LUNCH
OMELETTE WITH BACON (lunch 11-16)

119,-

OMELETTE WITH SPINACH (lunch 11-16)

119,-

BRUNCHPLATE (lunch 11-16)

165,-

Onion, mushroom and Jarlsberg cheese. Served with bread, butter and salad. (e,h,m)
Onion, chili and blue cheese. Served with bread, butter and salad. (e,h,m)

Egg, baked sweet potato with melted cheddar and bacon, serrano ham, Greek yoghurt with fruit salad
and granola, salad, bread and lime/sea salt butter. (e,h,m)

SALAD
COBB SALAD

159,-

CHÈVRE SALAD - BAKED CHÈVRE ON BREAD

149,-

Chicken, egg, bacon, blue cheese, avocado and vinaigrette. (s,m,e)
Marinated greens, pine nuts, pickled onions with a honey mustard dressing. (s,m,e, h)

BURGER
BRISKET BURGER

159,-

CLASSIC CHEESEBURGER

139,-

RUST BURGER

139,-

PULLED PORK BURGER

139,-

VEGETARIAN BURGER

139,-

Beef brisket, cranberry-slaw, pickled onions and dijon. (h,e,s,m)

180 gram beef patty with cheddar, salad, tomato, onion, pickled cucumber and house dressing. (h,m,e)
Do you feel extra tough? Try our habanero cheddar for kr. 10,180 gram beef patty with basil cream, gorgonzola, pickled red onions and pickled cucumbers. (h,m,e)

Pulled pork with coleslaw, pickled onions and chili. (h,e,s)
A burger made of carrots, cauliflower, broccoli, coleslaw, egg and cheddar. (h,m,e)

Sweet potato fries 39,-

Sweet potato mash  49,-

Dishes containing allergens are labelled as follows:
s=mustard | m=milk | h=wheat | e=egg
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Tornado potato 39,-

n=nuts
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ALL DAY


(Saturday and Sunday from 16:30)

We recommend a meat dish and two sides per person. All dishes are perfect for sharing.
½ price for children under 12 years old. We can run out of meat with a long cooking time.

MIX MENU (Minimum 2 person, price per person)

269,-

SMOKED BEEF BRISKET – 180 g

169,-

SPICY BUFFALO WINGS

115,-

BABY BACK RIBS – 350 g

159,-

PULLED PORK - 150 g

145,-

We put together some of our favourites: Beef brisket, buffalo wings, baby back ribs, sweet potato
mash, broccolini and coleslaw. (e,m,s,se)

Our beef brisket is first smoked for 4 hours and then cooked for 8-10 hours at low temperature. (m,se)
Served with blue cheese dipping sauce and celery. (e,m)
Smoked, grilled and marinated baby back ribs. (s)
Our meat is cooked overnight at low temperature. (s)

SAUSAGES FROM KROSBY – 2

95,-

Tasty and coarse sausages. (s,h)

SIDES
Blanched broccolini with lemon vinaigrette, garlic and chili
Grilled corn on the cob with parmesan, butter, salt and pepper (m)
Green beans with lemon oil and shallots.
Coleslaw; cabbage with carrot, apple, onion and mayonnaise (e, s)
Cranberry-slaw; red cabbage with red onions, dried cranberries and carrots
Beetroot with parmesan (m)
Green salad
Gratinated sweet potato mash with cheddar and garlic (m)
Tornado potato with parmesan and sour cream (m)
Sweet potato fries / Sweet potato fries XL with truffle mayonnaise
Bread with aioli
Truffle mayonnaise (e) 25,-

Aioli (m, e) 25,-

Dishes containing allergens are labelled as follows:
s=mustard | m=milk | h=wheat | e=egg
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n=nuts
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49,39,54,39,39,49,29,49,39,39,- / 85,46,-

Chili sauce

| | se=celery

23.6.17

25,-

DESSERTS AND SNACKS
Oreo cheesecake with raspberry icing
(h,m,e)

95,-

Chocolate mousse with fresh berries
(m,e)

85,-

Ice cream, per scoop
Sorbet or vanilla (m,e)

25,-

Marinated olives
Chili peanuts
Peanuts
Sweet potato fries XL with truffle mayonnaise

52,38,38,85,-

COFFEE AND TEA


Espresso
Americano
Cortado
Caffe Latte
Cappuccino
Caffe Mocca
Chai Latte
Hot chocolate with cream
Tea
Extra espresso

27,28,34,37,34,38,38,42,32,7,-

SOFT DRINKS / JUICE
Organic apple juice from Safteriet
Organic blackcurrant juice from Safteriet
Organic rhubarb juice from Safteriet
Pepsi, Pepsi Max, Solo, 7up
Natural mineral water
Munkholm
Alcohol-free ginger beer

23 62 65 05  |
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49,49,49,44,44,44,52,-

23.6.17

