
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

  

 

Delicious lunch with small dishes 

For lunch, we have put together a rich menu of small dishes where you 
can pick and mix at will. Here you can really explore Norway’s 

exciting chest of food treasures. We recommend three dishes - and if you are not 
entirely full, top it off with a dessert. 

In our sustainability efforts, we work purposely to minimize food waste.  
Our target is less than 75 g per overnight stay on our ships. Thank you for helping 

us reach our goal. 

O V E R V E I W  O F  A L L E R G E N S    
 

G  =  G L U T E N  

S K  =  C R U S T A C E A N S   

E  =  E G G   

F  =  F I S H  

P  =  P E A N U T  

S O  =  S O Y B E A N  

M  =  M I L K   

N  =  N U T S  

S  =  C E L E R Y  

S E  =  M U S T A R D  

S F  =  S E S A M E  S E E D S  

S U  =  S U L F I T E  A N D  S U L F U R  D I O X I D E  

L U  =  L U P I N E  

B  =  M O L L U S C S   

 =  V E G E T A R I A N  

F L A V O U R S  O F  T H E   

F J O R D S  
B E R G E N  –  Å L E S U N D  -  T R O N D H E I M  



 

 

  

T H E  F J O R D S  
B E R G E N  –  Å L E S U N D  -  T R O N D H E I M  

 R O U N D  T R I P   
B E R G E N  –  K I R K E N E S  –  B E R G E N  

Hardanger salad  
with apple, walnuts and brie from Ostegården 

A L L E R G E N S  M  /  N  W A L N U T S  

Vegetables tartelett  
with herbal salad and pesto 

A L L E R G E N S  G  W H E A T  /  M  /  S O  /  N  A L M O N D S  

Crab salad 
with tarragon and crispy rösti potato 

A L L E R G E N S  S K  /  E  /  M  /  G  W H E A T /  S U  

Cucumber Sashimi  
with sea buckthorn and spring onions 

A L L E R G E N  S O  

Broccolini  
with warm hollandaise and salt-baked almonds 

A L L E R G E N S  E  /  M  /  N  A L M O N D S  

Hot klippfisk brandade 
salted dried cod with potatoes, garlic and parsley 

A L L E R G E N S  F  /  M  /  G  W H E A T  

Braised leg of beef 
with red wine sauce, bacon and mashed potato 

A L L E R G E N S  S U  /  M  

 

 
D E S S E R T  

Today’s sweet secret 
P L E A S E  A S K  Y O U R  W A I T E R  

 

 Caesar salad 
 with crispy chicken, bacon and parmesan cheese 

A L L E R G E N S  G  W H E A T  R Y E  B A R L E Y  /  S U /  M  /  E  /  S E  

 Green Havrand salad  
A L L E R G E N S  M  /  S  

Sandwich  
with potato salad, cornichons and horseradish 

 A L L E R G E N S  G  W H E A T  /  S E  /  S U  

 

Tronfjell cured ham  
with Bufar-cheese and rocket  

A L L E R G E N  M  

Caesar salad  
with crispy hash brown and croutons 

A L L E R G E N S  G  W H E A T  R Y E  B A R L E Y  /  S U  /  M  /  E  /  S E  

Soft smoked salmon mousse 
with Havrand’s milk bread 

A L L E R G E N S  F  /  M  /  G  W H E A T  

Havrand’s crispy potatoes  
with herb mayonnaise 

A L L E R G E N S  E  /  M  /  S U  

 Potato soup  
with leeks and croutons 

A L L E R G E N S  G  /  M  

Norwegian fish soup 
with root vegetables 
A L L E R G E N S  F  /  S K  /  S  /  M  

Steamed mussels 
served in its own stock 

A L L E R G E N S  B  /  M  

Crispy pea Schnitzel  
with potato cream and beurre noisette 

A L L E R G E N S  E  /  M  /  G  W H E A T  

Risoni  
with forest mushrooms 

A L L E R G E N S  G  W H E A T /  M  


