
Stay with us · Celebrate with us · Meet with us

Shrimp sandwich   
Hand-peeled shrimp on sourdough bread with 
mayonnaise, egg, dill and lemon
Allergens: shellfish, egg, milk, wheat gluten

295,-
RECOMMENDED WINE: Gadais Domaine de la Tourmaline 
Muscadet Sèvre et Maine Sur Lie:780,-

Havn Caesar salad
Grilled chicken, little gem lettuce, Eiker Holtefjell 
XO, cheese crackers, dry-salted bacon and 
croutons
Allergens: fish, egg, milk, mustard, sulphites, wheat gluten

275,-
RECOMMENDED WINE: Henri De Villamont  
Bourgogne Chardonnay: 950,-

Havn fish soup
Carrot, leek, white fish, shrimp, mussels,  
sourdough bread and butter
Allergens: fish, shellfish, molluscs, milk, celery, sulphites, wheat gluten

SMALL: 225,- / LARGE: 295,-
RECOMMENDED WINE: Charly Nicolle Chablis Per Aspera: 
850,-

Steamed local mussels  
with fries
500 g mussels steamed with asian flavours, 
coriander and chili, served with fries
Allergens: molluscs, sulphites

395,-
RECOMMENDED WINE: 
•	 Gadais Domaine de la Tourmaline Muscadet  

Sèvre et Maine Sur Lie: 780,-
•	 Bellavista Franciacorta Alma Assemblage 1: 950,-

Fish & Chips  
Tartar sauce, lemon, mushy peas, malt vinegar 
and fries
Allergens: fish, egg, milk, mustard, sulphites, wheat gluten

395,-
ANBEFALT VIN: Citizen Wine Sand Boy Alvarinho:  
760,- / glass 170,- 

Havn burger with fries 
Double burger from Nyyyt Gårdsslakteri, brioche 
bun, tomatoes, red onion, pickles, cheddar cheese, 
Havn’s burger sauce, dry-salted bacon and fries
Allergens: egg, milk, mustard, sulphites, wheat gluten

345,-
RECOMMENDED WINE: Giovanni Rosso Barbera d’Alba: 790,-
RECOMMENDED PREMIUM WINE: Château Coufran: 1050,-

Prime rib sandwich   
Served on sourdough bread with prime rib, au jus 
dip, creamy horseradish and fries
Allergens: milk, mustard, celery, wheat gluten

345,-
RECOMMENDED WINE: Barone Ricasoli Brolio Chianti 
Classico: 820,-

Havn Classics
SERVED FROM 12:00 - 21:00

Small plates
SERVED FROM 12:00 - 21:00

Halibut from Ryfylke  
Pan-fried halibut fillet, seasonal vegetables,  
mashed potatoes and tarragon butter sauce.
Allergens: fish, milk

495,-
RECOMMENDED WINES: 
•	 Henri De Villamont Bourgogne Chardonnay: 950,-
•	 Planeta Chardonnay: 1050,-

Braised lamb shank   
Slow-braised lamb shank with butter-fried 
mushrooms, root vegetables and mashed potatoes
Allergens: milk, mustard, celery, sulphites

475,-
RECOMMENDED WINES: 
•	 Barone Ricasoli Brolio Chianti Classico: 820,-
•	 Henri De Villamont Bourgogne Pinot Noir: 950,-

Prime rib   
200 g slow-roasted beef entrecôte, seasonal 
vegetables, baby potatoes with porcini butter, au jus 
and creamy horseradish
Allergens: milk, mustard, celery, sulphites

495,-
RECOMMENDED WINES: 
•	 Barone Ricasoli Brolio Chianti Classico: 820,-
•	 Chateau Coufran: 1050,-

Mains
SERVED FROM 16:00 - 21:00

Warm Beets with Chèvre
Oven-roasted beets served warm with creamy 
chèvre, honey-glazed walnuts, fresh pear and 
balsamic glaze.
Allergens: milk, nuts (walnuts)

195,-
RECOMMENDED WINE: Henri De Villamont Bourgogne  
Chardonnay: 950,--

Norwegian crab cake 
Warm corn relish and sun-dried tomato dressing
Allergens: shellfish, egg, milk, mustard, sulphites, wheat gluten

215,-
RECOMMENDED WINE: Gadais Domaine de la Tourmaline 
Muscadet Sèvre et Maine Sur Lie:780,-

Starters
SERVED FROM 16:00 - 21:00

Wiener sausage and fries 
Allergens: milk, sulphites

135,- 

Kids’ burger
90 g burger with cheddar cheese and fries
Allergens: milk, wheat gluten

150,-

Kids menu

Grandma’s warm apple cake
Apple compote, Røros sour cream, caramel 
sauce and caramelised hazelnuts
Allergens: egg, milk, nuts, wheat gluten

155,-
RECOMMENDED DRINKS: Egge Gård Iseple: glass 150,-

Chocolate fondant 
Warm chocolate fondant with raspberry coulis, 
chocolate sauce and vanilla ice cream from 
Kulinaris
Allergener: egg, melk, gluten av hvete

155,-

Today’s sorbet
Ask your waiter
135,-

Desserts

The perfect setting for weddings, celebrations, courses, conferences and memorable stays.

Most dishes 
can be prepared 

gluten-free. 
Please ask your 

waiter.

Fries with Holtefjell XO
Grated Holtefjell XO and finely chopped herbs
Allergens: milk

79,-

Potato crisps & whitefish roe dip 
Potato crisps, whitefish roe, sour cream, shallots 
and chives
Allergens: fish, eggs, milk, peanuts, wheat gluten

145,-

Bread and butter
Freshly baked sourdough bread with tarragon 
butter and porcini butter
Allergens: egg, milk, wheat gluten

69,-


