- Lunch -

Steamed mussels 600g

Tarragon & butter bouillon
(MO,M,0,E)
310,-

FlSh SOllp «Bekkjarvik»
Served with bread & butter
(WG,M,SE,O,F)

Small kr 219,-/ Large 295,

Fish & Chips
Remoulade, slaw, fries, peas
(F,.M,O,WG,SE)

Kr 310,-

Shrimps “Som Tam”

Salad with shrimps, papaya & carrot,
Peanuts & tomato
(F,SK,L,P,E)

Kr 285,-

De puy curry
Carrot, fennel, cottage cheese
(SE,LLM,MU)

Kr 265,-

Beef tartar
Fgg curd, green pepper, salad from Toppe Gartner,
Fries
(O,SUM,E)
325,

Dessert of the day
Allergens; please ask your waiter
Kr 195,-

«Smgrrebrad»

Fish & potato “Plukkfisk”
Salad from Toppe Gartneri, leek,
rye bread
(WG,M,E,MU,SU,SK)

Kr 265,-

Danish meatballs “Frikadeller”

Red cabbage & onion, mustard sauce,

rye bread
(O,M,WG,SU,E,MU)
Kr 275,-

Spiced herring
Sour cream, soft boiled egg, red onion salad,
rye bread
(M,E,WG,O,R,SM,M,MU)
Kr 265,-

Shrimps “Skagen”

Salad from Toppe Gartneri, lemon,
white bread
(WG,SK,E,MU,M)

Kr 295,-



Kids menu

Burger with salad & fries

(WG,M,E)

Kr 195,-

Fried white fish with fries
(WG.M.F) l].IlC

Kr 195,-

Sausage with fries
M)
Kr 135,-

Allergens: (WG)- Wheat gluten, (SK) -Shellfish, (F) - Fish, (E)- Egg, (P)- Peanut (SO)- Soy, (M)- Milk, (N)- Nuts,
(SE)- Celery, (MO)- Molluscs, (MU)- Mustard, (SM)- Sesame, (LU)- Lupin, (O)- Onion, (W)- Wheat, (B)- Barley,
(R)- Rye, (SP)- Spelt, (A)- Almond, (HS)- Hazelnuts, (WA)- Walnuts, (SU)- Sulfite, (PI)- Pistachio

Bekkjarvik Gjestgiveri Hotel & Suites | www.bghotel.no | restaurant@bghotel.no | +47 55 08 42 40


http://www.bghotel.no/
mailto:restaurant@bghotel.no

