SODRA LARM

Qysters &
Champagne

A more luxurious
start to the lunch

Oysters 45 each
Half a dozen 255

Champagne 195/glass
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Snacks

Oysters 45 each
With the kitchen’s accompaniments

Vendace roe & chips 145

Smetana, red onion, chives, dill

Starters

Half portion of potato gnocchi 155
Aspozm U, SPrIng onion, tarragon mayonnaise

Half steak tartare 189
Vendace roe, variation of onion, dijonnaise,

horseradish, baked egg yolk,

fried Jerusalem artichoke

Main courses

Steak tartare with fries 289
Vendace roe, variation of onion, dijonnaise,

horseradish, baked egg yolk,

fried Jerusalem artichoke

Veal schnitzel with fries 315
Roasted garlic butter, French peas, jus
Flora’s hand-rolled meatballs 265

Potato purée, pressed cucumber, lingonberries,
cream sauce

Flora’s classics

Hand-rolled meatballs
& Creme brilée
349

- Our most beloved combination -

Today’s lunch
Monday - Friday 11:30-14:30

Catch of the day 195
Roasted cabbage, fennel,
Sandefjord sauce with dill and chives

Ricotta-filled raviolacchi 175
Tomato, zucchini, browned lemon butter

Gnocchi 195
Asparagus, spring onion, tarragon mayonnaise

Pan-fried beef patty 175
Black p;pper glazed carrot, mashed potatoes,
caramelized onion Jus

LunCh Wine 100/ glass
Ask us

Coffee & Eddy’s mazarin 50
Desserts

Chocolate truffle 55/ st
Vanilla ice cream or sorbet 55/ scoop
Créme brilée 99

- also available as part of Flora’s classics



