
 119,-

 69,-

119,-

59,-

89,-

 69,-

 79,-

Fresh salad with Italian cured ham, citrus, 
fennel, apple, balsamic and pistachio. Serve 
with grissini.   
Allergens: sulfite, gluten

Homemade Fish Soup

249,-

 195,-

269,-

239,-

Pasta with Panchetta & Bacon
Creamy tagliatelle with panchetta 
and smoked bacon.
Topped with grated Grana Padano. 
Allergens: Milk, wheat, eggs, sulfite

239,-

Lunsj
Sausage from Reboli butcher 
Served in grilled brioche bread, 
topped with crispy onions, cucumber 
relish, fries and chunkey ketchup. 
Allergens: Milk, sulfite, wheat

Lodge900's Summersalad

 

Creamy tomato fish soup with mussels, good 
pieces of fish, celery, carrot, onion and 
asparagus. Served with focaccia.   
Allergens: Fish, shellfish, mollusks, milk, celery

We use fresh Italian pasta produced in Verona.  
All our pasta dishes are served with grilled 
focaccia. Allergens bread: Wheat, traces of eggs, 
milk, nuts and sesame / Allergens pasta: wheat

Pasta with Mussels
Creamy tagliatelle with fresh mussels,   
tomato and basil.
Allergens: Milk, eggs, wheat, sulfite, molluscs

Cake with passionfruit mousse and raspberries. 
Produced by confectioner Lars Erik Undrum 
at Villa Sole.
Allergens: Milk, wheat, eggs, soy,
traces of nuts and peanuts

129,-

Snacks
Collosal Green Olives 
Allergens: Sulfite

Pizza bread
Our pizza bread with maldon and 
rosemary. Served with aioli.  
Allergens: Wheat, eggs, sulfite, mustard

Side Salad
Mixed salad, red onion, tomato, 
olives and Italien olive oil. 
Allergener: None

Homemade Garlic Bread 
Stuffed with garlic butter and 
Mozzarella. Topped with parsley. 
Allergens: Wheat, milk, sulfite

Prosciutto Crudo
Thin slices of Italian cured ham.
Allergens: None                       

Fries & Aioli 
Allergens: Eggs, mustard, sulfite

Sweetpotato Fries & Aioli
Allergener: Eggs, mustard, sulfite

Passionfruit & Raspberry Cake

Fresh Starwberries

Price per scoop 39,-

139,-
Served with caramel, mascarpone cream and 
pistachio.  
Allergens: Milk, sulfite, pistachios(traces of nuts 
and peanuts

Ice Cream
Norwegian quality ice cream from Kulinaris.  Ask 
your waitor for today's selection.
Allegens: Eggs, milk, wheat, soy and nuts. Traces 
of peanuts

frank
Gjennomstreking



219,-

239,-

239,-

249,-Beef & Onion
Mozzarella and baked onion. Topped 
with basil, beef tataki tenderloin 
and soy glaze.  Allergens: Wheat, 
milk, celery, sulfite, soy

219,-
Mozzarella andprosciutto cotto, 
topped with rocket and spicy mango 
chutney. Allergens: Wheat, milk, celery, sulfite

 219,-

 239,-

 229,-

 219,-

Pizza Hvit
With creme fraiche

Bacon & Cauliflower 
Mozzarella, truffle-baked 
cauliflower and bacon.  
Allergens: Milk, wheat, sulfite

Prosciutto Cotto & Mushroom 
Mozzarella, prosciutto cotto, fresh 
chili and garlic-baked mushrooms. 
Allergens: Milk, wheat, sulfite

N’duja
Mozzarella, spicy N’duja and red 
onion. Topped with rocket. 
Allergens: Milk, wheat, sulfite

Asparagus & Grana Padano 

Pizza Rod
With tomato sauce

Margaritha 
Buffalomozzarella og basil. 
Allergens: Milk, wheat, sulfite, celery

Prosciutto Cotto & Mango  

 229,-
White pizza sauce, mozzarella, prosciutto cotto 
and garlic-baked mushrooms.
Topped with red pizza sauce and basil. 
Allergens: Wheat, milk, sulfite, celery

 229,-Salsiccia Piccante 
Red pizza sauce, mozzarella and salsiccia 
Napoli piccante.
Topped with Fontina and basil.  
Allergens: Milk, wheat, sulfite, celery

Buffalo mozzarella and green asparagus.   Topped 
with gremolata and grated Grana Padano. 
Allergens: Milk, wheat, sulfite

Calzone
A classic Neapolitan specialty 

Prosciutto e Funghi 

 229,-Prosciutto Crudo 
Mozzarella, prosciutto crudo, rocket 
and Grana Padano.   
Allergens: Milk, wheat, sulfite, celery

Quatro Formaggi  
Mozzarella, gorgonzola piccante, 
Fontina and Grana Padano. 
Topped with fresh basil.    
Allergens: wheat, milk, celery, sulfite

Salsiccia & Chili  
Mozzarella, salsiccia napoli piccante 
and fresh chili.
Topped with jalapenjo-coulis. 
Allergens: Wheat, milk, celery, sulfite

All our pizzas are handmade and 
baked in a stone oven.

All pizzas can be made gluten free.



1398,-Aprox 60 minutes cooking time.

295,-

279,-

398,-

Tomahawk for 2 personer 
Beef comb grilled on the bone. Served 
with asparagus, baked onions, bernaise, 
pepper sauce and fries.  Allergens: 
Milk, sulfite, mustard, eggs, celery

Sharing

Mountaintrout from Wangensteen  
Pan-Fried fillet of mountain trout with sour 
cream and  horseradish sauce, asparagus, 
baked onions, small potatoes and 
cucumber relish. Allergens: Milk, fish, 
sulfite

129,-

Spicy Baby Back Ribs 400gr 
Slow-cooked spare ribs, marinated with 
our own spicy BBQ sauce. 
Served with sweet potato salad with 
kale and feta cheese, fries and aioli. 
Allergens: Milk, sulfite, mustard

Grilled beef tenderloin     
200gr grilled beef tenderloin. Served 
with asparagus, baked onions, fries and 
spicy pepper sauce.     
Allergens: Milk, mustard, sulfite, celery

Passionfruit & Raspberry Cake
Cake with passionfruit mousse and 
raspberries. Produced by confectioner 
Lars Erik Undrum at Villa Sole. 
Allergens: Milk, wheat, eggs, soy, 
traces of nuts and peanuts

Fresh Starwberries
Served with caramel, mascarpone cream 
and pistachio.  
Allergens: Milk, sulfite, pistachios(traces of 
nuts and peanuts

139,-

Ice Cream
Norwegian quality ice cream from 
Kulinaris from Kolbotn outside Oslo.  
Ask your waitor for today's selection.
Allegens: Eggs, milk, wheat, soy and 
nuts. Traces of peanuts

349,-

Antipasto
Prosciutto crudo, truffle salami, 
fontina, caprese and buffalo 
mozzarella, grilled focaccia, aioli and 
pesto.
Allergens: Wheat, milk, sulfite, eggs, 
mustard, pine nuts, traces of nuts and sesame

for 2 personer
Sharing

 Price per scoop  35,-




