
 

ALLERGENER  

N1 - Peanut, N2 - Walnut, N3 – Almond,, N4 – Pistaccio, Ha - Haszelnut, M - Milk, S - Shellfish, B - Mollusc, G1 - Wheat 

G2 - Rye, G3 - Barley, Sul - Sulphites, F - Fish, E - Egg, Se - Cellery, So - Soya, Sp - Mustard 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

3 COURSE MENU 
Served to the whole table  

 

Eigra snack 

To start with 

 

Crab 

jerusalem artichhoke –pase pierre – fennel   

(S, M, E ) 

 

Duck from Holte farm 

celery – oxalis – oyster mushroom  

(M, Se, Sul) 

 

Blood orange 

 pistachio – cardamom and lemon balm  

(M, E, G, N) 

 
 

3 course 695,- 

 

Wine package 475,- 

 

6 COURSE MENU 
Served to the whole table 

 

Eigra snack 

To start with 

 

Tartar 

quail egg –mushrooms  

green pepercorns barley  

(Sul, E, G3) 

 

Crab 

jerusalem artichhoke –pase pierre – fennel   

(S, M, E) 

 

Skrei Cod 

peas – citrus –chicken sauce  

(F, M) 

 

Duck from Holte farm 

celery – oxalis – oyster mushroom   

(M, Se, Sul) 

 

Norwegian cheeses  

toasts – jam  

(M, G1) 

 

Blood orange 

pistachio – cardamom and cemon balm  

(M, E, G, N) 

 

Chocolates from Egersund Sjokoladefabrikk 

To conclude 

 

6 course  895,-  

 

Wine package 750,- 

 

 

EIGRA SNACK 49,- 

Bread – smoked salmon – cured meat – butter from Veshovda farm. 

Served to the whole table 

 



 

ALLERGENER  

N1 - Peanut, N2 - Walnut, N3 – Almond,, N4 – Pistaccio, Ha - Haszelnut, M - Milk, S - Shellfish, B - Mollusc, G1 - Wheat 

G2 - Rye, G3 - Barley, Sul - Sulphites, F - Fish, E - Egg, Se - Cellery, So - Soya, Sp - Mustard 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAIN COURSES 
 

Steak of the day 385,- 
king trumpet mushroom – onion 
herbed butter 
(M, Se, Sul) 
 
Duck from Holte farm 425,- 
celery – oxalis 
blue-grey oyster muchroom 
(M, Se, Sul)  
 
Skrei Cod 385,- 
peas – citrus – chicken sauce 
(F, M)  
 
Carrots 345,- 
whey– chestnuts – sage 
(chestnuts)  
 
Halibut 385,- 
cauliflower – kale  
(M, F) 
 
 
 

 

DESSERT  

 

Lemon tart 149,-  
crème fraiche  

 (M, E, G) 
  

Blood orange 149,- 

pistachio – cardamom And lemon balm   

(M, E , G, N) 

                          

Chocolate 149,- 
oats – strawberry – lemon verbena   

(E, M) 
 
 
 
 
 

 

SNACKS 
 

Oysters Boudeuse 55,- per piece  
leek – elderflower  
(B) 
 
Eigra snack 55,- per pers 
charcuterie – smoked salmon  
grilled bread – butter from Veshovda 
(F, M, G1) 
 
Eigra cheese plater 179,- 
marmalade – fruit bread – toasts 
(M, G1)  

 

STARTERS   

 

 Gratin Langoustine 250g  325,-  
herb butter – grilled lemon – mayonnnaise 

(M, S, Sp) 
 

Tartar 189,- 
Hangarsteak From Nyyyt –  quail egg 
mushrooms – green pepper – barley   

(Sul, E, G3) 

 

Crab  189 ,- 
 passe pierre – fennel-  jerusalem artichhoke  

(S, M, E) 

 

Trout from Sirdal 189 ,- 
radish – jalepeño – sage  

(Sul) 

 

À LA CARTE 
 


