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Drikke/Drinks
MINERALVANN / SOFT DRINKS

Pepsi, 7up, solo, Farris, Appelsinjuice, eplemost, PepsiMax
Original Voss Water, The artesian water form Norway 0,375]
Original Voss Water, The artesian water form Norway 0,851
Ringnes fatgl 0,4 1
Ringnes fatpl 0,6/
Carlsberg
Corona
Erdinger
Lgiten mild gourmet, snapps 4cl
Cider, Eple / Peere
Munkholm /Non-alkoholic
HVIT / WHITE Glass
Robert Mondavi Woodbridge chardonnay, California 2007 kr 86.-
Kallstadter steinacker riesling kabinet 2007 kr 75.-
Trimbach Riesling 2007 kr 101.-
Sancerre, Grande Réserve, Domaine Henri Bourgeois 2008 kr 125.-
ROSE
Domaine du Tariquet Rosé (Frankrike) kr75.-
ROD /RED
Barbera d’Alba, Prunoto 2008 kr 101.-
Campolieti, Ripasso Valpolicella, Classico Superiore DOC, 2008 kr 90.-
Baron de Ley Reserva, Rioja 2004 kr 108.-
ALKOHOLFRITT / NON-ALCOHOLIC
HVIT / WHITE / R@D /RED Glass
St Regis / Ariel kr 58.-
@nsker de en mer omfattende vinliste, vennligst kontakt deres servitgr.
Please contact your waiter for a more estensive wine list.
COGNAC
Camus VS
Hennessy fine de cognac
Martell Noblige
LIKOR / LIQUEUR
Bailey’'s I|Irish cream
Amaretto
Drambuie
VARM DRIKKFE / WARM DRINKS
Espresso
Cappuccino
Kopp kaffe / te / sjocolade / Cup of coffee / tea / hot chocolate
Kopp sjokolade med krem / Cup of hot chocolate with cream

kr 39.-
kr45.-
kr 85.-

kr 64.-
kr 89.-
kr 59.-
kr 76.-
kr 89.-
kr 56.-
kr74.-
kr 39.

kr. 504.-
kr. 435.-
kr.511.-

Fisk
kr 385.-

kr 76.-
kr 86.-
kr 98.-

kr 44.-
kr 52.-
kr 65.-

kr 27.-
kr 29.-
kr 25.-
kr 29.-

Fl ei scherds Hotel er et
tradisjoner pa Voss. Bygget i 1889 i datidens populeere
sveitserstil,ble hotellet raskt populgert blant velstiende

reisende ved forrige &rhundreskifte

F | e i sHotelis ardaslern hotel in Voss, but it is ch

in tradition. Built in 1889 in then the popular Swiss

style, the hotel quickly became popular with wéti-do
tourists around the turn of the 19:century .

Fl ei sHother 0 s

Et godt sted 4 motes
A good placéo meet

Telefon 56 52 05 00 = E-post: hotel@fleischers.no =&
alWeb: www.fleischers.no=
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Fleischer’s Hotel @

eventyrlig atmosfeere siden 1864 - a fairy-tale atmosphere since 1864 DE HISTORISKE

Meny

Terrassen,
i
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Dagmeny / Daytime Menu

(serveres mellom kl 11.00-15.30)(served between 11 am .- 3.30 pm.)

SMORBROD / SANDWICHES

Roastbeef med remulade
Roast beef with remoulade sauce kr 85.-

Roket laks og eggergre
Smoked salmon with scrambled eggs kr 90.-

Reker med majones
Shrimps with mayonnaise kr 90.-

Waldkorn trekantbrgd med urtesmgr, bacon og brie
Sandwich with herb butter, bacon and brie kr 105.-

Waldkorn trekantbrgd med urtesmgr, kylling og bacon
Sandwich with herb butter, chicken and bacon kr 130.-

A LA CARTE MENY

(serveres mellom kl 13.00-22.00)(served between 01 pm.- 10 pm))

SMARETTER / LIGHT DISHES

Caesar salat med nystekt kylling kr175.-
Cesar salad with chicken

Salat buffet med brgd og smgr kr 145.-
Salad buffet with bread and buter

Hamburger med salat og ovnsstekt potet kr125.-
Hamburger with salad and oven baked potatoes

VEGETAR / Vegetarian dish

Kremet pasta med friske grgnnsaker og Parmesan kr 195.-
Cream pasta with fresh vegetables and Parmesan
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EORRETTER / STARTERS

Grillede kamskjell pa finskaret grgnnsaker, basilikumsaus kr 125.-
Grilled scallops on julienne of vegetables and basil sauce

Fl ei scher's Cognac og eineber marinert
sennepskremsaus kr 105.-

Cognac and Juniper marinated fillet of salmon

with mustard cream sauce

Ass. Melon og lokal fenalar pa frisk salat og flatbrgd kr 110.-
Fresh melon and dried sheep meat with salad and flat bread

SUPPE /SOUP

Kremet jordskokk suppe med friske urter kr 100.-
Cream of Jerusalem artichoke soup with fresh herbs

Dagens suppe med brgd og smgr kr 95.-
Soup of the day with home baked bread

FISKERETTER / FISH DISHES

Ovnsbakt brosmefilet med hjemme laget potetstappe og asparges ~ kr 235.-
Baked fillet of bream, home made mashed potatoes and asparagus

Pannestekt grretfilet med kremet rotfrukter, spinat og dillpotet kr 195.-
Pan fried fillet of trout with creamed root vegetables,
Spinach, and dill potatoes

KIOTTRETTER / MEAT DISHES

Entrecote fra Selheim slakteri med lgk og linse rgdvinsaus

Sesongens fiske grgnnsaker kr 295.-
Sirloin steak with onion and lentils red wine sauce,

Seasonal vegetables

Hjortebiff med skogsopp, kremet saus og brokkoli

Grilltomat og rognebzergele kr 285.-
Venison with forest mushroom, cream sauce and broccoli,

Grill tomato and rowanberry gelée

Urtemarinert lammefilet med sjysaus, brokkoli,

Grill tomat kr 265.-
Herb marinated fillet of lamb with gravy broccoli,

Grill tomatoe

Valg av potet til hovedrettene/Choice of potatoes for the main courses

Saltbakt potet, flgte potet, pannestekt potet
Salt baked potatoes, Gratinated potatoes, pan fried potatoes
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DESSERT / DESSERTS

Lun bringebzersuppe med vaniljeis
Warm raspberry soup with vanilla ice

Pannacotta med marinert jordbaer
Panna cotta with marinated strawberries

Hjemmelaget vaniljeisparfait pd ngttebunn
Home made vanilla ice parfait on nut pastry

n1 2. % %, 9 T # ()

Pannestekt grretfilet med kremet rotfrukter og kokt potet
Pan fried fillet of trout with creamed root vegetable
And boiled potatoes

Kylling filet med kremet pasta
Fillet of chicken with creamed pasta

kr 110.-
kr 115.-

kr 120.-

$2%.

kr 135.-

kr 145.-



