
 - STARTERS - 

T A S T E  O F  U N D R E D A L
 

C H E E S E  S E L E C T I O N

C H A R C U T E R I E  S E L E C T I O N

C H E E S E  &  C H A R C U T E R I E  
S E L E C T I O N

( W , M )

( W )

( W , M )

SOMETHING     SWEET

..................................... 325,-

....................... 325,-

.......................... 385,-

 - MAIN COURSE - 

B A B Y  G O A T  F E A S T !  
Cured, slow cooked and then roasted whole
baby goat leg, served with green salsa, 
buckwheat salad, brown cheese gravy, 
creamy cheese dip, parsnip pure, 
homemade garlic bread
( M , W , S P , S Y , S S )

S H A R I N G  M E A L  F O R  2  P E O P L E ........ 785,-

S A L M O N
Salmon confit, sweet potato cream, 
asparagus, crispy buckwheat
( F )

S E A F O O D  S K A G E N  S A L A D
Butter fried brioche bread, seafood salad, 
dill mayonnaise, homemade pickles 
( S F , M S , E , W , M , M D , S P , F )

B A C O N
White sauce, bacon, mozzarella, 
caramelised onion, ruccola, pesto

( W , M , S P , E , P )

Cheese cake mixed with awarded 
brown cheese from Undredal served in tartellette

B R O W N  C H E E S E  T A R T E L E T T E

W A F F L E S  :  B R O W N  C H E E S E / J A M  
J A M  / S O U R  C R E A M   

H O M E M A D E  C O O K I E S  W I T H
C H O C O L A T E  &  B R O W N  C H E E S E

C H O C O L A T E  M O U S S E  

IT´S ALL ABOUT THE GOATS & THE FJORDS

.............. 175,-

....................................................... 170,-

Vegan Chocolate mousse with salty peanuts 

Tomato sauce, mozzarella, basil 
M A R G H E R I T A ( W , M )

.................................... 245,-

  ...................................... 220,-

................. 135,-

................................... 135,-

............................ 60,-

................. 65,-
..................... 65,-

G O A T  C H E E S E  
Creamy cheese dip, pomegranate, fig honey, 
homemade garlic bread, herbs
( M , W , S P )

............................................. 170,-

( W , M )

( P )

( W , M )

( W , E , M )

C A P R I C C I O S A ( W , M , P , S P )
Tomato sauce, cured ham, mozzarella, 
mushroom, pine nuts

V E G A N O ( W , P , S Y )
Tomato sauce, mushrooms, onion, 
bell pepper, pine nuts, aioli, basil 

Tomato sauce, mozzarella, pepperoni salami
P E P P E R O N I ( W , M , S P )

 -  P I Z Z A  -  

U N D R E D A L ( W , S P , M )
Tomato sauce, goat meat, mozzarella, 
bell pepper, ruccola, balsamic cream 

Q U A T T R O  F O R M A G G I ( W , M , W L  )

White sauce, mozzarella, goat cheese, 
blue cheese, chèvre, fig honey, walnuts

T H E  O N E  A N D  O N L Y !

  .......... 255,-

......................... 250,-

 .................................... 250,-

  .......................................... 255,-

  ..................................... 270,-

Tomato sauce, spicy nduja sausage, 
brown cheese from Undredal, pickled chili 

B R U N O S T  D I A V O L A ( W , M , S P )  ................ 265,-

F I S H  O F  T H E  D A Y
Butter mashed “new” potatoes, 
creamy mussel sauce, crudite salad 
( F , M S , M , C , S P )

B A B Y  G O A T
Pulled baby goat meat, parsnip puree,
red wine & brown cheese sauce, green salsa  
( M , S P , C )

C A U L I F L O W E R
Miso roasted cauliflower, rich buckwheat salad, 
hummus, hazelnuts, homemade pickles, herbs
( H , W , M D , S Y , S S , C )

....................................... 320,-

.............................,,,.................. 335,-

........................................... 310,-

C-CELERY - E-EGG - F-FISH - H-HAZELNUTS - P-PINENUTS - M-MILK - MD-MUSTARD - MS-MOLLUSKS - SY-SOY - SS-SESAME - SP-SULPHITE
SF- SEAFOOD - W-WHEAT - WL -WALNUTS  

