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FULL PAKKE

Dette vil være en blanding av kjøtt, fisk og vegetarretter. 
Gi beskjed dersom det er allergier eller preferanser

(Det er ikke alle retter vi vil kunne tilpasse men vi tilpasser det vi kan)

1195,- pr pers

BARK SPESIAL
 ( Minimum 2 personer )

Helbakt Piggvar
650,- pr pers

Fries med Høvding Sverre Ost, Rødbeter, Grønnkål, 
Skum På Alde-Issider & Salat Fra Toppe
( Melk, Fisk, Hasselnøtt, Egg & Sulfitt )

I

+

I

BESTILLES AV HELE BORDET 

EKSTRA FIN ANLEDNING ELLER BARE FYSEN
PÅ DET BESTE AV DET BESTE??

JAZZ DEG OPP MED NOE EKSTRA 
PÅ TOPPEN 

+ 450,- pr pers på matmenyen
+ 450,- pr pers på drikkeparingen

(VÅR VARIANT AV EN 5-RETTERS)

Drikkeparing 805,-



SNACKS
Norsk Ost & Spekemat

Kompott & Surdeigstoast
( Melk, hvete & rug )

Liten 295,- / Stor 450,-

Krustade & Tartar
Tartar Av Storfe & Baerii Kaviar

( Hvete, Egg & Fisk )

235,-

Hjemmelaget Krydderbrød
Pisket Smør & «Spread»

( Hvete, Rug, Melk & Sesam )

95,-

Toppe Snacksen / 
Forretten 

Med Kaviar 

5 gram 155,-  

DESSERT
Sjokolade Fondant

Grilla

( Melk, Egg, Hvete & Havre )

195,-

Sesongens Dessert 
Tindvedsorbet, Hvit Sjokolade, 

Mjødurt,Dill & Marengs

( Melk, Sulfitt, Hvete, Mandel, Egg )

195,-

Is & Sorbet
 Salt Karamell & Havresmuler
( Melk, Havre, Hvete & Egg )

145,-

FORRETTER

Purreløk-terrine
 Steinsopp & Chevre
( Egg, Melk, Sulfitt )

245,-

Sjøkreps/Kamskjell
(Varierer etter tilgang)
Alde Svans & Blåbær

( Egg, Melk, Sulfitt, Bløtdyr 
& Skalldyr )

295,-

Skrei
Sellerirot, Krokettpotet & Spicy Ertesuppe 

( Melk, Fisk, Hvete, Sulfitt )

485,-
Vegetarisk Nøttesteik

Sopp, Jordskokk & Vin Jaune-smørsaus
( Hasselnøtt, Valnøtt, Melk, Hvete, Rug, Egg, Sulfitt )

395,-

Entrecôte av Storfe
Potetpuree, Sopp & Peppersaus

( Melk, Sulfitt )

200gr 525,-
/

300gr 650,-

MAINS

FJONGE
DEG LITT?

Potet Fries
Steinsopp Dipp

( Egg )

95,-

Pate a la BARK 
Kalv fra Norde Solend 
Gård, Sennep & Salat
(  Sennep, Egg, Melk, 

Sulfitt )

275,-

Hjertesalat, Andelår & Grønn chilli
(Egg, Rug, Melk)

235,-



FULL PACKAGE

This will be a mix of meat, f ish and vegetarian dishes
Let us know if there is any allargies or preferances

(We might not be able to adjust every dish, but we will adjust what we can)

1195,- pr pers

BARK SPECIAL
 ( Minimum 2 people )

Whole Baked Flounder
650,- pr pers

Fries with Cheese Foam, Beets, Cale, Is-Sider Foam & Salad From Toppe
( Milk, Fish, Hazelnut, Egg, Sulfite )

I

+

I

HAS TO BE ORDERED BY THE WHOLE TABLE 

SPECIAL OCCASION OR SIMPLY WANT THE BEST
THAT WE CAN OFFER? FIRE IT UP WITH SOME 

EXTRA TREATS ON TOP!   
+ 450,- pr pers on the food menu
+ 450 pr pers on the drink pairing

(Our Take On A 5-Course Dinner)

Drink pairing 805,-



SNACKS
Norwegian Cheese & Cured Ham

Compot & Souerdough 
( Milk, wheat & rye )

Small 295,- / Large 450,-

Crustade & Tartar
Tartar of Beef & Baerii Kaviar

( Wheat, Egg & Fish )

235,-

Home Made Bread
Whipped Butter & Spread

( Wheat, Rye, Milk & Sesam )

