
Menu for the Cabins

Traditional Norwegian plate 1:
Cured and dried meat
2 kinds of ham
3 different cheeses
Smoked salmon
Filet of turkey
Roastbeef

Sour cream, scrambled eggs, bread, flat bread and 
butter served on a woodden plate.

NOK 325.- per personer

***

Traditional Norwegian plate 2:
3 kinds of hard smoked sausage

Cured and dried ham
Cured and dried leg of lamb

Boiled ham
Smoked (and baked) pepper-salmon

Sour cream, scrambled eggs, potato salad
Bread, flat bread and butter served on a woodden plate.

NOK 345.- per person

***
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We have four cabins in the park with 50 seats each.
The cabins areonly 88 steps away from the main entrance.They are 

insolated, heated and have a fireplace in the center.



Meat soup
A rich soup made of beef, potatos and vegetables

Bread, flat bread and butter
NOK 285.- per person

***

Stew of elk

Stew of elk and vegetables
Boiled potatoes, mountain cranberries and flat bread

NOK: 305.- per person

***

Stew of reindeer
Stew of reindeer and vegetables

Boiled potatoes, mountain cranberries and flatbread
NOK: 345.- per person

***

Norwegian stew
Made of beef, vegetables and potatoes
Mountain cranberries and flatbread

NOK: 285.-

***

Desserts
(Desserts is included, but must be ordered in advance)

Cream with mountain cranberries, biscuits
Compote of apples with whipped cream and sweet bread

crumps
Selmolina pudding and raspberry sauce
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