
Mørk sjokoladeterte med hasselnøttkrem............210,- 
Servert med krydderstekt «crumble», yoghurtiskrem, 
bringebærsaus og friske bær. 
Inneheld: melk, kveitegluten

Brasseriets tilslørte Postpiker..............................210,-
Tjukkmjølkspudding tilsmakt med vanilje, friske bær, 
karamelliserte nøtter og bringebærsorbet. 
Inneheld: melk, egg, peanøtter

Minipavlova.........................................................210,-
Vaniljekrem, crunchy marengs, friske bær, karamellisert kvit 
sjokolade og nøtter, bringebærsorbet og frisk bringebærsaus. 
Inneheld: melk, egg, nøtter

Ostefjøl | Cheese board........................................250,-
Lokale oster, gele frå Stolte Anton, honning frå Geiranger, 
nøtter, brød, “Knækkis” frå Røros. 
Inneheld: melk, gluten, nøtter

Burrata & Tronfjell.....................................................249,-
24 månader vellagra spekeskinke frå Tynset blir servert med  
marinerte tomatar frå Hanasand, burrata, parmesanchips, balsamico 
og olivenolje. Servert med heimebaka brød og Rørossmør.
Inneheld: melk

Krema skalldyrsuppe med grilla hummerhale...........290,-
Krema skalldyrsuppe med marinerte haneskjell, friske grønsaker  
og grilla hummerhale.
Inneheld: skalldyr, blautdyr, melk

Krema blåskjell green curry.......................................335,-
500 g blåskjell kokt i fløyte og kvitvin med green curry. Servert med 
heimebaka brød og Rørossmør.
Inneheld: melk, blautdyr, kveitegluten

Brasseriets krema fiskesuppe.....................................275,-
Brasseriets krema fiskesuppe med blåskjell, reker, regnbogeaure, 
friske grønsaker og ramslaukolje. Servert med heimebaka brød og 
smør. 
Inneheld: melk, skaldyr, blautdyr, fisk, kveitegluten  

FORRETTER

Vegetar...................................................................249,-
Tomatsaus, artisjokk, grilla paprika, pesto, soltørka tomat, 
mozzarella. Inneheld: peanøtter, kveitegluten, melk

Sint Jårångar.........................................................249,- 
Tomatsaus, Geirangermør, jalapenos, soltørka tomat, mozzarella. 
Inneheld: melk, kveitegluten

Kvit Ringdal............................................................249,- 
Kvit saus, chorizo, sylta borretanelauk, pesto, mozzarella. 
Inneheld: melk, peanøtter kveitegluten 

Kraftkar.................................................................249,- 
Kvit saus, coppaskinke, Kraftkar frå Tingvollost, mozzarella. 
Inneheld: melk, kveitegluten

Tronfjell.................................................................249,- 
Tomatsaus, friske tomatar frå Hanasand, burrata, balsamico og 
Tronfjell spekeskinke. Inneheld: melk, kveitegluten

Margherita.............................................................249,- 
Tomatsaus, mozzarella, basilikum. Inneheld: melk, kveitegluten

Alle pizzaer blir toppa med ruccola.

PIZZA

DESSERT

MENY
Geirangerfjøl

Lokal spekemat frå Hellesylt og Stranda, ostar frå 
Tingvollost, marinerte poteter, oliven, Rørosrømme 

og gele frå Stolte Anton i Eidsdal. 
Heimebaka brød, grissini og Rørossmør.

Allergener: melk, egg, sesam, gluten

398,-

Barnemenyen vår er tilpassa dei minste gjestane og er 
forbeholden barn opp til 12 år.

Alle rettar kan serverast i barnestørrelse til halv pris.

Pizza...................................................150,-
Tomatsaus, ost, skinke. 
Inneheld: kveitegluten, melk

Burger...................................................150,-
Burger, ost, salat, tomat, poteter, ketsjup. 
Inneheld: kveitegluten, melk

Toast...................................................125,-
Ketsjup, ost, skinke.
Inneheld: kveitegluten, melk

BARNEMENY

Postburger.................................................................315,-
Storfeburger laga i samarbeid med Ole Ringdal på Hellesylt. Servert 
med baconchutney, cheddarost, karamellisert jalapenos, briochebrød, 
raudlauk, tomat, salat, urteaioli, chilliaioli og urtebakte småpoteter. 
Inneheld: melk, egg, kveitegluten   

Brasseriets kjebab.......................................................315,-
Brasseriets “pulled kje” med kje frå Ole Ringdal på Hellesylt. Chilliaioli, 
salat, friske grønsaker, sylta raudlauk og urtebakte småpoteter.
Inneheld: gluten  

Krydderbakt blomkål..................................................375,-
Karamellisert blomkålkrem, grønne asparges, brokkolini, friterte 
jordskokk og sylta perlelauk. Vegetarrett - kan også serverast som 
vegansk rett. Inneheld: melk

Urtebakt Regnbogeaure.............................................449,-
Blir servert med blomkålkrem, sesongens friske grønsaker, nykål, 
urtebakte småpoteter og heimelaga hollandaise tilsmakt med epler og 
graslauk. Inneheld: melk, fisk, egg

Langtidsbakt og grilla ytrefilet av storfe.....................449,-
Sjalottlaukkrem, sesongens friske grønsker, urtebakte småpoteter, 
heimelaga bearnaise og grilla lauk. Inneheld: melk, egg 

