CAFE SETERSTUA

FROGNERSETEREN WINTER,2010

SANDWICHES
Open sandwich with shrimps
Open sandwich with smoked or ‘gravet” salmon
Open sandwich with roast beef and fried onions
Open sandwich with fried flounder
Open sandwich with ham and cheese
Beef tartar on dark bread with egg yolk,
Open sandwich with elk meat patty and fried onions

CAKES
Frognerseterens “famous” apple-cake
Homemade cakes
Cinnamon round, blonde pastry with vanilla cream
Danish pastry, croissant, muffins
Brown cheese pastry, almond pastry
Meringue

COLD DISHES
Air cured meat with scrambled eqgs and potato salad

Norwegian brie served warm on toast with salad, olives and

balsamico
Cold plate with assorted pickled herring

Seter salad with cheese, ham, chicken and blue cheese dressing

3 types of salmon:

smoked, gravet and mousse, served with horseradish cream

Kr.
Kr.

Kr.
Kr.
Kr.

HOT DISHES (SERVED FROM 13.00)

Soup of the day, served with bread

Sour cream porridge (Rommegrot)

Air cured meat and a small sour cream porridge
Speciality of the day with vegetables and potatoes
Meat balls served with mashed peas and potatoes

Homemade fishcakes with raw carrots and boiled potatoes
Warm quiche - Choice of vegetarian, fish or ham and cheese

served with salad

Puffed pastry filled with shellfish and mushrooms
Smoked porkloin with saltet meat and baked beans

Kr.
Kr.
Kr.
Kr.
Kr.
Kr.
Kr.
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82,-
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96,-
92,-

56,-
49, -
36,-
33,-
38,-
35,-

148,-
115,-

95,-
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95,-
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155,-



