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Baltzer spring
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You can find menus for all
occasions on our website. 



Lunch

served with focaccia
BALTZER'S CREAMY FISH SOUP

Contains: wheat, fish, shellfish, milk, celery, sulphite

185,-/285,-

12-16

pretzel bread, aioli, lettuce, tomato, pickled red onion,
balsamic reduction, cheddar & french fries 

BALTZER’S ANGUS BURGER

Contains: wheat, egg, mustard, celery, milk, sulphite

315,-

chicken, mayonnaise, lettuce, tomato, pickled red onion,
bacon, served with french fries & aioli 

CLUB SANDWICH

Contains: wheat, rye, barley, egg, mustard, celery 

275,-

aioli, lettuce, tomato, pickled red onion, french fries & aioli 
BEEF SANDWICH

Contains: egg, mustard, wheat, celery, sulphite 

285,-

bacon, parmesan, focaccia & dressing
CHICKEN SALAD

Contains: milk, mustard, wheat, eggs

225,-

focaccia bread, pesto, mozzarella, lettuce, tomato, pickled red
onion, french fries & aioli

CHICKEN & PESTO SANDWICH 

Contains: wheat, milk, eggs, mustard, pine nuts, celery

285,-



shrimp, crayfish tails, dill, caviar, mayonnaise, sour cream &
lemon 

SKAGEN SANDWICH

Contains: wheat, rye, barley, shellfish, milk, eggs, mustard, fish

235,-
12-16

salad, egg, mayonnaise
SHRIMP SANDWICH

Contains: wheat, rye, barley, eggs, shellfish, milk, mustard 

215,-

remoulade, lemon & salad
FISH & CHIPS

Contains: wheat, egg, mustard, fish, celery, sulphite

245,-

EXTRAS
FOCACCIA & AIOLI
 Contains: wheat, egg, mustard

65,-

BAKED POTATOES & AIOLI
 Contains: egg, mustard, celery

65,-

FRENCH FRIES & AIOLI
 Contains: egg, mustard, celery

65,-

salad

SALMON & SCRAMBLED EGGS
SANDWICH

Contains: wheat, rye, barley, eggs, fish, milk

195,-

salad with pickled red onion, olives, aioli, manchego cheese &
focaccia 

BACON PLATTER

Contains: milk, wheat, egg, mustard 

225,-



Dessert

homemade vanilla ice cream
CHOCOLATE LAVA CAKE

Contains: milk, egg, wheat

175,-

12-21:30

homemade vanilla ice cream
RHUBARB CRUMBLE PIE

Contains: milk, eggs, wheat, oats

165,-

meringue & berries
LEMON AND YOGURT ICE CREAM

Recommended dessert wine: Royal Tokaji Late Harvest, Hungary, gl.
139,-

155,-

WHITE CHOCOLATE MOUSSE 165,-

Recommended port wine: Graham’s Late Bottled Vintage Port, Portugal
gl. 135,-

Recommended wine: Bottega Prosecco, Italy, gl. 145,-

Contains: eggs

passion fruit curd & fresh berries

Recommended dessert wine: Royal Tokaji Late Harvest, Hungary, gl.
139,-

Contains: milk



Children's 
menu

FOR ALL CHILDREN UNDER 12 YEARS OF AGE,
THE MAIN COURSES ARE PREPARED IN A

CHILDREN'S PORTION AT 1/2 PRICE.

