Starters

Asparagus cream soup

Small beef carpaccio with asparagus

Beef fillet slices with rucola, parmesan cheese and roasted asparagus
Fresh asparagus

With cooked ham and boiled potatoes

300g portion of asparagus

Small lamb’s lettuce with asparagus

With roasted asparagus and walnut kernels

Main courses

Spaghetti aglio e olio with roasted asparagus

With garlic, cocktail tomatoes and olives in olive oil

Tagliolini with roasted asparagus

With cocktail tomatoes, shallots, garlic and walnut kernels
Tortelloni with roasted asparagus

Stuffed with ricotta and spinach in hollandaise sauce
Asparagus escalope (Schnitzel)

Wiener-style pork schnitzel with asparagus and boiled potatoes
Veal liver '‘Asparagus’

With asparagus and boiled potatoes

Argentinian rump steak ‘Asparagus’

With asparagus and boiled potatoes

Dorade fillet ‘asparagus’

Grilled dorade fillet with asparagus and boiled potatoes
Pikeperch fillet 'asparagus’

Grilled pike-perch fillet with asparagus and boiled potatoes
Salmon fillet 'Asparagus’

Fresh Norwegian salmon fillet from the grill with asparagus and boiled potatoes

All our asparagus dishes are served with a choice of hollandaise sauce or butter.

Desserts

Homemade tiramisu with fresh strawberries
Panna cotta with fresh strawberries

Vanilla ice cream with fresh strawberries
Portion of fresh strawberries

The strawberries in our desserts are marinated with alcohol.
Our desserts are also available with non-marinated
strawberries on request.
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