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SOKKELUND MENU

SHARING STARTERS & MAIN COURSE - 549 KR.
Must be Ordered by The Entire Table.

Including Filtered Still or Sparkling Mineral Water.

SHARING STARTERS

Starters are served Sharing Style.
Served with Sokkelunds Popovers & Chips with Herb Dip.

BEEF TARTARE

Seasoned Tartare from Beef served
with Chips & Herb Mayonnaise.

FRIED OYSTER MUSHROOMS
Tomato-Marinated Oyster Mushrooms fried in
Peanur Oil. Served with Soya-Sesame Sauce.

QUAIL DRUMSTICKS
Quail Drumsticks Confit with Creme of Cep Mushrooms.

CHARDONNAY - KUMEU RIVER - HAWKES BAY, NEW ZEALAND - 105/ 150

MAIN COURSE

Choose one of the Following Main Courses.

LOBSTER PASTA
Pasta served with 1/1 Lobster Tail, Lobster Sauce, Parmesan & Fresh Herbs.
MEURSAULT - DOMAINE HENRI CLERC - BOURGOGNE, FRANCE - 165/ 235

STEAK FRITES

Ribeye Steak with Baked San Marzano Tomatoes served with
French Fries & Bearnaise Sauce. 250 G. (400 G. +90 kr.)
CHATEAU BERNADOTTE - HAUT MEDOC - BORDEAUX, FRANCE - 115/ 165

PEPPER STEAK

Tenderloin of Beef with Crushed Black Pepper & Pepper Sauce served with
Potatoes, Spring Onions & Herb Butter. 180 G. (275 G. +80 kr.)
BRUNELLO DI MONTALCINO - ALTESINO - TUSCANY, ITALY - 140 /200
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