
MENU
food, drinks & desserts

STABBURET strives for sustainable food services, 
with focus to zero waste and homemade cooking

We serve mostly vegetarian, vegan and traditional Norwegian dishes (local produce)

United Nations sustainable development goals §12: 
responsible consumption and production is our obligation

Free WI-FI and newspaper.
Free still / Tap water and refilling

Café  &  Bistro



SOUPS 
OUR SOUPS ARE SERVED WITH MULTIGRAIN SOURDOUGH BREAD 
OR GLUTEN-FREE BREAD

   Orange Blossom   
	 carrot soup with ginger and orange (3B, 3C, 9) vegan		  99 kr
   Spicy Indian  
	 mushy tomato soup with coconut and chili (3B, 3C, 9) vegan	 99 kr
   Today’s Special  
	 our chef’s choice, most often soup. ask us about it!	            129 kr
   Traditional Bergen Fish Soup				            179 kr  
	 a classic, rich and creamy soup with cod and salmon 
	 (2, 3B, 3C, 4, 7, 9, 10, 12)    

SANDWICHES 
OUR OPEN SANDWICHES ARE MADE WITH MULTIGRAIN SOURDOUGH BREAD 
OR GLUTEN-FREE BREAD

   Bell Pepper and Hummus vegan (3B, 3C, 9)			   59 kr	
   Ham and Cheese (3B, 3C, 4, 9)					     59 kr	
   Mayonnaise Salad with Egg (1, 3B, 3C, 4, 9)			   69 kr   
   Mayonnaise Salad with Curried Chicken (1, 3B, 3C, 4, 9)	 79 kr	
   Tuna (1, 2, 3B, 3C, 9)						      79 kr   
   Farm Fresh Scrambled Eggs contains butter (1, 3B, 3C, 4, 9)	 89 kr
   Avocado and Tomato vegan (3B, 3C)				    89 kr   
   Shrimps (1, 3B, 3C, 4, 9, 10)					     99 kr
   Pesto Festo pesto with brie cheese and balsamico (3B, 3C, 4, 6)	 99 kr
   Smoked Salmon with Egg (1, 2, 3B, 3C, 4)			   99 kr
   Snitte Plate three half sandwiches from our menu	            159 kr
   extra topping						                 10 kr

SALADS 
OUR GREEN SALADS WITH MIXED VEGETABLES (tomato, carrot, cucumber, 
leek, onion) ARE SERVED WITH ROASTED BREAD AND DRESSING ON THE SIDE

   topping of your choice:

   Feta Cheese (3B, 3C, 4, 9)	 				             149 kr	
   Tuna (2, 3B, 3C, 9)						                 159 kr
   Scrambled Eggs and Tomato (1, 3B, 3C, 9)		             169 kr
   Chicken (3B, 3C, 9)						                179 kr
   Avocado vegan (3B, 3C, 9)					                189 kr
   Shrimps (3B, 3C, 9, 10)					                199 kr
   



HOT MEALS 
OUR HOT MEALS ARE SERVED WITH SIDES

   Bolognese à la vegan 					              139 kr
	 pasta with tomato veggie sauce and bread (3B, 3C) vegan

   Vegetarian Pie  					              	          149 kr
	 our quiche includes leek, onion, olives, bell pepper, 

	 sun-dried tomato and cheese. served with salad, 

	 bread and vegan aioli (1, 3B, 3C, 4, 9) veggie

   Pizza (check our pizza topping menu)  			   from  159 kr   

   Curry Stew (vegan or chicken)  				             169 kr
	 red lentils & chickpeas, served with rice (3B, 3C, 7, 11) vegan

   Chili con Carne						               169 kr
	 beef stew served with nachos & sour cream (4) gluten-free

   Bacalao  							                179 kr
	 fish stew with potato and tomato sauce (2, 3B, 3C, 3D)   
   Lasagna (veggie or meat)  				         	              189 kr
	 served with salad, dressing and bread (3B, 3C, 4, 9)

   Norwegian Fish Pie (lofoten)  				             199 kr
	 served with potato and carrot salad (2, 3C, 4)

   Chicken Summer Bbq 		           			            229 kr
	 chicken skewers served with salad and rice (3C, 8)      
   Seafood Tapas  	 	 	 	 	 	          259 kr
	 shrimp salad - fish soup - au gratin with carrot & butter.

	 served with aioli and bread (1, 2, 3C, 4, 10)

   Baked Salmon  	 	 	 	 	 	          279 kr
	 served with potato and carrot & cucumber salad (2, 4)

burger:   
   Marken Burger (vegan, except for bun: 1, 3B, 3C, 4, 9) 	          199 kr
	 served with potato wedges and aioli (1, 3B, 3C, 8) vegan

   Taco Beef Burger (local beef)  				            199 kr
	 served with nachos and dip

   Fish Burger (cod or catfish)   		         	          	          199 kr
	 served with potato wedges and aioli

   
ALLERGENS

1: egg - 2: fish - 3: gluten (A: oats - B: rye - C: wheat - D: barley)
4: milk - 5: treenuts - 6: peanuts - 7: celery - 8: soy - 9: sesam