95,-

Top Your Snacks / 
Appetizer 

With Caviar 

5 gram 155,-  

DESSERT
Chocolate Fondant

Grilled 

( Milk, Egg, Wheat & Oat )

195,-

  Sea Buckthorne Sorbet
White Chocolate, Dill & Meringue

( Milk, Sulfite, Wheat, Almond, Egg )

185,-

I Scream & Sorbet
 Salty Caramel & Oat Crumble

( Milk, Oat, Wheat & Egg )

145,-

Appetizers

Terrine of Leeks
 Cep Mushroom, Chevre 

(  Egg, Milk, Sulfite )

245,-

Langoustine/Scallops
(Varies By Access)
Alde Svans & Dill

( Egg, Milk, Sulfite, Moulluscs 
& Shellfish )

295,-

Atlantic Cod "Skrei"
Celeriac Root, Potato Croquette, 

Spicy Pea Soup
( Milk, Fish, Wheat, Sulfite  )

485,-
Vegetarian Nut Roast

Mushroom, Jerusalem Artichoke & Vin Jaune 
Beurre Blanc 

( Hazelnut, Walnut, Milk, Wheat, Rye, Egg, Sulfite )

395,-

Entrecôte Of Beef
Potato Pureé, Mushroom 

& Pepper Sauce
( Milk, Sulfite, Egg )

200gr 495,-
/

300gr 650,-

MAINS

Wanna be 
Fancy?

French Fries
Cep Mushroom Dip

( Egg )

95,-

Paté a la BARK
Veal from Nordre Solend 

Gård, Mustard, Salad
(Mustard, Egg, Milk, 

Sulfite )

275,-

Little Gem Lettuce
Confit Duck & Green Chilli

(Egg, Rye, Milk)

235,-
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Alle smørbrødene serveres med salat fra 
Toppe gård & toastet surdeigsbrød,  

Sandwicher kan lages vegetar

FINNE`S FISKEGRATENG
EGGESMØR & SYLTEDE GRØNNSAKER

( MELK, EGG, SULFITT, FISK, HVETE, RUG )

NOK 275,-

TRESOR`S TARTAR
GRØNN CHILI, SJALOTT, SENNEPSFRØ & OST
( GLUTEN, EGG, LAKTOSE,SULFITT, SENNEP)

NOK 295,-

VANGEN`S VEGETAR
PURRELØK, STEINSOPP & HASSELNØTT

(GLUTEN,LAKTOSE, SULFITT, EGG, NØTT )

NOK 275,-

BARK SPESIAL
PATE EN CROUTE, VINAGRETTE & SENNEP

(GLUTEN, MELK, SULFITT,NØTT, SENNEP, EGG)

NOK 295,- 

LUNSJRETTER
SPILDE`S SVINEKNOKEKRAFT

TORTELINI MED SVIN & CRUDITE
(MELK, EGG, SULFITT, HVETE )

285,-

BLÅSKJELL
STEINSOPPDIP

( EGG, BLØTDYR, SULFITT, MELK )

295,-

ÅPNE SMØRBRØD
STORE DIGGE BLINGSER

MED DE BESTE LOKALE SESONGBASERTE RÅVARENE

M A DA M M E N  &
TJ O M M I EN

PÅ  FEST

M Å
PAS S E 
M EG  FO R 
KO K K E N

POTET FRIES
STEINSOPP DIPP

( Egg )

95,-

SNACKS Bli med i Bark`s
Smake-klubb



All open-faced sandwiches are served 
with salad from Toppe Gård & toasted 

sourdough bread. 

Sandwiches can be made vegetarian.

FISH GRATIN
EGG BUTTER & PICKLES 

(Egg, MILK, SULFITE, FISH, WHEAT, RYE)

275,-

BEEF TARTAR
GREEN CHILI, CHARLOTS, MUSTARD 

& CHEESE
(WHEAT, MILK, EGG, SULFITE, MUSTARD)

295,-

VEGETARIAN
LEEK, CÊP & HAZELNUT

 (WHEAT, MILK, SULFITE, EGG, NUTS)

275,-

BARK SPECIAL
PATE EN CROUTE, VINAGRETTE & MUSTARD

 (WHEAT, MILK, NUTS, SULFITE,EGG, MUSTARD)

295,-

LUNCH DISHES

PORK KNUCKLE BROTH
TORTELINE WITH PORC & CRUDITE

 (Milk, Egg, Sulphite, Wheat)

285,-

MUSSELS & FRIES
Porcini Dip 

(Egg, Mollusc, Sulphite, Milk)

