CLARION HOTEL® OSLO

SHUTTER
BAR

MENU

BREAD & BUTTER 100,"

Grilled sourdough bread served with
whipped Regros butter

(gluten, milk)

IBERICO HAM CROQUETTES 175,-
Golden, crispy Iberico ham filled
croquettes served with silky
béchamel sauce

(gluten, milk, sulphites)

MUSHROOM TOAST 190,-

Toasted house-made brioche, served with
sautéed mushrooms, soft herbs and grated
parmesan

(milk, gluten, egg)

CHARCUTERIE & CHEESE 335,-
A selection of local meats & cheeses
(gluten, milk)

FRIES & AIOLI 75,-

Crispy pommes frites served with a
garlic aioli

(egg)

CAESAR SALAD 265,

Classic caesar with grilled chicken, crispy
bacon, baby gem lettuce and crispy croutons
tossed in our home-made caesar dressing
(gluten, milk, fish, egg)

TRUFFLE BURGER 295,

Toasted brioche bun with grilled beef burger
served with tomato, lettuce and

truffled mayonnaise

(egg, truffle, milk, gluten)

RISOTTO MILANESE & VEAL OSSOBUKO 360,-
Braised veal shank served in a rich tomato
sauce with a creamy saffron risotto

(milk)

GRILLED TURBOT 405,-

Grilled turbot served with a medley of seasonal
vegetables topped with crispy kale and a rich
onion purée

(fish, milk)

GRILLED ENTRECOTE 410,-

Grilled Norwegian entrecéte, served with a
classic sauce au poivre, crispy pommes frites
and a seasonal side salad

(milk)

PIZZA

Can also be made gluten-free

DESSERT

CALABRESE PIZZA 245,

Sourdough pizza with rich tomato sauce,
Italian mozzarella and spicy Calabrian
cured meat

(gluten, milk)

CLASSIC MARGHERITA PIZZA 225,-
Classic margherita pizza with tomato
sauce, fior di latte cheese and basil leaves
(gluten, milk)

ICE CREAM 95,-
Your choice of vanilla, chocolate or sorbet
(milk, egg)

TIRAMISU 135,-
Classic house-made Tiramisu
(egg, gluten, milk)

BLUEBERRY PANNA COTTA 130,"

An elegant silky smooth dessert topped
with an acidulated seasonal compote
(milk)

Bjorvika Brunch

Every Saturday 11:00 - 16:00
See our separate brunch menu



CLARION HOTEL” OSLO

SHUTTER
BAR

MENY

BROD & SMOR 100,-

Grillet surdeigsbrgd servert med pisket
Rgros smgr

(gluten, melk)

IBERICO-SKINKEKROKETTER 175,
Gylne og spro kroketter med ibericoskinke
og silkemyk béchamelsaus

(gluten, melk, sulfitter)

SOPPTOAST 190,-

Ristet, hjemmelaget brioche, servert med
stekte sjampinjonger, friske urter og
parmesanflak

(melk, gluten, egg)

CHARCUTERIE & CHEESE 335,-
Et utvalg av lokalt kjgtt og ost
(gluten, melk)

POMMES FRITES & AIOLI 75,-

Sprg pommes frites servert med hvitlpksaioli

KLASSISK CASARSALAT 265,-

Klassisk ceesarsalat med grillet kylling,
sprostekt bacon, baby gem-salat og krutonger,
vendt i vidr hjemmelagde caesardressing
(gluten, melk, fisk, egg)

TROFFELBURGER 295,-

Grillet okseburger servert i briochebrgd med
tomat, salat og trgffelmajones

(egg, troffel, melk, gluten)

RISOTTO MILANESE & KALV OSSOBUCO 360,-
Braisert kalveskank servert i en rik
tomatsaus med en kremet risotto og safran
(melk)

GRILLET PIGGVAR g05,"

Grillet piggvar servert med sesongens
gronnsaker toppet med spro gregnnkéal og en
fyldig lgkpuré

(fisk, melk)

CGRILLET ENTRECOTE 410,-
Grillet norsk entrecéte servert med en

(egg) | klassisk poivresaus, pommes frites og
sesongsalat
(melk)
PIZZA DESSERT

Kawn ogsa lages glutenfri

CALABRESE PIZZA 235,-
Surdeigspizza med rik tomatsaus,
italiensk mozzarella og krydret calabrisk
spekemat

(gluten, melk)

KLASSISK MARGHERITA PIZZA 225,-
Klassisk margherita med tomatsaus,
fior di latte-ost og basilikumblader
(gluten, melk)

ISKREM 95,-
Velg mellom vanilje, sjokolade og sorbet
(melk, egg)

TIRAMISU 145,
Klassisk hjemmelaget tiramisu
(gluten, melk, egg)

BLABAZR PANNA COTTA 130,

En silkemyk dessert toppet med en syrlig
sesongkompott

(melk, egg)

Bjorvika Brunch
Hver lgrdag 11:00 - 16:00
Se egen brunsjmeny



