
WINE &
CHAMPAGNE

Skigaarden presents a carefully curated wine cellar, selected to 

complement our menu. Our staff will be pleased to recommend 

pairings for your dining experience.

COFFEE 
& TEA

BEER & 
CIDER

Marshmallows 5,-
Inneholder: egg

All our coffee has a rich and full-bodied flavor.
Want an extra kick? Ekstra shot 12,-

Soy milk/Oatmilk  5,-
Contains: Soy/Oat

Coffee

Tea – Ginger, Earl Grey,  

Green Citrus, Fruit Tea

Espresso

Americano

Cortado

Cappuccino

Café Latte

Hot Chocolate with Whipped Cream
Contains: Milk

46,-
46,-

42,- / 48,- double
49,-
56,-
58,-
64,-

64,- / Large 70,-

Frydenlund Pilsner 0,25/0,4/0,6

1664 Blanc 0,25/0,5

Juicy IPA 0,25/0,4

Carlsberg

Peroni

Peroni Capri 

Corona

Ringnes Lite Gluten free

Lomb Bryggeri, Bjørk / Høgruta 0,5

Paulaner Weissbier 0,5

All contain malted barley. 1664 Blanc also contains wheat.
Corona has a low gluten content.

Somersby Pear Cider 0,25/0,4

Crowmoor Dry Apple Cider

Hollows & Fentimans Ginger beer 0,5
Inneholder: sulfitter

70,- / 129,- / 169,- 
75,- / 169,-
70,- / 129,-

135,-
145,-
145,-
145,-
145,-
155,-
155,-

70,- / 129,-
135,-
155,-

other
Löjrom
House-made potato chips topped with löjrom, sour cream, 
and chives
Contains: fish, milk, and eggs

A Glass of Champagne
Ask your server for this week’s  
recommended champagne!

425,-

CAVIAR & 
CHAMPAGNE

An exquisite start to the meal

+

DINNERStorstugu
At Skigaarden, quality ingredients are a given. Through our own curing kitchen, Tamt & Vilt  
in Hemsedal, our chefs work with meat of known and traceable origin. Carefully selected cuts are 
aged with patience and refined using traditional methods, before being prepared on our custom-
built charcoal grill in Storstugu. The result is clean flavours, balanced texture and ingredients 
treated with respect.

PRE-
COURSE

Skigaarden’s homemade sourdough bread
with flavoured butter 
with flavoured butter.
Contains: milk, wheat

Snackfjøl For 2 people
Our best selection of cured meats, sausages and cheeses
served with marmalades, emulsions and bread
Contains: fish, milk, sulphites

Beef Tartare
Classic beef tartare of tenderloin with shallot, tomato soy and 
Worcestershire. Served in brioche with egg yolk cream, horsera-
dish and charred pickled chanterelle.
Contains: milk, egg, fish, sulphites, soy

Chawanmushi with Crayfish
Silky egg custard with cherry tomatoes, shiso leaves, dashi curd 
and shiso dressing. Finished with trout roe
Contains: shellfish, egg, wheat, sulphites, soy

65,-

425,-

285,-

295,-



To drink

MAIN
COURSE

ALCOHOL-
FREE

Beef entrecôte 270 g
Reindeer tenderloin 170 g
Beef tenderloin 200 g

All cuts are grilled to medium and served with seasonal 
vegetables, red wine jus, flavoured butter and fried 
potatoes.
Contains: egg, milk, sulphites

525,-
525,-
525,-

From the grill

Skigaarden’s House Burger
With Raudberg washed-rind cheese from Hemsedal, pepper 
sauce, caramelised shallots and homemade brioche.
Served with French fries seasoned with mushroom salt and 
beetroot ketchup on the side. Contains: wheat, milk, sulphites, egg

Wild-Caught Norwegian Halibut
Accompaniments vary according to season, inspiration and 
availability. Always served with seasonal greens, sauce and 
potatoes. Contains: fish May contain: milk, egg, sulphites, soy, mustard. 
Please ask your server,

Vegetarian Dish of the Week
Our chefs create a new dish each week based on available 
ingredients, weather and the chef’s mood.

325,-

495,-

395,-

SWEETS

Sticky toffee pudding 
Served with lightly whipped cream and finger lime
Contains: milk, egg, wheat

Tiramisu Cream
With pistachio, grilled marshmallow and a sprinkle of fresh 
liquorice, served with raspberry sorbet
Contains: milk, egg, wheat, nuts

Trio of Chocolate Pralines
Contains: milk, traces of nuts

One Scoop of Sorbet / Ice Cream
May contain milk and traces of nuts

175,-

175,-

120,-

95,-

Pepsi  /  Pepsi max  / 7 Up Free /  Solo

Frigard Rasberry Lemonade 0,33

Gulleple Apple Juice, unfiltered 0,33
Contains: sulphites

San Pellegrino 0,7

Snåsa Mineral Water 0,5

Carlsberg 0,0%

Peroni 0,0%
Contains: malted barley

69,-
79,-
79,-

139,-
79,-
79,-
79,-

Build-Your-Own-Burger 
Grilled burger served with tomato, cucumber, lettuce, onion  
and ketchup on the side – like a LEGO set
Contains: wheat. max. 12 years

Mini Prosciutto Cotto 
with tomato, cheese and ham
Contains: wheat and milk

Mini Margarita 
with cheese and ham
Contains: wheat and milk

Fish’n chips 
Fried cod with fries. Ketchup on the side.
Contains: fish, wheat, sulphites

195,-

145,-CHILDREN’S
MENU
Max. 12 år

195,-

145,-
Côte de Boeuf

Grilled lamb shoulder, approx. 1.2 kg

Grilled T-bone steak

All cuts are grilled to medium and served with seasonal vege-
tables, red wine jus, flavoured butter and fried potatoe

Contains: egg, milk, sulphites

*Price based on actual weight, approx. 1 kg

1950,-

1450,-

1850,-

For 2-4 people

Signature