10: crustaceans - 11: mustard - 12: sulphurdioxide - 13: molluscs - 14: lupin



PIZZA 
OUR PIZZAS ARE BAKED IN STONE OVEN. MEDIUM SIZE, THIN CRUST

   Margherita (3C, 4)  		   				    159 kr
   
   Pepperoni (3C, 4)  							      169 kr
      
   Ham (3C, 4)								        169 kr
   		
   Chicken (3C, 4)  							       169 kr
   
   Veggie (3C, 4)  							       179 kr

   Chili Spicy (3C, 4)  						      179 kr
   
   Vegan (no cheese) (3C) 						      189 kr
   
   Blue Cheese and Honey (3C, 4)  				    189 kr 
   
   Quattro Formaggi (four cheese) (3C, 4)  			   199 kr
   
   Tuna and Shrimps (2, 3C, 4, 10) 					     199 kr

SNACKS

   Toast Classic - Ham and Cheese (white bread) (3C, 4) 	   	   49 kr
   
   Toast Supreme - Ham and Cheese (multigrain bread) (3C, 4)       	  59 kr
  
   Toast Freestyle - Ham and Cheese (with pesto) (3C, 4)  	  	   69 kr   

   Olives  								          69 kr
  
   Nachos with Dip  							        69 kr   

   Snack Salad Bowl (3C) 			     			     89 kr

   Baked Potato Wedges and Aioli				    129 kr
   
   Cheese Plate (served with Bread) (3C, 4)  			   149 kr

ALLERGENS
1: egg - 2: fish - 3: gluten (A: oats - B: rye - C: wheat - D: barley)

4: milk - 5: treenuts - 6: peanuts - 7: celery - 8: soy - 9: sesam
10: crustaceans - 11: mustard - 12: sulphurdioxide - 13: molluscs - 14: lupin



DESSERT
OUR CAKES ARE HOME MADE

   
   Raw Brownie (5) gluten-free / vegan 				    49 kr
	 black chocolate and dried fruits 

   Brownie (1, 4) gluten-free						     49 kr

   Carrot Cake (1, 3C, 4)						      59 kr

   Classic Apple Cake (3C) vegan  					     59 kr   

   Rhubarb and Blueberry Cake (1, 3C, 4) 			   59 kr   

   4-clover Chocolate Cake (Firkløverkake) (1, 3C, 4, 5) 	 69 kr
	 chocolate and nuts

   Success Cake (Sukksesstert) (1, 4, 5) gluten-free		  69 kr 
   	 almonds and egg cream

   
   Cheese Cake (1, 3C, 4) 						      69 kr

   Apple Crumb Cake (1, 3C, 4, 5)  					     69 kr

Top your Cake with:

   vanilla Ice Ball  							       10 kr
   Cream  								        10 kr

   
   Norwegian Cheese Plate (7)  				             149 kr
    

ALLERGENS
1: egg - 2: fish - 3: gluten (A: oats - B: rye - C: wheat - D: barley)

4: milk - 5: treenuts - 6: peanuts - 7: celery - 8: soy - 9: sesam
10: crustaceans - 11: mustard - 12: sulphurdioxide - 13: molluscs - 14: lupin



HOT DRINKS

   Coffee (Filter House Blend) 					     29 kr
   Tea 									        39 kr
   Espresso  								       39 kr
   Americano  							       45 kr
   Cortado  								        45 kr
   Cappuccino  							       49 kr
   Latte  								        55 kr
   Mocca  								        59 kr
   Hot Chocolate  							       59 kr 
   Chai Latte  							       59 kr

   extra: double / cream / syrup / refill / Special Order  		    5 kr

COLD DRINKS

   Cola / Cola Zero  						      39 kr
   Fanta / Sprite / Urge / Red Bull				    39 kr

   Mineral Water (Still, Sparkling, Sparkling Lemon)		  39 kr

   Juice (Orange / Apple / Cranberry)  				    39 kr
   Apple Mosto 	   						      49 kr

   Ice Coffee  							       49 kr
   Ice Tea (Peach or Mango)  						      59 kr
   Ice Mocca  								       59 kr

   Erdinger Non-Alcoholic Beer  				    79 kr
   Clausthaler Non-Alcoholic Beer 				    59 kr

   Fentimans Non-Alcoholic Ginger Beer  			   69 kr
   Fentimans Lemonade / Rose Lemonade			   69 kr
   Organic Lemonade / Grapefruit / Pomegranate 	   	 69 kr
   Jarritos Lime / Guava / Grapefruit			     	 69 kr

   Kombucha  							       69 kr

   Elderflower drink (Organic)  					     79 kr
   Blueberry drink (Organic)  					     79 kr
   



ALCOHOLIC DRINKS

beer:  

   Hansa on Tap 0,4l (regular)					     97 kr   

   Hansa on Tap 0,6l (large) 				             137 kr

   7Fjell Pils  						               117 kr

   7Fjell Ale  						               117 kr

   7Fjell IPA  						               137 kr

   Hansa Mango IPA  					              117 kr   

   Hansa Student pils  						      47 kr

   Tuborg / Lite							       97 kr

   Corona                                                                                 97 kr

   Erdinger Weiss 						               117 kr

cider & flavoured alcohol drinks:

   Grevens Pear Cider  						      97 kr

   Breezer Zingy Lime / Smirnoff Ice  				    97 kr

   Crabbies Ginger Beer  					              117 kr

   Bulmers Cider					              	          117 kr

WINE:

   Glass of White Wine   					              117 kr

   Glass of Red Wine	   				             117 kr

   House Red Wine (bottle)	         				             557 kr

   Chardonnay (organic, bottle)  				             557 kr

   Chablis (bottle)  						               597 kr

   Riesling (bottle)  						              597 kr

   Prosecco (bottle)  					              395 kr

   Student Glass of White Wine 				              97 kr