12-21:30

2 SAUSAGES WITH FRIES
Contains: milk

125,-

choose your preference*
CHILDREN’S BURGER WITH FRIES 145,-

Contains: wheat, egg*

THE THIEF
Served with cutlery and plate

0,-



Appetizers

dill emulsion, fennel salad 

LIGHTLY PICKLED & SMOKED TROUT

Contains: fish

225,-

16-21:30

lightly pickled chili & garlic, puffcorn, salad
BAKED WILD SHRIMP

Contains: shellfish

215,-

tomato salad
DRY-CURED HAM ROULADE

Recommended wine: Briccotondo Barbera, Italy, gl. 165,-

195,-

focaccia
BALTZER'S CREAMY FISH SOUP

Contains: wheat, fish, shellfish, milk, sulphite, celery

185,-/285,-

Recommended wine: Porcupine Sauvignon Blanc, South Africa, gl. 180,-

Recommended wine: Noble Vines 446 Chardonnay, USA, gl. 190,-

Recommended wine: Dopff & Irion Riesling, France, gl. 170,-

Contains: milk



Main course

carrot puree, snap peas, spring onions, parsley & parmesan
potatoes and herb butter

GRILLED BEEF TENDERLOIN

Contains: milk, celery, mustard

545,-

16-21:30

grilled asparagus, mushrooms, baked tomato, carrot puree,
cream gratin potatoes & pepper sauce

TENDERLOIN PEPPER STEAK 

Contains: milk

575,-

mashed potatoes, gravy, broccolini, pickled red onion & fennel
salad

HALIBUT

Recommended wine: Noble Vines 446 Chardonnay, USA, gl.  190,-

535,-

Recommended wine: Torre del Falasco Ripasso, Italy, gl. 185,-

Recommended wine: Torre del Falasco Ripasso, Italy, gl. 185,-

Contains: milk, fish

cauliflower, snap peas, baked tomato, thyme potatoes & herb
sauce 

GRILLED LAMB FILLET

Recommended wine: Le Versant Merlot, France, gl. 195,-

495,-

Contains: milk, mustard, celery



Main course

mashed potatoes, broccolini, cauliflower, pickled red onion & herb
sauce

LIVECHE CHICKEN BREAST

Contains: milk

495,-

16-21:30

pretzel bread, aioli, lettuce, tomato, pickled red onion,
balsamic reduction, cheddar, crispy cured ham & french fries

BALTZER ANGUS BURGER

Contains: wheat, egg, mustard, celery, milk, sulphite

325,-

salad, remoulade & lemon 
FISH AND CHIPS

Les Gres Viognier Chardonnay, Frankrike, gl. 145,-

245,-

Recommended wine: Cuvee Christer Berens, Puglia, Italy, gl. 145,-

Recommended beer: Hortens Pils 145,-

Contains: fish, wheat, egg, mustard, celery, sulphite

grilled asparagus, lemon emulsion, toasted hazelnuts, capers,
pickled red onion, crispy rye chips & thyme potatoes