30CM  - 

C A N N O L I
 

............................................................... 135,-

( W , M , S P )
Crisp pastry filled with vanilla cream & raspberries 



- FORRETTER -

S M A K  A V  U N D R E D A L

U T V A L G  A V  O S T E R

S P E K E S K I N K E R  U T V A L G

O S T E R  O G  S P E K E S K I N K E R
U T V A L G

( W , M )

( W )

( W , M )

NOE       SØTT

..................................... 325,-

............................. 325,-

...................... 385,-

- HOVEDRETT -

B A B Y  G O A T  F E A S T !
Konfitert og deretter ovnsbakt hele
baby geit lår, servert med grønn salsa,
bokhvetesalat, brunostsaus,
kremost dip, pastinakkpuré,
hjemmelaget hvitløksbrød
( M , W , S P , S Y , S S )

D E L E  M Å L T I D  F O R  2  P E R S O N E R ...... 785,-

L A K S
Confitert laks, søtpotetkrem,
asparges, sprø bokhvete
( F )

S J Ø M A T  S K A G E N  S A L A T
Smørstekt briochebrød, sjømatsalat,
dillmajones, hjemmelaget syltede grønnsaker
( S F , M S , E , W , M , M D , S P , F )

B A C O N
Hvit saus, bacon, mozzarella,
karamellisert løk, ruccola, pesto

( W , M , S P , E , P )

Ostekake blandet med premiert
brunost fra Undredal servert i tartellette

B R U N O S T  T A R T E L E T T

V A F L E R  :  B R U N O S T /  S Y L T E T Ø Y
S Y L T E T Ø Y  /  R Ø M M E

H J E M M E L A G D E  C O O K I E S  M E D
S J O K O L A D E  O G  B R U N O S T

S J O K O L A D E M O U S S E

................. 175,-

 ............................................................... 170,-

Vegansk sjokolademousse med salte peanøtter

Tomatsaus, mozzarella, basilikum
M A R G H E R I T A ( W , M )

.................................... 245,-

  ...................................... 220,-

.................................... 135,-

..................................... 135,-

............................ 60,-

.................... 65,-
..................... 65,-

G E I T O S T
Kremet ostedip, granateple, fikenhonning,
hjemmelaget hvitløksbrød, urter
( M , W , S P )

......................................................... 170,-

( W , M )

( P )

( W , M )

( W , E , M )

C A P R I C C I O S A ( W , M , P , S P )
Tomatsaus, spekeskinke, mozzarella,
sopp, pinjekjerner

V E G A N O ( W , P , S Y )
Tomatsaus, sopp, løk,
paprika, pinjekjerner, aioli, basilikum

Tomatsaus, mozzarella, pepperoni salami
P E P P E R O N I ( W , M , S P )

 -  P I Z Z A  -  

U N D R E D A L ( W , S P , M )
Tomatsaus, geitekjøtt, mozzarella, paprika,
ruccola, balsamicokrem 

Q U A T T R O  F O R M A G G I ( W , M , W L  )

Hvit saus, mozzarella, geitost,
blåmuggost, chèvre, fikenhonning, valnøtter

D E N  E N E  O G  D E N  E N E S T E !

  .......... 255,-

......................... 250,-

 .................................... 250,-

  .......................................... 255,-

  ..................................... 270,-

Tomatsaus, mozzarella, krydret nduja-pølse,
brunost fra Undredal, syltet chili 

B R U N O S T  D I A V O L A ( W , M , S P )  ................ 265,-

D A G E N S  F I S K
Potetstappe av nye poteter,
kremet blåskjellsaus, crudite salat
( F , M S , M , C , S P )

B A B Y  G O A T
Pulled baby geitekjøtt, pastinakkpuré,
rødvin & brunostsaus, grønn salsa
( M , S P , C )

B L O M K Å L
Miso-stekt blomkål, rik bokhvetesalat, hummus,
hasselnøtter, hjemmelaget syltede grønnsaker,
urter
( H , W , M D , S Y , S S , C )

  ............................................ 320,-

 .................................................. 335,-

...................................................... 310,-

C-SELLERI - E-EGG - F-FISK - H-HASSELNØTTER - P-PINJENØTTER - M-MELK - MD-SENNEP - MS-BLØTDYR - SY-SOYA - SS-SESAM - SP-SULFITT
SF- SJØMAT - W-HVETE - WL -VALNØTT 

30CM  - 

K R U M K A K E .......................................................... 135,-

( W , M , S P )
Krumkake fylt med vaniljekrem og bringebær

IT´S ALL ABOUT THE GOATS & THE FJORDS


