens unike rett. 

395,- Fisk, melk, Sulfitt 

 

 

Lam Fra Lenangen 
Lammefilet, Lammerull, Krokett, Tyttebærhollandaise, kålrot og 

lokal sopp 

495,- Melk, sulfitt, gluten(hvete), sennep, egg 

 

 

Lutefisk fra Halvors 
Ertepure, Bacon, Sennep, potet og brunostsaus 

495,- påfyll + 200 kr 
Melk, Sennep, Fisk 

Meny 



 

 

 

 

 

 

 

 

 

 

 

Kongekrabbe 

100g krabbe Serveres med Brød og Aioli 

425,- Skalldyr, egg, melk, gluten(hvete), sennep 

Tartar med Rein fra Porsanger 

Syltet Beter, Steinsopp, Eggeplomme 

250,- gluten(bygg), egg, sennep 

Snack platter 

Friterte godsaker, hjemmelaget Mozarella sticks og løkringer med 

frites 

149,- Gluten(hvete), Egg, Melk, sennep 

Ost og Speketallerken 

Norske Oster, Husets Spekemat, Fruktbrød, Hjemmelaget 
Marmelade 

395,- eller 225,- for bare ost eller bare spekemat 

Hjemmelaga Fries og Aioli 

59,- egg, sennep 

Brød og Smør 

59,- gluten(hvete), melk, egg 



 
 
 
 
 
 
 
 
 
 
 

Lyngen Wagyu Hamburger 

OnionCompote, Cheddar, Tomato, Pickles, Chipotlemajo, Smoked "Ketchup" and 

Lettuce 

241,- gluten(wheat), egg, milk, soy (We also have glutenfree and vegetarian option) 

Potato "Ramen" 

Potato"Nudles" in meat Broth with mushroom and Kelp, meat of the day, Soya Egg, 

259,- / 169,- gluten, sesam, Soy (can also be made vegetarian) 
 

Fish Gratin 

Pickeled Carrots, potatoes and bacon 

285,- gluten(Wheat),milk, fish 

Fish of the day 

Our chef daily selects the best fish from our local suppliers. Please ask your server 

about today's unique dish. 

395,- fish, milk 

Lamb From Lenangen 

Fillet of lamb, Lamb roll, Croquette, Lingonberry hollandaise, swede and local 

mushrooms 

495,- Milk, sulfite, gluten(wheat), egg, mustard 

Lutefisk from Halvors 

Pea purée, Bacon, Mustard, potato and brown cheese sauce 

495,- (Second serving + 200 NOK) fish, milk, mustard 

Menu 



 
 
 
 
 
 
 
 
 
 

 
Kingcrab 

100g crab Served with Bread and Aioli 

425,- Shellfush, egg, milk, gluten, mustard 

Tartar with Reindeer from Porsanger 

Pickeled Bettroots, Porcini, Eggyolk 

225,- gluten from barley, egg, mustard 

Snack platter 

Homemade Mozarella sticks and onionrings with frites 

149,- Gluten, Egg, Milk, mustard 

Cheese og cured meat platter 

Norwegian cheeses, In house Cured Meat, Fruitbread, 
Homemade Marmelade 

395,- or 225,- only cheese or cured meat 

Homemade Fries og Aioli 

59,- egg, mustard 

Bread and Butter 

59,- gluten, milk, egg 



 
 
 
 
 

 
Dessert 

Chocolate - pistachios - Orange 

169,- melk, egg, pistachio, gluten(Wheat) 

 

Bread Pudding - Norwegian Apple - 

Muesli- Caramel 

139,- milk, egg, gluten (Wheat) 

Sorbet of the day 

39,- per quenell Ask the server for alternatives 
 



 
 
 
 
 

 
Dessert 

Sjokolade - Pistasj - Appelsin 

169,- melk, egg, gluten(hvete) 

 

Brødpudding - Norske Epler - Musli - 

Karamell 

139,- melk, egg, gluten (hvete) 

Dagens Sorbet 

39,- per kule spør din servitør om utvalget 
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