T H E

SoclAL

BAR & BISTRO

SMALL PLATES

Cheese & Charcuteries 175/250

Prosciutto crudo, chorizo, fennel salami, olives,
cornichons, vesterhavsost & levain bread
(b,w,m,r, so, su)

Dirty fries 125
French fries, cheddar, bacon & jalapenos
(m,su,w)

Fish Soup
Nordic creamy fish soup with vegetables, today’s
fish, and shrimp. Served with sourdough bread.

(m, [. s, )

Chévre Chaud 145
Puff pastry,goat's cheese, honey glaze,

pickled beets & herbsalad

(e, m, su, @)

145/255

LOCALS

Northern Norwegian 3-Course 749
Homemade Bolinhos

with herb emulsion & crudités

(fm.e)

Reindeer Steak

with celeriac purée, caramelized mushrooms,
broccolini, pearl potatoes, and red wine sauce
(f.m.su)

Lingonberry Fondant

with gin-glazed lingonberries

(m, w, e, so, alcohol)

Halibut 385

Roasted potatoes, carrot-puree, carrots &
lemon butter

(f.m)

ORIGINALS

Caesar salad

Romaine lettuce, Caesar dressing,
parmesan & croutons

(w, 0, b, r, e, m, mu, ses, so, su)

Served with your choice of:

Garlic & thyme roasted chicken breast & bacon
Shrimps (sh)

The Social Burger

Beef or plant-based patty, cheddar,

Thousand Island dressing, lettuce, red onion,
beef tomato, pickled cucumber & French fries
(w, b, m, su, ¢)

Double burger

Bacon

Extra Cheddar cheese (m)
Truffle mayonnaise (e, [, su)

Steak Frites

Grilled ribeye, red wine sauce, caramelized
mushrooms, Café de Paris butter, salad

& French fries

(¢, m,mu,su)

Spicy Rigatoni Pasta

Rigatoni, vodkatomato sauce, nduja,
Parmesan & thyme-toasted breadcrumbs
b, m, 1, w)

Gnocchi (vegetarian)

Pan-fried gnocchi, pumpkin purée, sautéed
mushrooms,chilioil, endive salad,

sage & Parmesan

(m, su, »)

DESSERT

275

+65
+25
+15
+49

449

275

249

Creme brillée
Classic with vanilla
(e.m)

Pecan pie
Served with vanilla ice cream & candied pecans

(e, m, pec)

Lingonberry Fondant

Made with white chocolate, sweet lingonberries,
ginger-glazed lingonberries,

& brown cheese crumble

(m, w, e, so, alcohol)

A=Almonds, C=Celery, CA=Cashew B=Barley, BU=Buckwheal E=Fgg, F=Fish, H= Hazelnut,
L=Lupin, M=Milk, MO=Mollusc, MU=Mustard, O=0ats, P=Pine nuts, PE=Peanuts, PEC=
Pecannut, R=Rye, SES=Sesame, SH=Shellfish, SO=Soy, SU=Sulphites, W=Wheat

125

135

145
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