|.unch and dinner

for tour opcrators 2026

Choose your own 2 or 3-course menu.

The menu can be ordered for groups of a
minimum of 12 people. The price assumes the
same menu combination. On request, we
arrange allergens and special diets. Your choice
of menu and allergens must be sent to us at least
one week in advance.

2- course lunch: NOK 565,- / Dinner 585, -
3- course lunch: NOK 585,- / Dinner 685,-
Kids up to 12 years, 30 % discount

Plain hamburger & chips: NOK 275,-
Chips & sausage: NOK 175,-

All prices are incl. VAT
We reserve the right to change the menu
and prices.

Booking:
Tel. +4776 09 21 00
booking@thetidelofoten.no

THE TIDE

Besselvagveien 8 - N-8392 Sgrvagen, Lofoten
www.thetidelofoten.no

Appctizers
Fish soup with coconut milk

Fish, shrimp, carrot, leeks, herb oil and bread
Contains: Fish, shellfish. milk. Sulfites. wheat

Tempura cod tongues
Served with kimchi, rice chips and soy mayo
Contains: Fish, egg. mustard. wheat

Main Coursc

”Skrei”

Arctic cod served with baked potatoes, herb
salad, trout roe and lemon butter sauce
Contains: Milk, fish, egg. Sulfites

Crispy pork belly
Served with fresh julienne vegetables and

soy glaze
Contains: Milk and sulfites

Ramen with cod tongues

Spicy ramen with cod tongues, egg noodles,
egg, carrot and spring onion, seaweed sheets
Contains: Fish, egg. wheat. soya. sesame

HAVET

RESTAURANT . BAR

Dessert

Mango and passion fruit pudding
Served with crumble and meringue
Contains: Egg. wheat

Sorbet
Houses choice of sorbet
Contains:

\cgetarian/ Vicgan

Today's soup
Focaccia
Contains: Milk and gluten- (wheat)

Risotto

Parmesan, mushroom, truffle oil and risotto
chips

Contains: M.

Sorbet
Houses choice of sorbet
Contains:



