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Sicilian Tuna Carpaccio * 68

Anchovy and Hard Boiled-Egg Bruschetta * 52
Shrimp Cocktail Café Nordoy Style * 5
Mushroom Omelet with Crab Bisque * 65
Cheese Omelet and Green Salad * 62

Classic Blini served with Smoked Salmon, Salmon Roe and Créme Fraiche * 79

Salade de Printemps; Green Leaves, Green Peas, Beans and Cow's Milk Ricotta * 56
Roasted Beetroot Salad and Labaneb * 48
Leek Salad * 52

Two Eggs of your choice. Served with Green Salad + 39

Mushroom Scramble Eggs served on Creamed Spinach and Toast + 53
Burrata with Red Pepper Jam, Pistachios and Olive Oil +* ;5

Pasta Cacio e Pepe + 79

Two Fried Eggs, Beef Sausage, Portobello Mushroom and Roasted Tomatoes * 55

Croque Madame, Emmental and Ham Toast * 58
served with a Fried Egg and Green Salad

Belgium Waffle Bacon, Fried Egg and Maple Syrup * 59
Beef Tartar in a Brioche Bun and Horseradish Leaves * 58

Spring Chicken Schnitzel served in Brioche Bun * 69
with Honey-Chili Glaze and Spiced Yogurt

Café Nordoy Burger + 69

G

Puain de Mie French Toast Jam and Créme Fraiche + 39
Olive Oil Ice Cream * 39

Café Nordoy’s Cheese Cake * 47

Chocolate Torte *+ 49
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