STEAK ] HOUSE

Fagerasen

NYTTAR 2025

Amuse
@sters - Agurkgranité - Champagnegelé - Dillolje
Oyster - Cucumber granité - Champagne jelly - Dill oil

Sulfitter, blgtdyr/Sulfites , molluscs

Ocean & Tart
Kamskjell - Yuzu-sabayonne - Reddik - Ristet sjggress

Scallop - Yuzu sabayonne - Radish - Roasted seaweed
Laktose, egg- skalldyr- sulfitter/Lactose - eggs — shellfish - sulphites

Winter Garden
Jordskokk - Svart trgffel - Hasselngttskum - Syltet Igk

Jerusalem artichocke - Black truffle - Hazelnut foam - Pickled onion
Laktose, egg, hasselngtt/Lactose, egg, hazelnut

Fire & Velvet
Ytrefilet av hjort - Rgdbeter - Solbaer- Margsmgr - Trgffelpotet

Sirloin of deer - Beets - Black currant - Marrow butter - Truffle potato

Laktose, egg, selleri, sulfitter/Lactose, egg, celery, sulphites

Midnight Show
Hvit sjokolade- Kokos - Pasjonsfrukt - Champagne-sorbet

White chocolate - Coconut - Passionfruit - Champagne sorbet
Gluten (av hvete), laktose, egg/Weat gluten, lactose, egg

Voksen meny

Ungdom 7-17 ar

Barn 2-6 &r (egen meny)
Vinpakke

Alkoholfri drikkepakke

Bordsetting 20:00 - online booking
Table seating 20:00 - online booking
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