| cttrokt kveite med blekksprut ecmulsjon. ra
marinert reddk. syltet rodiok og
osterskarse
Allsulfice. fisk. blotdyr

Sitron risotto med lett rokt sjiomat
Al:melk. sulfiet. skalldyr. blotdyr

I ebakt rod Dorade med knuste
gronne crter. svidd tomat- & paprika
salat og revet mandier
Al fisk. mek sulfit. mandler

Balsamico ¢lasert rullet juleribbe
mcd steinsopp. polenta og syltet
lok.

All:melk. sulfitt. scleri. senep

[Huscts tiramisu tilsmakt sjokoladce
Al:mek. egg. hvete

“Risotto dilimonc crikke del av 3 retters meny

bacaro . trattoria . veneziana

Lightly smoked halibut with squid ecmulsion.
raw marinated radish. pickled red onion and
Oyster cress
All sulphites. fish. molluscs

| .cmon risotto with lightly smoked
scafood
Allmilk. sulphites. shelfish. molluses

Whole-baked red bream with crushed
green peas. burnt tomato & paprika
salad and grated almonds
All:Afish., milk. sulphites. almonds

Balsamic glazed rolled Christmas ribs with
porcini mushrooms. polenta and pickled

ONioNS.
Almilk. sulphites. cclery. mustard

The house tiramisu flavored with

chocolate
All:mik. cgg. wheat

“Risotto dilimonc is not part of 3 course menu



Vegetarmeny

CARPACCIO DI POMODORI
Carpaccio av tomat med rucculapesto.
boffcimozzarclla. balsamico og gronn chil
All:melk. sulfite

GRILLET ASPARAGUS

Scrveres med parmesan
Al mek.

RISOTTO DI LIMONE

Sitron risotto
Al mek. sulfitt

TIRAMISU AL CIOCCOLATO

IHuscts tiramisu tilsmakt sjokoladce
Al:mck. egg. hvete

“Griled Asparagus cr ikke del av 3 retters meny
Griled Asparagus are not part of 3 course menu

e

SALOME

bacaro . trattoria . veneziana

Vegetarian menu
0235, PER PERSON
125,- PER PERSON

A retiers

3 Retters*

CARPACCIO DI POMODORI

Tomato carpaccio with arugula pesto. buffalo
mozzarcla. balsamic vinegar and green chil
Al mek. suphites

\ A\
\ Y
N

GRILLET ASPARAGUS

Grilled asparagus with parmesan
All:milk

RISOTTO DI LIMONE

Rissotto with lemon
Allmilk. sulphites

N
)

N/

TIR \\IIS[ AL CIOCCOLATO
[ Housc tiramisu flavored with

chocolate
Allmilk. cgg. wheat




SALOME

bacaro . trattoria . veneziana

SALOMES FAT

375, PER PERSON

Salomes fat
Inneholder vanligvis: kamskjell. blaskjell, blekksprut kroketter og salat.
osters. sitron risotto, akkar, sardiner og gambas reker
Usually includes: scallops. mussels. squid croquettes and salad. oysters.
lecmon risotto. mackerel. sardines and gambas prawns.

TIRAMISU AL TIRAMISU AL
CIOCCOLATO CIOCCOLATO
Huscts tiramisu tilsmakt Housc tiramisu flavored with
siokolade chocolate

Al:mek. egg. hvete Al milk. cgg. wheat
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Betingelser & Vilkar
Vilkar og betingelser ved endringer og kansclleringer

10-20 gjester
['ndclig menyvalg senest 2 virkedager for ankomst. Avbestillinger kan gjores 2 virkedager for ankomst
kostnadsfritt. Reduksjon i antall opp til 40% kan gjores inntil 2 virkedager for ankomst. I'risten for beskjed av
cndelig antall er dagen for Kkli2.00. [itter fristen belastes avtalt menypris.

Over 21 gjiester og lukkede sclskap
['ndclig menyvalg senest 1 uke for ankomst. Avbestillinger kan gjores 1 uke for ankomst kostnadsfritt.
Reduksjon i antall opp til 50% kan gjores inntil 1 uke for ankomst. I'rist for endcelig antall ¢r 2 virkedager for
ankomst Kkl 12.00. IFor endringer cller kanscelleringer ctter fristen belastes avtalt menypris.

Onsker dere & betale med faktura? Send oss org.nr. c-postadressce. fakturaadresse og hva den eventuelt skal
mcrkes med. Dette mad avtales pa forhand.

Terms & conditions

Groups of 10-20 guests
Final menu choice the latest 2 weekdays before arrival. Cancelations can be done the latest 2 weekdays
before arrival with no charge. Reduction in number of guests can be done 2 weekdays before arrival.
maximum 40% of original number. The weekday before arrival at 12.00 is the deadline for final number of
guests. Cancellations or reduction in number of guests after this will be charged with menu price.
Cancellations or reductions must be done in writing to our ¢-mail.

Groups of 21 or more and closed events
Iinal menu choice the latest 1 week before arrival. Cancelations can be done the latest 1 week before arrival
with no charge. Reduction in number of guests can be done 1 week before arrival. maximum 50% of original
number. 2 weekdays before arrival at 12.00 is the deadline for final number of guests. Cancellations or
reduction in number of guests after this will be charged with menu price. Cancellations or reductions must be
done in writing to our ¢-mail.

Do you want us to send an invoice? Please send us organization number. c-mail. invoice address to us. This
must be agreed before the event.



