SIDE DISHES:
Fried potato wedges
Sweet potato fries
Chili mayo sauce
Aoili sauce

MENU

All sauces, broth, soups, bread and cakes are made from scratch here at the restaurant.
We also make the dough for the wraps and bake them just before we serve them.
Please let the waiter know if you have any food allergies or special dietary needs.

LIGHT DISHES / STARTERS
1. APPETIZER PLATTER

Proscuitto ham, chicken with chilli sauce, confit duck on
chapati, cured fillet of beef, olives, toasted sourdough bread,
salad and green pesto. 3.890-kr

2. GOAT CHEESE AU GRATIN

Served with sweet pears, honey, toasted pecans, salad and
sourdough bread. The salad is gluten free but comes with bread.

2.590-kr

3. CAESAR SALAD

Romaine salad with caesar dressing, grilled chicken, crispy parmesan and croutons. 2.190-kr

4. TURKEY SALAD

Grilled turkey breast, mixed greens, herb dressing, cucumber, cherry
tomatoes, cauliflower couscous and toasted coconut flakes. 2.190-kr

5. AVOCADO AND ZUQUINI SALAD

Avocado with lemon marinated zuqini and herbs served with
humus, red pesto, rucola salad and sourdough bread. 1.990-kr

6. SPICY NOODLE SOUP

Rice noodles, vegetablets, chicken, nuts and fresh coriander. 2.190-kr

7. CREAMY SEAFOOD SOUP

With mixed seafood of the day. 2.690-kr

8. WILD MUSHROOM SOUP

Served with freshly made bread. 1.890-kr

MAIN COURSES
9. FISH OF THE DAY

Please ask the waiter what we got in this morning. 2.990-kr

10. OVENBAKED COD

Cod with wild mushroom butter shell, served with potato purrée
and grilled vegetables. 3.290-kr

11. SLOW COOKED GRILLED LAMB PRIME

Grilled lamb prime served with ratatoille vegetables, sweet potatoe,
au gratin and lamb au jus. 4.900-kr

650
650
250
250

kr.
kr.
kr.
kr.

12. CHICKEN BREAST

Grilled chicken breast served with mais salsa, sweet poatoes and
wild mushroom sauce. 3.690-kr

13. TAGLITELLE WITH CHICKEN

Taglitelle with grilled chicken served with mushroom sauce, oven
baked cherry tomatoes, green pesto and parmesan cheese. 3.190-kr

14. SPAGHETTI CARPONARA GOTT STYLE

With poached egg, proscuitto ham, parmesan cheese and green
pesto. 3.150-kr

15. THAI VEGETERIAN CASSEROLLE

Roasted vegetables, onion, carrots, bell peppers, garlic, chick peas,
red curry and lemongrass. Served with roasted sweet potatoes, salad
and chapati bread. 2.790-kr

16. BBQ STEAMED BUNS CHOICE BETWEEN DUCK OR CHICKEN
Served with chilli mayones, spring onions, sweet onions, fresh
greens and sweet potatoes fries. 2.850-kr

17. GRILLED SPICY ELDFELL BURGER

Specially selected beef, with spicy chilli mayo, home smoked cheese,
salad, tomatoes and red onion jam. Served with dukkah spiced potatoes and fresh salad. 2.850-kr

18. SPICY GOTT´S CHICKEN BURGER
With melted cheese, homemade aioli, pickled onions, guacamole,
tomatoes and salad. Served with a sweet potatoes. 2.850-kr

19. TRUFFLE BURGER

Specially selected beef with mushroom puree, trufflemayo, salad
& dukkah spiced potatoes. 2.950-kr

20. GOTT BLACK BEAN BURGER

With guacamole, vegan chilli mayo og sweet and sour red onion.
Served with sweet potatoe and fresh salad. 2.690-kr

21. SPICY SPELT WRAP

with chili marinated chicken, homemade guacamole, rucola, pickled
red onions, spicy aioli, brown rice and cheese. Served with a sweet
potato and fresh salad. 2.590-kr

22. ITALIAN SPELT WRAP

with grilled chicken, GOTT’s PESTO, melted cheese, brown rice and
homemade aioli. Served with fresh salad and sweet potato. 2.590-kr

23. GOTT KETO BOWL

with chicken, salad, lemon dressing, bacon, egg, avocado and feta
cheese. 2.590-kr

