
 Fjellroa Mountain Dinner 

A complete mountain experience featuring a three-
course dinner and a scenic snowmobile and sleigh 
ride. 
 
Restaurant Fjellroa is located in the heart of the 
Fageråsen ski area, and during winter the only way to 
reach it is by skis or snowmobile. 
 
Guests are picked up in groups of up to 16 people from 
SkiStar Lodge or Høyfjellssenteret. 
 
Transportation is provided by snowmobile and sleigh, 
with departures approximately every 20 minutes. 
 
Upon arrival at the restaurant, guests are served an amus-bouche and a three-course mountain dinner, 
accompanied by breathtaking views and a warm, cozy atmosphere with a crackling fireplace. 

    
Sample Menu 

Arctic Char & Dill 

Arctic char ceviche served with dill oil, trout roe, 

and cucumber. 

Moose & Lingonberries 

Moose carpaccio served with aged cheese from 

Bryn Farm Dairy, toasted hazelnuts, and 

lingonberry cream. Finished with crispy fried 

parsnip and browned butter. 

 
Venison & Blackberries 
Venison fillet served with blackberry sauce, 
Jerusalem artichoke purée, and grilled pointed 
cabbage. Finished with crispy fried onion and cress 
from De Små Grønne. 
 
Chocolate & Spruce Syrup 
Baked chocolate cream served with blueberry 
compote, sweetened fresh cheese from 
Rørosmeieriet flavored with vanilla and spruce 
syrup. 
    

 

Price: NOK 1,450 per person 
for an amuse-bouche and a 
three-course dinner. 
 
The price includes 
transportation by snowmobile 
and sleigh, as well as VAT. 
 
Beverages are not included 
. 
Minimum booking value:       
NOK 25,000 
In rare cases, the event may be cancelled 
due to weather or snow conditions. 
 

Contact: Martin Sturmhoefel 
Restauranthuset Fageråsen 
martin@trysil.com 
+47 960 06 612 
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