295,-

OPEN FACED SANDWICHES
BIG, DELICIOUS SANDWICHES

MADE WITH THE BEST LOCAL SEASONAL INGREDIENTS

Th e  l a d y  a n d  t h e 
h o m i e  h i t t i n ’  u p 
t h e  p a r t y

Ke e p i n’ 
my  t a i l 
o u t t a  t h e 
k i t c h e n

Fries
Porcini Dipp

( Egg )

95,-

SNACKS

Whaddup?
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Niepoort
LBV

Glass ƚ ͒Ʀl 99,- ϧ Glaske ͕͔5,-

hraƦǔer �eerenauslese
͎,͕͑5 

Glass ƚ ͒Ʀl 1͎͐,- ϧ Glaske 9͎͎,-

SØTVIN

MUSSERENDE
®erre dei �utǔ

¥pumante

Gl. 15͎,- ϧ Glaske ͔͕5,-

Qeilligenblutǔ
�et-uat

Gl. 15͎,- ϧ Glaske ͔͕5,-

�reƦious Daɘ
!remant de �ordeauɗ

  Glaske ͖5͎,-

e. jaurens 
!remant de jimouɗ

Gl. 19͎,- ϧ Glaske ͖5͎,-

!ǔampagne �uguste Quiban
�lanƦ de uoirs

Gl. ͐͒5,- ϧ Glaske 1͎95,-

!ǔampagne ®aittinger
�rut �eserve

Glaske 1͔͎͑,-

!ǔampagne �ierre �eters
!uvee de �eserve

Glaske 1͖͒5,-

Qans Geissler 
�iesling ®roƦken

Glas 15͎,- ϧ Glaske ͔5͎,-

ja �үtite
�ierre �lanƦ

Glass 15͎,- ϧ Glaske ͔5͎,-

¥ilga Ëerdejo

Glass 15͎,- ϧ Glaske ͔5͎,-

Ëignobles De uanƦelle
saƦon-Ëillages

Glass ͎͎͐,- ϧ Glaske 9͎͎,-

HVITVIN

�atriarƦǔe
Qeritage �lanƦ 

Glaske ͔9͎,-

RØDVIN
QeinriƦǔ

�inot uoir

Gl. 155,- ϧ Glaske ͔9͎,-

!omte �leɗander
�ouge

Gl. 1͒5,- ϧ Glaske ͔5͎,-

�aul �ereɠ
�riƦum �rimeur

Gl. ͎͐͐,- ϧ Glaske 1͎͎͎,-

�atriarƦǔe 
Qeritage �ouge 

Glaske ͔9͎-

!ǔ. ¥aint-¥aturnin
sƶdoƦ ͎͎͐9 

Gl. ͔͎͐,- ϧ Glaske 1͎͎͐,-

Gusbourne 
�lanƦ de blanƦs

Gl. ͔͐5,- ϧ Glaske 1͎͎͐,-

hvestad Vs-sider ϧ
Gatlagret

Glass ƚ ͒Ʀl 155,- ϧ 1͖5,- 

Gor et større utvalg spør etter det

ja !ǔablisienne !ǔablis 
ja ¥ereine

Glass 1͖5,- ϧ Glaske ͖5͎,-

6DIO@M 
/DIJO NJDM RJN�

&G� ����� / %G<NF@ �����

RJN�



Alkoholfritt
Brus

"JG<� "JG< 9� %<IO<� 2KMDO@

59,-

2<I /@GG@BMDIJ  
AM<I>D<O<� AM<I>D<O< RJNNJ

69,-

EKG@HJNO 

&G<NN ���� / %G<NF@ �����

N�BI@ q 
2OMDKK@? "M<AO

%G<NF@ ��>G ����

BG<<I@ 
MPNN@M@I?@ EKG@HJNO

&G<NN ���� %G<NF@ �����

'<IN< +DO@
�&GPO@IAMD�

��>G �����

'<IN< 

��>G �����

N�BI@ q I/A
%G<NF@

�����

&DIB@M )J@
IIB@A�M qG

�����

q+

2I#ER

*Q@NO<? 7 &<KOM<NO
%<O

�����

*Q@NO<? 7 &<KOM<NO
%G<NF@

 �����

'PHG@NPN
EKG@HJNO H@? CPHG@

%G<NF@ ��>G ����� 

*Q@NO<? IN�ND?@M

&G<NN y �>G ����� 

*Q@NO<? IN�ND?@M
%<OG<BM@O

&G<NN y �>G ������

%JM <GFJCJGAMD@ >J>FO<DGN NK�M =<M@I �������������

%DGO@MF<AA@ AM< B*B 
59,-




