
 

Get a free portion of  when purchasing one of our 
burgers! 

 

   

– ask your bartender for the 

 

Get a portion of   (except Spicy Wings Challenge) 

with ! 

 

–

 



 E, M, GV, SP, SF    
Using 140g beef from Idsøe, served with local Norwegian cheese, oven-
dried tomatoes, our own mayo-based dressing, heart salad, red onions & 
served on a toasted brioche bun. 

Can be ordered gluten/lactose-free or vegetarian. 

 M, GV, SE

Using 140gr beef patty from Idsøe, topped with a rich cheddar, smeared 
with hot buffalo sauce, fermented cabbage, sesame seed, chives & served 
on a toasted brioche bun 

Can be ordered gluten-free or vegetarian. 

  M, GV, SF    
Using 140g meat from Idsøe to make a home-made patty, topped with 
a rich English cheddar, candied jalapenos, lime marinated red cabbage, 
smeared with our BBQ sauce & served on a toasted brioche bun. 

Can be ordered gluten-free or vegetarian. 

 

M – Milk, E – Egg, GH – Gluten: Oats, GV – Gluten: Wheat, 
GR – Gluten: Rye, GB – Gluten: Barley, PK – Nuts: Pecan 
nuts, SP – Mustard, SF – Sulphite, SE – Sesame, SO – Soya, 

F – Fish,  – Vegetarian 

 

M – Milk, E – Egg, GH – Gluten: Oats, GV – Gluten: Wheat, 
GR – Gluten: Rye, GB – Gluten: Barley, PK – Nuts: Pecan 
nuts, SP – Mustard, SF – Sulphite, SE – Sesame, SO – Soya, 

F – Fish,  – Vegetarian 

 



 SF     

Ground maze dough sandwiches served with red cabbage, Venezuelan 
avocado base Guasacaca sauce & filling of your choice: 

- Pulled Beef 
- Pulled Mushroom  
 

 M, E, GV, SE

Grilled cheese sandwich, stuffed with 2 kinds of cheeses and fermented 
cabbage, topped with grated parmesan and aioli, served with a crunchy 
cornichon. 

 
 ASK ONE OF OUR STAFF MEMBERS    

Homemade soup of the day served with bread and butter. 

 

 M, PK, GV, SF    

Crispy heart salad and yellow beetroot dressed in our home-made 
vinaigrette, with honey-glazed Pecan Nuts, Roasted Pumpkin Seeds, 
and croutons. Topped with a beautiful portion of Chevre Cheese.  

 

M   

A classic Latin American snack! Corn empanadas, filled with cheese & 
served with our Guasacaca Sauce. 

 

M – Milk, E – Egg, GH – Gluten: Oats, GV – Gluten: Wheat, 
GR – Gluten: Rye, GB – Gluten: Barley, PK – Nuts: Pecan 
nuts, SP – Mustard, SF – Sulphite, SE – Sesame, SO – Soya, 

F – Fish,  – Vegetarian 

 



 
Fried pardon peppers, coated with our homemade hot sauce and hot 
salt! Perfect vegan snack! 
 

 M, SE, SF     
A portion of deep-fried chicken-wings, glazed with our buffalo-butter 
sauce, topped sesame seeds and spring onions. 

 
 

 M, GV    
Our classic chicken wings glazed with our stout based BBQ sauce, 
topped with sesame seeds, chives and shredded parmesan. 
 

 M, GV     
Our classic chicken wings glazed with our soy-based sauce, topped 
with sesame seeds, spring onions and ginger oil. 
 

 M, SF   
Our classic 7 chicken wings glazed with our NEW EXTRA SPICY HOT-
SAUCE made with Trinidad Scorpion, Scotch Bonnet & Red Habaneros! 
Served only at the bar counter with glass of milk on the side. 
 

 
Eat the whole bowl without touching the milk 
and win a prize from Lervig Local! 
 

M – Milk, E – Egg, GH – Gluten: Oats, GV – Gluten: Wheat, 
GR – Gluten: Rye, GB – Gluten: Barley, PK – Nuts: Pecan 
nuts, SP – Mustard, SF – Sulphite, SE – Sesame, SO – Soya, 

F – Fish,  – Vegetarian 

 



 

 

 

 

 E, SF      
Our classic fries LOADED with pickled red onions, jalapenos, spring onions 
and drizzled with our house base chilli mayo. 

 
 
 

      . 
Golden fries served with ketchup. 

 

 

 

M – Milk, E – Egg, GH – Gluten: Oats, GV – Gluten: Wheat, 
GR – Gluten: Rye, GB – Gluten: Barley, PK – Nuts: Pecan 
nuts, SP – Mustard, SF – Sulphite, SE – Sesame, SO – Soya, 

F – Fish,  – Vegetarian 

 