BAKED BEETROOT TARTARE

Contains: hazelnuts, mustard, rye, wheat

395,-

Recommended wine: Rabl zweigelt rose, Austria, gl. 165,-



Drinks
BEER

CARLSBERG DRAFT BEER 0.4
129,-

CARLSBERG 0,33
124,-

BROOKLYN IPA 0,33
159,-

HORTEN'S PILSNER  0.33
145,-

PERONI 0.33
140,-

SUN 0.33
135,-

ISBJØRN LITE GLUTEN FREE 0.33
149,-

CARLSBERG ALCOHOL FREE 0,33
89,-

ERDINGER ALCOHOL FREE 0.33
96,-

FRUITY ALCOHOLIC
DRINKS

CIDER  0,33
139,-

BREEZER LEMON LITE  0.275
139,-

SOFT DRINKS

COCA COLA 0.33
69,-

COCA COLA ZERO 0.33
69,-

SPRITE 0,33
69,-

FANTA 0,33
69,-

ARCTIC WATER 0,33
69,-

ARCTIC WATER LEMON 0,33
69,-

APPLE JUICE 0.33
69,-

WARM DRINKS

FILTER GROUND COFFEE
45,-

PRESSED COFFEE
45,-

CAPPUCCINO
59,-

AMERICANO
49,-

ESPRESSO
45,-

TEA
45,-



Mocktail s

VIRGIN MOJITO
FRESH MINT, LIME JUICE, SUGAR
SYRUP AND SPRITE
110,-

TROPICAL SUNRISE
ORANGE JUICE, SPRITE AND
GRENADINE
110,-

GINGER LIME SMASH
GINGER, LIME, SODA WATER
110,-

GOLDEN PASSION
PASSION FRUIT SYRUP, APPLE JUICE,
GRENADINE AND LIME
110,-

STRAWBERRY FIZZ
STRAWBERRY SYRUP, LIME, SPRITE
AND FRESH MINT LEAVES
110,-

BERRY ORANGE TWISTY
STRAWBERRY SYRUP, ORANGE JUICE
AND TONIC
110,-



Wine list
WHITE WINE

HOUSE WINE
LES GRES VIOGNIER CHARDONNAY
AARZENS, FRANCE
720,- / 145,-

DOFF & IRON RIESLING
ALSACE, FRANCE
845,- / 170,-

PORCUPINE SAVIGNON BLANC
WESTERN CAPE, SOUTH AFRICA
845,- / 170,-

NOBLE VINES 446 CHARDONNAY
MONTEREY, USA
945,- / 190,-

SAUTEREAU SANCERRE 
LOIRE, FRANCE
1200,-

LOUIS MOREAU CHABLIS
FRANCE
1250,-

TERRA MONTOSA RIESLING
GERMANY
1690,-

SPARKLING WINE

BOTTEGA PROSECCO
FUMANE, ITALY
865,- / 145,-

CREMANT D'ALSACE 
ALSACA, CREMANT D’ALSACE, FRANCE
1100,-

BOLLINGER SPECIAL CUVEE 
CHAMPAGNE BRUT, FRANCE
2500,-

RED WINE

HOUSE WINE
CUVEE CHRISTER BERENS
PUGLIA, ITALY
720,- / 145,-

BRICCOTONDO BARBERA 
ALBA, ITALY
820,- / 165,-

TORRE DEL FALASCO
VALPOLICELLA RIPASSO
VENETO, ITALY
920,- / 185,-

LE VERSANT MERLOT
FRANCE
980,- / 195,-

REYNEKE SYRAH 
SOUTH AFRICA
1200,-

FONT FREDDA BARBARESCO
PIEDMONT, ITALY
1600,-

ROSE WINE

RABL ZWEIGELT ROSÉ
AUSTRIA
820,- / 165,-

DESSERT & PORT WINE

ROYAL TOKAJI LATE HARVEST
TOKAJ, HUNGARY
880,- / 139,-

GRAHAM’S LATE VINTAGE PORT
PORTUGAL
135,-



Cocktail s

APEROL SPRITZ
APEROL, PROSECCO, SODA, ORANGE
169,-

COSMOPOLITAN
VODKA, COINTREAU, LIME, CRANBERRY
JUICE
162,-

BLONDIE
PEACH LIQUEUR, VODKA, SPRITE,
GRENADINE
169,-

MOJITO
LIME, MINT LEAVES, RUM, TONIC
WATER, SPRITE
169,-

MOSCOW MULE
VODKA, LIME, GINGER BEER
169,-

CUBA LIBRE
HAVANA CLUB (ROM), COLA
162,-

TOM COLLINS
GIN, SPRITE
162,-

WHITE RUSSIAN
VODKA, KAHLUA, MILK
162,-

BLACK RUSSIAN
VODKA, KAHLUA
162,

BLUE LAGOON
VODKA, BOLES BLUE, SPRITE
162,-

ALOE VERA
MIDORI, BACARDI LEMON, SOUR MIX,
SPRITE
162,-

RED RASPBERRY
BACARDI RAZZ, SPRITE, GRENADINE
162,-

ALL AMERICAN
JACK DANIELS, SOUTHERN COMFORT,
COLA
162,-

FJELLBEKK
VODKA, LIME, GINGER BEER, LIME
162,-

TEQUILA SUNRISE 
TEQUILA, ORANGE JUICE, GRENADINE
169,-


