
DINNER MENU
Kaamos Lodge

G R O U P  &  C O N F E R E N C E  2 0 2 6

M E N U  1
Starter: White asparagus, hollandaise,  

salted lemon and green apple

Main: Seared Trout, sandefjord and green asparagus,  
local potatoes, chives and dill

Dessert: Applecrumble and whipped yoghurt 

M E N U  2
Starter: Mushroomtoast, brioche, grilled cream and parmesan

Main: Steamed cod glazed with miso, braised leeks,  
local potatoes in butter and herbs

Dessert: Chocolatemousse, candied orange and coconibbs

M E N U  3
Starter: Gravlax toast, lemon, chives and horseradish

Main: Roasted chicken, root-celleriac, tarragon,
potato-pastilla, smoked bacon and pickled mustard seeds

Dessert: Blueberry pie and white chocolate espuma 

M E N U  4
Starter: Chicken-Patè, pistachios, ceasar dressing

and grilled roman lettuce

Main: Grilled veal, eggplant ”caviar”, crispy potato,
parmesan and red wine sauce

Dessert: Cardamom pannacotta, rhubarbs
and roasted almonds

CHOOSE
A MENU FOR
THE WHOLE 

GROUP


