


Bar Liv Snacks

Spanish Potato Chips

Truffle or Jamon Iberico
54

Roasted Nuts
(Nuts)

85

Olives

Gordal perelles pimiento
95

Oyvsters

Served with mignonette
(Milk, molluscs, sulphur dioxide)

Each
68

Half Dozen
380

Dozen
750

Norwegian cheese plate
Camembert from Gangstad, Blamuggost from Strandli, Rgd kittost from

Orkladal, crisp bread and homemade marmalade
(Milk, wheat)
235

Vegan Mediterranean plate

Hummus, baba ghanoush, ajvar, pickled red cabbage, olives, grissini

(Sesame, sulphur dioxide, wheat)
285

Charcuterie from Hemsedal
Chorizo, salami, coppa, bresaola, crispy bread, cornichons, olives and

homemade marmalade
(Sulphur dioxide, wheat)
295

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Bar Liv Pizza

(Served in Bar Liv and as Take-Away)
We use Fior di latte and San Marsano tomatoes on our pizzas

Margherita

San Marzano, buffalo mozzarella, basil and extra virgin olive oil

(Milk, semolina, wheat)
245

Salsiccia

Fior di latte, salsiccia, friarielli, pecorino, spinach and extra virgin olive ol

(Milk, semolina, wheat)
275

Diavola

San Marzano, fior di latte, ventricina, red onion, chili flakes and oregano

(Milk, semolina, wheat)
285

Bresaola

Fior di latte, bresaola, pine nuts, ruccola and pecorino

(Milk, semolina, wheat)
285

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Mains

(From 17:30)

Insalata di Caesare (Vegan doable)

Baby gem, confit of chicken, bacon, pomodoro semi-Secchi, cucumber,

croutons, red onion and Caesar dressing

(Egg, fish, milk, mustard, sulphur dioxide, wheat)
325

Skagen Langos

Hand peeled shrimps, dill, lemon, horseradish, trout roe and mayonnaise
(Egg, fish, milk, mustard, shellfish, sulphur dioxide, wheat)
245

Desserts

2 scoops of sorbet or ice cream with berries

(Egg, milk)
125

Creme briilee
With strawberries marinated in port wine
(Egg, milk, sulphur dioxide)
175

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Spritzers

Harahorn sprits
Harahorn Pink Gin, raspberry, prosecco, soda, juniper and

rosemary
(Egg, sulphur dioxide)

188

Limoncello twist

Limoncello, prosecco and pink grapefruit soda
(Egg, sulphur dioxide)
188

Pornstar spritls

Absolut vanilla, passion pure, prosecco and soda
(Egg, sulphur dioxide)
188

Cucumber spritz
Harahorn Dry Gin, Limoncello, prosecco and cucumber

soda
(Egg, sulphur dioxide)

188

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Cocktails

Aperol sour

Harahorn Dry Gin, Aperol, strawberry pureé and lime

(Egg)
188

Elderflower basil

Harahorn Dry Gin, Limoncello, elderflower, basil and lime

(Egg)
188

Blueberry bay
Havana 3, passionfruit pureé, blueberry, coconut foam and
mint
(Milk)
188

Tropical Elyx

Absolut Elyx, coconut, pineapple and orange
188

Espresso chocolate punch
Havana 7, Kahlua, espresso and cream
(Milk)

188

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Hot drinks

Hot berry shot
Chambord, espresso, cream and flaky salt
(Milk)
159

Irish coffee

Jameson, coffee and white chocolate cream
(Milk)
188

Baileys coffee
Baileys, coffee and white chocolate cream
(Milk)
188

Hazelnut coffee

Frangelico, coffee and cream
(Hazelnut, milk)
188

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Mocktails

Strawberry passion
Strawberry, passionfruit, lemon and soda

125

Blue breeze
Blueberry, elderflower, lemon and soda

125

Pineapple cloud
Pineapple, orange, coconut and mint

125

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Beer & Cider

Draught 0,41

Carlsberg
(Barley)

128

Kronenbourg 1664 Blanc
(Barley)
149

Bottle 0,33l
Carlsberg 4,5% (Barley)
Somersby 4,5%
Birra Poretti Premium Lager 5% (Barley)
Kronenbourg 1664 Blanc 4,5% (wheat, barley)
To @I Snuble Juice Session IPA 4,5% (very low content of gluten)
Peroni Gluten Free 5%

Crabbie’s Ginger Beer 4%
150

Westmalle Trappist Dubbel 33cl 7% (Bariey)
159

Bottle 0,5l

Paulaner Weissbhier 50cl 5,5% (wheat, barley)
Paulaner Munchner Hell 50cl 4,9% (Barley)

159

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Aquavil
Arvesglvet Aquavit
Lysholm Linie

Arvesglvet Helt klar
155

Hemsedal Aquavit

Nuet Dry Aquavit
169

Bitters

Campari
129

Averna
Branca Menta
Fernet Branca

Jagermeister
139

Becherovka
142

Gammel Dansk
149

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Calvados

Pere Magloire VSOP
139

Cognac
Hennessy VS

Martell VS
139

Remy Martin VSOP
142

Hennessy VSOP

Martell VSOP
175

Hennessy XO

Remy Martin XO
418

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Gin
Beefeater

Harahorn Dry

Harahorn Pink
139

Boatyard Double Gin
177

Bombay Sapphire
Bareksten

Hendricks
188

Monkey 47
208

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Grappa

Poli Grappa Di Moscato Morbida
139

Malvira Grappa Nebbiolo
162

Liqueur

Amaretto
Bailey’s (i)
Cointreau
Frangelico (Hazelnut)
Galliano
Kahlua
Limoncello
Minttu
Sambucca
Grand Marnier

Drambuie
139

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Rum

Havana Club 3 y.o.
139
Diplomatico Mantuano
Havana Club 7 y.o.
165
Diplomatico Reserva Exclusiva 12 y.o.
Plantation 20th Anniversary
Ron Zacapa Solera 23
189

Ron Zacapa XO
284
Diplomatico Single Vintage
317

Tequila & Mezcal

Olmeca Blanco

Olmeca Reposado
139

Olmeca Altos Blanco 100% Agave
Olmeca Altos Reposado100% Agave

Vida Del Maguey Mezcal
174

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Whiskey/Bourbon

Famous Grouse
Jameson
Jim Beam

Jack Daniel’s
139

Naked Grouse
149

Bowmore 12 y.o.
Highland Park 12 y.o.
Auchentoshan 12 y.o.
Glenmorangie Original

Laphroaig 10 y.o.

Maker’'s Mark
169

Ardbeg 10 vy.o.

Auchentoshan Three Wood
175

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Avec

(All avec priced per 4cl)

Whiskey/Bourbon

Eiktyrne Whiskey Quadruple
Eiktyrne Whiskey Machines NAS

Michter's Single Barrel Rye
207

The Glenlivet 18 y.o.
217

Lagavulin 8 y.o.
245

Macallan 12 y.o.
275

Willet
285

Lagavulin 16 y.0.
295

Glenmorangie Signet
372

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Non-Alcoholic

Coca Cola, Coca Cola Zero, Pepsi Max, Fanta, Sprite, Solo
63

Eplemost Puntervold
(Sulphur dioxide)
69 (20cl) / 159 (69cl)

Three cents Ginger Beer
64

Carlsberg Non-Alcoholic
79

Kronenbourg 1664 Blanc Non-Alcoholic
85

Redbull
75

Redbull Sugar Free
75

Redbull Tropical
75

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



Coffee & Tea

Coffee
42

Tea
42

Espresso / Double Espresso
45

Americano
46

Macchiato
Cortado

Cappuccino
(Milk)

48

Caffee Latte
(Milk)

52

In case of any allergies, please inform your waiter
We reserve the right to any changes and/or adjustments



