
KJØTT
meat 

RORBUAS JULETALLERKEN • 545,-
louis roederer cristal 

/ villa borghetti bardolini classico

Sprøstekt ribbe, pinnekjøtt, medisterkake, julepølse, 
rødkål, surkål, kålrabistappe, poteter og julesaus.

Christmas platter with ribs of pork, dried - smoked and 
salted rack of lamb, pork patties, christmas sausage, 

two different types of sauerkraut, mashed yellow turnip, 
potatoes and sauce.

melk / milk

PINNEKJØTT FRA GOL • 495,-
louis roederer cristal

/ philipp khun riesling trocken
/ robert mondavi pinot noir

Med vossakorv, kålrabistappe, kokte poteter og sjy.
Dried, smoked and salted rack of lamb from Gol in 

Norway. Served with “vossakorv” (a Norwegian 
smoked sausage), mash of yellow turnip, 

boiled potatoes and sauce.
melk / milk

RIBBETALLERKEN • 395,-
robert mondavi pinot noir

/ philipp khun riesling trocken

Sprøstekt ribbe, medisterkake, julepølse, 
rødkål, surkål, kokte poteter, epler og svisker. 

Serveres med julesaus kokt på tradisjonelt vis.
A classic mix of Norwegian Christmas food. Ribs of pork, 
pork patties, Christmas sausage, two different types of 

sauerkraut, boiled potatoes, apples and prunes. 
Served with a traditional Christmas sauce.

melk / milk

RORBUBIFFEN • 315,-
luigi oddero barbaresco docg

200 gr. indrefilet av okse serveres med løk, sopp, 
cherrytomat, asparges og bakte småpoteter. 

Serveres med rødvin- eller bernaisesaus.
Rorbuas beef steak: 200 gr. beef tenderloin 

served with onion, mushroom, cherry tomato, 
asparagues and baked potatoes.  

Served with red wine- or Bernaise sauce.
smør, sennep, lupin / butter, mustard, lupine

REINSDYR • 379,-  
höpler leithaberg blaufränkisch
/ luigi oddero barbaresco docg

200 gr. flatbiff av reinsdyr serveres med rosenkål, 
bacon, portobellosopp, viltsaus og tyttebær. 

200 gr. reindeer served with Brussels sprouts, bacon, 
portobello mushrroms, game sauce and lingonberries.
smør, fløte, hvitløk, sulfit / butter, cream, garlic, sulphite

VILTGRYTE • 299,-
 luigi oddero barbaresco docg

/ côtes du rhône, a. brunell

Elg, reinsdyr og hjort kokt i fløteviltsaus med bacon, løk 
og champignon. Serveres med potetmos og tyttebær.
Stew of game: Moose, reindeer and deer creamed and 
cooked in a pot with bacon, onions and mushrooms. 

Served with mashed potatoes and lingonberries.
sennep, fløte, melk, smør / mustard, cream, milk, butter

FISK
fish 

LUTEFISK SERVERES 2 GANGER • 525,-
Höpler grüner veltlner

/ villa borghetti bardolini classico

Lutefisk fra Berg i Lofoten. Serveres med
ertestuing, bacon og baconfett, lefse, flatbrød 
brunost, kokte gulløye poteter, bodsennep og 

Colman’s sennep. Hvitsaus, sennepsaus 
og sirup serveres etter ønske. 

“Lutefisk” - cod treated in lye solution before boiled. 
Served with mashed peas, bacon and baconfat, 

“lefse” (a soft potato bread), flatbread, goat cheese, 
boiled potatoes, mustard and Colman’s mustard. White 

sauce, mustard sauce and syrup served as desired.
fisk, melk, hvete, rug / fish, milk, wheat, rye

BOKNAFISK • 325,-
höpler leithaberg blaufränkisch 

/ robert mondavi pinot noir

Serveres med gulrotstuing, kokte poteter og baconsaus. 
“Bokna fish” with mashed carrots, 
boiled potatoes and bacon gravy.

fisk, chili, melk, fløte / fish, chili, milk, cream

OVNSBAKT LAKS • 278,-  
ravenswood vintners blend chardonnay 

/ philipp khun riesling tradition

Serveres med urtebakte grønnsaker, 
mandelpotetstappe og Sandefjordsmør.

