
From Christian Quart`s table 

 
Christian IV was king of Denmark–Norway during a time when trade, 

seafaring, and coastal communities flourished. 

 

Along the Norwegian coast, he encouraged growth and travel, strengthening 

the role of inns and guesthouses as gathering places for travelers, merchants, 

and local people alike. Here, people met around the table — to share simple 

meals, good conversation, and rest along the journey. 

 

Rooted in this tradition, our lunch reflects both the coast and its spirit of 

hospitality. Open sandwiches and warm dishes draw inspiration from what 

might have been served along the coastal route during the time of Christian 

IV. 
 

 

Tartlets 

 

Variation of local white fish and shrimp, creamy sauce with peas and 

fennel. 

Served in a crisp puff pastry tartlet 

295,- 

(HG, M, SE, L, SK, B, F) 

 

— 

 

Fricassee of chicken from Homlagarden with white asparagus. 

Served in a crisp puff pastry tartlet 

295,- 

(HG, M, L, SE) 

 

«Smørrebrød» 

 

 

Cold-Smoked Trout 

Soft-boiled egg, lemon and dill mayonnaise, rye bread 

(HG, M, E, SN, SU, SK, RU) 

295,- 

 

- 

 

Roast Beef 

Remoulade, horseradish, Pickled cucumber, crispy onions, rye bread 

(L, M, HG, SU, E, SN, RU) 

295,- 

 

- 

 

Spiced Herring 

Curry and apple salad, soft-boiled egg, red onion, rye bread 

(M, E, HG, L, RU, SM, SN) 

285,- 

 

- 

 

Shrimp & White Asparagus 

Lemon and dill emulsion, rye bread 

(HG, SK, E, SN, M, RU) 

325,- 



Classic Lunch Dishes 

 

Mussels 600g 

Broth with tarragon & butter 

Served with fries & aioli 
(B, M, L, E, SN) 

310,- 

 

Bekkjarvik Fish Soup 

Served with bread & butter 
(HG, M, SE, L, F) 

Small 225,- / Large 310,- 

 

Today’s White Fish from the Pier 

Sauce meunière and heritage tomatoes 
(F, M, L) 

385,- 

 

Beef Tartare 

Shallots, capers, pepper, salad from Toppe Gartneri, fries 
(L, E, SN) 

350,- 

 

Heritage Tomatoes from Hanasand 
Cream of stracciatella & ricotta 

Watermelon, toasted seeds, piment d’Espelette & basil 
(M, L) 

310,- 

 

Today’s Dessert 

(Allergens — please ask your waiter) 

195,- 

 
Contains Allergens: (HG) Wheat Gluten, (SK) Shellfish, (F) Fish, (E) Egg, (P) Peanuts, (SO) Soy, (M) Milk, (N) Nuts, 

(SE) Celery, (B) Molluscs, (SN) Mustard, (SM) Sesame Seeds, (LU) Lupin, (L) Onion, (H) Wheat, (BY) Barley, (RU) 

Rye, (SP) Spelt, (MA) Almonds, (HS) Hazelnuts, (VA) Walnuts, (SU) Sulphites, (PI) Pistachios 
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