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Langoustine tail
Pan fried langoustine tail with lemon and 
cherry liqueur shellfish

Confit duck
Pumpkin purée, pickled red onions, potato terrine and 
pepper sauce sulphite, milk

Panna co�a with white chocolate, orange 
liqueur and fruit coulis milk

499,-

Menu 1

Duck breast with kumquat sauce and lingon berry

Halibut 
Baked halibut. Served with potato purée, fried 
vegetables and saffron sauce milk, fish 

Cheesecake with raspberry coulis 
milk, wheat, eggs

509,-

Menu 2

Scallops 
Pan fried scallops. Served with cauliflower purée, 
truffle purée, bacon and asparagus molluscs, milk

Deer 
Grilled deer filet. Served with potatoes, broccolini, 
onion purée and red wine sauce milk

Chocolate & caramel fondant 
with vanilla ice cream and wild berries
milk, eggs, wheat, may contain traces of nuts

569,-

Menu 3

Confit duck
Pumpkin purée, pickled red onions, potato 
terrine and pepper sauce sulphite, milk

Deer 
Grilled deer filet. Served with potatoes, 
broccolini, onion purée and red wine sauce milk

Halibut 
Baked halibut. Served with potato purée, fried 
vegetables and saffron sauce milk, fish 

259,-

329,-

299,-

MAIN COURSES

Panna co�a with white chocolate, 
orange liqueur and fruit coulis milk

Cheesecake with raspberry coulis 
milk, wheat, eggs

Chocolate & caramel fondant 
with vanilla ice cream and wild berries
milk, eggs, wheat, may contain traces of nuts

119,-

119,-

129,-

DESSERTS

Scallops 
Pan fried scallops. Served with cauliflower 
purée, truffle purée, bacon and asparagus 
molluscs, milk

Langoustine tail
Pan fried langoustine tail with lemon and 
cherry liqueur shellfish

Duck breast with kumquat sauce and lingon 
berry

169,-

174,-

145,-

STARTERS

Tapas mix 1
Patatas bravas, piri piri scampi, meatballs, BBQ marinated 
chicken wings, olives and manchego, chili aioli and aspara-
gus beans with lemon and sea salt

350,-

Tapas mix 2
Patatas bravas, piri piri scampi, meatballs, BBQ marinated 
chicken wings, olives and manchego, chili aioli and aspara- 
gus beans with lemon and sea salt, marinated salmon on 
skewers and grilled lamb with garlic and rosemary

550,-

In our VIP department we offer a separate tapas menu. Our chef puts together various tasty small dishes for you to choose 
from. There are two different prices depending on the number of dishes and materials.

Tapas

JACOB AALL BRASSERIE & BAR

EVENT IN OUR PRIVATE DINING ROOM
POur private dining room can be rented for meetings, conferences or private parties. You will maintain a private roof terrace 

with an view to fløyen. The banqueting can accommodate about 160 people for mingling and 60 people to an à la carte dining. 

Sound system, microphone and projectors can be rented for your event