Salmon served with herb baked vegetables,  
“Sandefjord butter sauce” and mashed potato.

fisk, fløte / fish, cream

FESKESUPPA • LITEN 149,- STOR 198,-
Höpler grüner veltlner

/ philipp kuhn riesling tradition

Rorbuas kremede fiskesuppe laget på hvitvin og 
fløte med dagens fangst av fisk og skalldyr 

toppet med grønnsaker Julienne.
Creamy fish soup made with white wine, todays catch 
of fish and shellfish served with vegetables Julienne.

fisk, bløtdyr, skalldyr, fløte / fish, molluscs, shellfish, cream

DESSERTER
Desserts

MULTEKREM • 125,-
nederburg noble late harvest

Serveres i krumkake.
Cloudberrry cream served in a 

cone-shaped traditional Norwegian wafer.
fløte, hvete / cream, wheat

KARAMELLPUDDING • 125,-
reciotto della valpolicella luigi speri

Serveres med cognackrem.
Caramel pudding with cognac cream

fløte, hvete / cream, wheat

RISKREM • 98,-
nederburg noble late harvest

Serveres med rødsaus.
Cold rice pudding served with a red fruit sauce.

fløte / cream

SNACKS

REIN SPEKESNACK • 59,-
Reindeer salami snack.

TØRRFISK • 49,-
Dry fish snack.

NØTTER • 32,-
Nuts. 

FORRETTER
STARTERS 

RAKØRRET • 159,-
louis roederer cristal 

Serveres med egg, kokte poteter, rødbeter, 
purreløk, rødløk, rømme og lefse. 

Trout treated in lye solution, served with egg, 
boiled potatoes, beets, leek ,red onion, sour 

cream and “lefse” (a soft potato bread).
hvete, melk, fisk / wheat, milk, fish

HJEMMERØKT KVAL • 149,-
höpler leithaberg blaufränkisch

Serveres på pepperotkrem med salat 
og tyttebærvinaigrette.

Smoked whale served on horseradish cream 
with salad and lingonberry vinaigrette.

melk / milk

VARMRØKT ØRRET • 129,-
philipp khun riesling trocken

Varmrøkt på eplebøk, serveres med 
salatblanding toppet med appelsindressing, 

syltet blomkål, rødkål og eple.
Hot smoked trout served with salad topped 
with orange dressing, pickled cauliflower, 

red cabbage and apple.
Smør, sulfit / butter, sulphite

VEGETAR
VEGETARIAN

STEKT BYGGRYN • 198,-
côtes du rhône, a. brunell

Serveres med rotgrønnsaker, erter, 
plommetomat og ruccolasalat.

Fried barley with root vegetables, peas, 
plum tomato and rocket.

Bygg / barley

RORBUA 
AKER BRYGGE

finn oss på facebook & tripadvisor # Rorbua aker brygge
find us on facebook & tripadvisor # Rorbua aker brygge



Øl på tapp
DRAFT BEER

		            	 40cl.       50cl.   

Hansa Pilsener 	  82,-      92,-
*ByGG / barley

Mack Pilsener 	  85,-      95,-
*ByGG / barley

Mack Arctic 	  85,-      95,-
*ByGG / barley

Hansa Bayer 	  89,-      98,-
*ByGG / barley

Hansa IPA 	  89,-      98,-
*ByGG / barley

Gjestetårn / Guest ale 	  99,-    123,-

Øl på flaske
BEER  ON BOTTLE

	 		                             strl.   

Mack Isbjørn *ByGG / barley 	  0.33     78,-
Mack Wit *hvete, bygg / wheat, barley	  0.33     94,-
Mack Porter *ByGG / barley 	  0.33     94,-
Nøgne Ø Imp. Brown Ale *ByGG / barley          0.33   104,-
Nøgne Ø Hoppy Kveik IPA *ByGG / barley      0.33     98,-
Nøgne Ø Pale Ale *ByGG / barley 	  0.33     98,-
Nøgne Ø Saison *ByGG, hvete / barley, wheat       0.33     98,-
Hansa Chili Blonde  *ByGG, hvete / barley, wheat   0.33     98,-
BrewDog Punk IPA *ByGG / barley 	  0.33   104,-
Weihenstephaner Hefe *hvete / wheat	  0.50   126,-
Estralla Daura * glutenfri / glutenfree 	    0.33     78,-
Mack Ginger Chili *sulfitt / sulfite 	    0.33     78,-
Happy Joe Cider *sulfitt / sulfite	   0.33     78,-
Bulmers Cider *ByGG / barley 	  0.50     98,-
Bulmers Red Berries *ByGG / barley 	  0.50     98,-

