
SØTE  
FRISTELSER
SWEET TEMPTATIONSMAINS

SIDES

ALTERNATIVES

HOVEDRETTER

TILBEHØR

ALTERNATIVER

SALADS, STARTERS & SNACKS

FORRETTER, 
SALATER  

 & SNACKS

Crema Catalana 
Ristede og karamelliserte nøtter  
& blodappelsin sorbet/  
Roasted and caramelized nuts  
& blood orange sorbet........................................... 160,- 
E/M/SU/N (pistachio + hazelnuts)/SU

Sitronterte & italiensk marengs/ 
Lemon tart & italian meringue. 
Gluten free option available..................................160,- 
E/M/G (wheat)/SU

Is (M/E) & sorbet (SU) - kuler 
Ice cream & sorbet - single scoops 
1 kule /scoop.........................................................55,- 
2 kuler /scoops.....................................................90,-

Tilbehør/Condiments: 
Noe av tilbehøret kan inneholde  
spor etter gluten og melk/ 
Some of our condiments might  
contain traces of gluten & lactose 

Vincent’s Bouillabaisse 
Dagens fisk & skalldyr,  
sesongens rotgrønnsaker & surdeigsbrød/  
Today’s fish & seafood, seasonal root vegetables & 
sourdough bread.....................................................325,- 
F/SH/MO/C/G (wheat)

Pasta Carbonara 
Tagliatelle, pecorino-skum, pancetta, gressløk,  
gravet eggeplomme/Tagliatelle, Pecorino foam, 
pancetta, chives, cured egg yolk.............................285,- 
G (wheat)/E/M/SU 

Vegetartallerken/Vegetarian platter 
Spør din servitør/Ask your waiter................275,- 
 
Dagens fisk/Fish of the day 
Spør din servitør/Ask your waiter................365,- 
 
Entrecôte 210 g 
Serveres med brokkolini, fries &  
hjemmelaget bearnaise/ 
Served with broccolini, fries & homemade béarnaise.  
M/E......................................................................425,-

Riviera's Burger 
150 g storfekjøtt, manchego ost, karamellisert 
løk, sylteagurk, tomat, salat & spicy mayo.  
Serveres med fries & aioli/ 
150 g ground beef, manchego cheese,  
caramelized onion, Gherkins, tomato, salad &  
spicy mayo. Served with fries & aioli..................295,- 
M/E/G (wheat) (Gluten free/vegan available) 

For veganske, vegetariske eller andre  
alternativer, spør din servitør. 

For vegan, vegetarian or other options,  
ask your waiter.

 
Marconamandler/Marcona almonds................70,- 
N 

Marinerte oliven/Marinated olives...................70,- 
SU

Surdeigsbrød med pisket smør/   
Sourdough bread & whipped butter).......................80,- 
G (wheat)/M 
 
Charcuterie 
Dagens utvalg, spør din servitør/ 
Ask your waiter for todays’ selections ................ 295,- 
SU 
 
Ostetallerken/Cheese platter 
Dagens utvalg, spør din servitør/ 
Ask your waiter for todays’ selections  
Brød & kompott/Bread & compote.................275,- 
M/E/G (wheat)/SU 
 
Klassisk Biff tartar/Classic Steak tartare 
......................................90,-/180,- (bigger portion) 
G (wheat)/M/MU/SU/E 
 
Cæsarsalat/Caesar salad 
Marinert og robatagrillet kyllingfilet, stekt  
bacon, cæsardressing, hvitløkskrutonger,  
romanosalat og parmesan/  
Marinated & robata grilled chicken breast,  
garlic croutons, caesar dressing, Grana Padano 
shavings, crispy bacon........................................... 295,- 
G (wheat & rye)/M/F/E/MU/SU

Riviera Club sandwich 
Kyllingfilet, stekt bacon, tomat, sala & mayo. 
Fries & salat/Chicken filet, pan fried bacon,  
tomato, salad & mayo. Fries & salad..................265,- 
G (wheat)/MU/E/M/SU

Fries.....................................................................................70,- 
Parmesan fries M.............................................................80,- 
Frisk salat / fresh salad....................................................60,- 
Aioli, trøffelmajones, chilimajones & chimichurri / 
aioli, truffle mayo, chili mayo & chimichurri......................40,- 
Bearnaise E/M.................................................................70,- 

Please ask you waiter regarding allergenes

ALLERGENER/ALLERGENS

F	 =	 Fish

P	 =	 Peanut 

N	 =	 Nuts

SU	 =	 Sulfite

SS	 =	 Sesamy

L	 =	 Lupin

MO	=	 Molluscs

G	 =	 Gluten

C	 =	 Celery

MU	= Mustard

E	 =	 Egg

M	 =	 Milk

S	 =	 Soya

SH	 =	 Shellfish

MENU DU JOUR 
Kjøkkensjefens anbefaling. Spør din 

servitør om dagens meny og allergener/ 
Head chef’s recommendation. Ask your  
waiter for todays’ menu and allergens  

2-retters lunsjmeny  350,- 
3-retters middagsmeny  845,-



LUNSJ & 
MIDDAG

HEAD CHEF:
VINCENT GOMEZ CANTERA


