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teMUSIKHUS MENU chef’s choice

3 courses with 2 glasses wine, beer or lemonade  ............................. kr. 435,-

THURSDAY DEAL 3 courses / chef’s choice  ........................................ kr. 275,-

PICK 3 COURSES  ........................................................................ kr. 350,-

HELE HUMLEN - 5 COURSES ................................................... kr. 545,-
with øl menu and coffee ........................................................................... kr. 850,-
with vin menu and coffee .......................................................................... kr. 950,-

Seared tuna ...................................................................................... kr. 125,-
Ponzu – german turnip – salted cucumber – roasted sesame oil – coriander extra kr. 10,-

Tostada ............................................................................................ kr. 115,-
shrimps – lime jalapeno cream – avocado – tomatillo – nasturtium

Salt baked celeriac ........................................................................... kr. 110,- 
onion dashi – caramelized onion – hasselnuts – pickled onion – creamy onion foam

Beef tatar ..........................................................................................kr. 125,-
lemon – olive oil – pine nuts – arugola – parmasan – bread tuille - tomato  extra kr. 10,-ST
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KS Salted almonds, potato chips or olives (pr. snack) ............................ kr. 45 ,-

Serrano ham ..................................................................................... kr. 65,-
Tapioka chips with kimchi and ponzumayo ................................................. kr. 65,-
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Braised pork breast  ......................................................................... kr. 205,-
palm kale – beech mushrooms – king oyster mushroom – mushroom sauce – lingon berries

Roasted fish ..................................................................................... kr. 215,-
yuzu beurre blanc – pink grape – broccolini – dill cream – masago arare extra kr. 10,-

Roasted pointed cabbage ................................................................. kr. 185,- 
grated Gammel Knas cheese – smoked almonds – pickled ramson buds – rosemary foam
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Chocolate and passionfruit pavlova  ................................................. kr. 95,-
chocolat parfait – passion fruit – chocolate

Yogurt and mascarpone sorbet ......................................................... kr. 95,-
Vervain yoghurt crème – poached pear – tonka – white chocolate  

3 selected cheeses - with sweet compot  extra kr. 20,-   .............................. kr. 115,-

2 kinds sweet for the Coffee ............................................................. kr. 55,-