Mineralvann 
MINERAL WATER 

Coca Cola, Cola Zero 		   42,-
Fanta, Sprite 			    42,-
Eplemost, Appelsinjuice 		   42,-
Olden Naturell, Sitron 		   42,-
Mack Freeze, alko-fritt øl *ByGG / barley       48,-

Kaffe & te 
COFFEE  & TEA

Kaffe / Te 			    28,-
Espresso 		   32,-    36,-
Cortado *melk / milk 		   36,-    42,-
Cappuccino *melk / milk 	  38,-    43,-
Caffe Latte *melk / milk 	  38,-    43,-
Caffe Mocca *melk / milk 	  41,-    46,-
Americano 	  38,-    43,-
Kakao med krem *fløte / cream 	  38,-

Hvitvin*
WHITE  WINE

15cl.     flaske 

Husets Hvitvin 	  98,-    475,-
house white wine

Höpler Grüner Veltliner 		   125,-    490,-
burgenland, østerrike

Philipp Kuhn Riesling Trocken 	  110,-    530,-
pfalz, tyskland

Domaine des Malandes Chablis 	  125,-    590,-
burgund, frankrike

Cecilia Beretta Soave Classico 		   475,-
Veneto, italia

Ravenswood Vintners Blend Chardonnay 	  530,-
burgenland, østerrike

Rødvin*
RED WINE

15cl.     flaske 

Husets Rødvin 	  98,-    475,-
house red wine

Côte du Rhône, A. Brunell 	  110,-    530,-
rhône frankrike

Höpler Leithaberg Blaufränkisch 	  125,-    590,-
burgenland, østerike

Villa Borghetti, Bardolino Classico 	  530,-
veneto, italia

Robert Mondavi Pinor Noir 		   565,-
california, usa

Luigi Oddero Barbaresco DOCG 		   765,-
piemonte, italia

Rosévin*
ROSÉ WINE

15cl.     flaske 

Pasqua 11 Miunutes Rosé  	  98,-    475,-
provence, frankrike

AIX Rosévin 			    115,-    565,-
provence, frankrike

Musserende* 
SPARKL ING

12,5cl.    flaske 

Pasqua Extra Dry Prosecco 	  98,-    475,-
prosecco, italia

Anna de Codornìu Organic Brut 	  475,-
penedés, spania

Louis Roederer Cristal 		   2095,-
champagne, frankrike 

Annen Vin* 
OTHER WINES

					        6 cl.

Nederburg Noble Late Harvest 		   68,-
Taylor´s LBV Portvin 			    68,-

Whiskey
4cl.

Cú Chulainn Irish Whiskey 	  80,-
Jack Daniel’s Tennessee Whiskey 	  84,-
Black Velvet 		   88,-
Bunnahabhain Toiteach Single Malt 	  98,-
Oban 14 YO Single Malt 		   118,-
Balvenie 12 YO Doublewood 	  108,-
Bowmore 12 YO Single Malt 	  108,-
Highland Park 12 YO Single Malt 	  108,-

Cognac
4cl.

Larsen V.S 			    88,-
Larsen V.S.O.P 		   98,-
Larsen X.O 			    108,-
Braastad V.S.O.P 		  88,-
Otard  V.S.O.P 			    98,-
Nansen X.O 			    98,-
Bache X.O 			    108,-
Renault X.O Carte de Agent 	  128,-

Brennevin 
SP IR ITS

4cl.

Koskenkorva Vodka 		   76,-
Mulata Silver Dry Rhum 		   76,-
Arctic Distilled Gin 		   76,-
Harahorn Small Batch Gin 	  86,-
Kimerud Distilled Gin 		   96,-
Fisk Classic 			    76,-
Borghetti Sambuca 		   76,-
Bokma Genever 			    76,-
Pepe Lopez Tequila Silver 	  76,-
Gammel Dansk Bitter 		   84,-
Underberg Bitter (2cl) 		   49,-
Fernet Branca 		   84,-
Jägermeister 		   84,-
Grappa de Brunello 		   94,-
Busnel Calvados 		  88,-
Chateu de Laubade Armagnac 	  98,-

Akevitt 
AQUAVIT

4cl.

Rorbua Aquavit 		   84,-
Thor Heyerdahl 		   84,-
Løitens Linie 		   84,-
Gammel Reserve 		   84,-
Gammel Opland 		  84,-
Simmers Taffel 			    84,-
Aalborg Taffel 		   84,-
Barents Aquavit 			    94,-
Maquavit 			    94,-*ALLE VÅRE VINER INNEHOLDER SULFIt

ALL OUR WINES CONTAIN SULPHITE