Brasseriets “bouillabaisse”........................................470,-
Krema skalldyrsuppe, grilla villreker, blåskjell, urtebakt klippfisk frå  
Dybvik på Fiskarstrand, marinerte haneskjell, friske grønsaker, ram-
slauk og brødkrutonger.
Inneheld: melk, kveitegluten, skalldyr, blautdyr, fisk

HOVUDRETTER



Burrata & Tronfjell.....................................................249,-
24-month aged cured ham from Tynset served with marinated  
tomatoes from Hanasand, burrata, Parmesan crisps, balsamic vinegar, 
and olive oil. Served with homemade bread and Røros butter.
Contains: milk

Creamy shellfish soup with grilled lobster tail...........290,-
Creamy shellfish soup with marinated scallops, fresh vegetables,  
and grilled lobster tail.
Contains: shellfish, milk, molluscs

Creamy green curry mussels......................................335,-
500 g mussels cooked in cream and white wine with green curry. 
Served with homemade bread and Røros butter.
Contains: milk, molluscs, wheat gluten

Homemade fishsoup...................................................275,-
Creamy fishsoup with mussles, shrimps, rainbow trout, vegetables. 
Served with homemade bread and butter.  
Contains: milk, shellfish, molluscs, fish, wheat gluten

STARTERS

Vegetarian..............................................................249,-
Tomato sauce, artichokes, grilled pepper, pesto, sun dried tomato, 
mozzarella. Contains: peanuts, gluten, milk

Sint Jårångar.........................................................249,- 
Tomato sauce, dried sausage, jalapenos, sun dried tomato, 
mozzarella. Contains: wheat gluten, milk

Kvit Ringdal............................................................249,- 
White sauce, chorizo, pickled small onion, pesto, mozzarella.
Contains: wheat gluten, peanuts, milk

Kraftkar.................................................................249,- 
White sauce, coppa ham, “Kraftkar” blue cheese, mozzarella.
Contains: wheat gluten, milk

Tronfjell.................................................................249,- 
Tomato sauce, fresh tomatoes, burrata, balsamic glaze, cured ham 
from Tronfjell. Contains: wheat gluten, milk

Margherita.............................................................249,- 
Tomato sauce, mozzarella, basil. Contains: wheat gluten, milk

All pizzas are topped with rocket salad.

PIZZAMENU

Our children’s menu is specially made for our youngest 
guests and is reserved for children up to 12 years old.

All courses can be served in kid´s sizes with 50% discount.

Pizza.......................................................150,-
Tomato sauce, cheese, ham. 
Contains: wheat gluten, milk

Burger....................................................150,-
Burger, cheese, salad, tomato, potatoes, ketchup. 
Contains: wheat gluten, milk

Toast.......................................................125,-
Ketchup, ham, cheese. 
Contains: wheat gluten, milk

KID´S MENU

Geiranger board
Local cured meat and cheese, marinated potato, 

sour cream from Røros, olives, local jelly. 
Served with homemade bread, grissini and butter. 

Nice for sharing.
Contains: milk, egg, sesame, gluten

398,-

Dark chocolate tarte with hazelnut cream............210,- 
Served with spiced crumble, yoghurt ice cream, raspberry sauce, 
and fresh berries.
Contains: milk, wheat gluten

Brasseriets panna cotta........................................210,-
Panna cotta flavoured with vanilla, fresh berries, caramelized 
nuts and raspberry sorbet. 
Contains: milk, egg, peanuts

Mini pavlova.........................................................210,-
Vanilla custard, crunchy merengue, fresh berries, caramelized 
white chocolate and nuts, raspberry sorbet and raspberry sauce.
Contains: milk, egg, nuts

Cheese board........................................................250,-
Local chesse, jelly from Stolte Anton, honey from Geiranger, 
nuts, bread, crisp bread from Røros. 
Contains: milk, gluten, nuts

DESSERT

Postburger.................................................................315,-
Beef burger served with bacon chutney, cheddar cheese, caramelized 
jalapenos, brioche bread, red onion, tomato, salad, herb aioli, chilli 
aioli, herbbaked potatoes. Contains: milk, egg, wheat gluten  

Brasseriets kjebab......................................................315,-
Pulled goat served with chilli aioli, salad, fresh vegetables,  
pickled red onion and herb-roasted baby potatoes.  
Contains: gluten 

Spice-roasted cauliflower...........................................375,-
Caramelized cauliflower purée, green asparagus, broccolini, fried Jeru-
salem artichoke, and pickled pearl onions. Vegetarian dish – can also 
be served vegan. Contains: milk

Herb-baked rainbow trout.........................................449,-
Served with cauliflower purée, seasonal fresh vegetables, new cab-
bage, herb-roasted baby potatoes, and homemade hollandaise fla-
vored with apple and chives. Contains: milk, fish, egg

Slow-roasted and grilled beef sirloin..........................449,-
Shallot cream, seasonal fresh vegetables, herb-roasted baby potatoes, 
homemade béarnaise sauce, and grilled onion.
Contains: milk, egg 

Brasseriets “bouillabaisse”........................................470,-
Creamy Shellfish Soup with grilled wild prawns, mussels, herb-baked 
clipfish from Dybvik, marinated scallops, fresh vegetables, wild garlic, 
and croutons.
Contains: milk, wheat gluten, shellfish, molluscs, fisk

MAIN COURSES


