Lunsj

Hver dag, hele dagen! // All day, every day!

FORRETTER & SUPPER // STARTERS & SOUPS

F-1. Varruller H ¥ Spring Rolls
To gyllen-friterte varruller laget av kvernet svinenakke, gulrot og kinakal

Two golden fried spring rolls made of minced pork, carrots and napa cabbage 75
GLUTEN, EGG // GLUTEN, EGG

F-1.V  Vegetar Varruller ENE Vegetarian Spring Rolls
To gyllen-friterte varruller laget av gulrot og kinakal
Two golden fried spring rolls made of carrots and napa cabbage 65
GLUTEN // GLUTEN
F-2. BBQ Spare-Ribs BBQ % # & BBQ Spare-Ribs

Ovnstekt, deretter fritert til spro og brun som toppes med hjemmelaget BBQ-saus
Roasted, then fried to a crispy brown, and topped with homemade BBQ-sauce 90
GLUTEN, SOYA, SENNEP // GLUTEN, SOY, MUSTARD

F-8. Beijing suppe b 5 % Beijing soup
Sterk og sur suppe med kylling som varmer kroppen (sterk)
Hot and sour tasting soup with chicken that warms your body (spicy) 75
GLUTEN, EGG // GLUTEN, EGG

F-9. Wonton suppe fie 6 ¥ Wonton soup
Dumplinger laget av kvernet svinenakke og kongereker

Dumplings made with minced pork and king prawns 90
SKALLDYR, GLUTEN // SHELLFISH, GLUTEN

KJOTTRETTER // MEAT DISHES

(serveres med sesongens grennsaker og kokt ris // served with seasonal vegetables and steamed rice)

L-20.  Set & Sur Svin iy I PR Sweet & Sour Pork
Sprestekt svinenakke fra Prima Jaeren, serveres med sot & sur saus
Crispy fried pork shoulder from Prima Jeeren served with a sweet & sour sauce 160
EGG // EGG
L-21.  Szechuan Svin & W%  Szechuan Pork

Strimlet svinenakke fra Prima Jeeren i Szechuan-saus (sterk)

Sliced pork shoulder from Prima Jeeren in a Szechuan sauce (spicy) 160
GLUTEN, SOYA, SELLERI, SESAM // GLUTEN, SOY, CELERY, SESAME

L-22.  BBQ Spare-Ribs GLUTEN, SOYA, SENNEP BBQ % #f &
Ovnstekt, deretter fritert til spro og brun som toppes med hjemmelaget BBQ-saus

Roasted, then fried to a crispy brown, and topped with homemade BBQ-sauce 165
GLUTEN, SOYA, SENNEP // GLUTEN, SOY, MUSTARD



L-31.

L-32.

L-33.

L-35.

L-36.

L-37.

L-41.

L-43.

L-45.

L-47.

Kylling Curry npn M Chicken Curry
Tradisjonell gul karri som vi har servert siden begynnelsen

Traditional yellow curry that we’ve been serving since the beginning 160
MELK, SELLERI // MILK, CELERY

Kung Pao Kylling = & 3 T Kung Pao Chicken
Beromt rett fra Szechuan — garnert med peanstter (sterk)

Famous dish from Szechuan - garnished with peanuts (spicy) 165
NOTTER, GLUTEN, SOYA, SELLERI // NUTS, GLUTEN, SOY, CELERY

Sot & Sur Kylling Wi I % Sweet & Sour Chicken
Sprestekt Yttergykylling, serveres med set & sur saus

Crispy fried chicken from Yttergy served with a sweet & sour sauce 160
EGG // EGG

Kylling Red Curry — Thai Style A1 0 " 2 - Z2 X Chicken Red Curry — Thai Style
Ytteroykylling serveres med en komfortabel og velsmakende rod karrisaus (sterk)

Ytteroy-chicken served with a comfortable tasting red curry sauce (spicy) 165
MELK, SELLERI // MILK, CELERY

Ingefeer-chili Kylling =R Ginger-chili Chicken
Ytteroykylling serveres med ingefeer-chili saus (sterk)
Ytteroy-chicken served with a ginger-chili sauce (spicy) 165
GLUTEN, FISK, SELLERI // GLUTEN, FISH, CELERY

Kylling Satay W2 Chicken Satay
Sprestekt Ytteroykylling, serveres med véar signatur svart Sataysaus (litt sterk)

Crispy fried chicken from Yttergy served with our signature black Satay sauce (slightly spicy) 165
GLUTEN, SOYA, SELLERI // GLUTEN, SOY, CELERY

Biff Chop Suey A=l Beef Chop Suey
Biff fra Prima Jeeren serveres med brokkoli og andre grennsaker i en mild soya saus

Beef from Prima Jeeren served with broccoli and other vegetables in a mild soy sauce 165
GLUTEN, SOYA, EGG // GLUTEN, SOY, EGG

Regnbue Biff F UL A Rainbow Beef
Strimlet biff fra Prima Jeeren i en saus laget av chili og hvitlek (sterk)

Sliced beef from Prima Jeeren with a sauce made with chili and garlic (spicy) 170
GLUTEN, SOYA, EGG, SELLERI // GLUTEN, SOY, EGG, CELERY

Husets Pepperbiff fra Prima Jeeren M4 P House Pepper Beef from Prima Jeeren
Biff fra Prima Jaeren serveres med husets svarte (eller rede) peppersaus

Beef from Prima Jeeren served with house black (or red) pepper sauce 180
GLUTEN, SOYA, EGG // GLUTEN, SOY, EGG

China Town Okseindrefilet o[ 3 2 China Town Beef tenderloin
Marinert indrefilet serveres i en delikat gsters-soya saus
Marinated tenderloin served in a delicate Oyster Soy sauce 195
GLUTEN, SOYA, SELLERI // GLUTEN, SOY, CELERY



L-19. SatayLam ¥ £ * P  Satay Lamb
Lam serveres med véar signatur svart Sataysaus (litt sterk)

Lamb served with our signature black Satay sauce (slightly spicy) 180
GLUTEN, SOYA, EGG, SELLERI // GLUTEN, SOY, EGG, CELERY

L-60. Satay And Vb Z I Satay Duck
Sprestekt and serveres i ei seng av var signatur svart Sataysaus (litt sterk)

Crispy fried duck served on a bed of our signature black Satay sauce (slightly spicy) 190
GLUTEN, SOYA, EGG, SELLERI // GLUTEN, SOY, EGG, CELERY

L-61.  Sot & Sur And M e e Sweet & Sour Duck
Sprestekt and serveres i ei seng av set & sur saus

Crispy fried duck served on a bed of a sweet & sour sauce 190
EGG // EGG

FISK- OG SKALLDYRRETTER // FISH AND SEAFOOD DISHES

(serveres med sesongens grennsaker og kokt ris // served with seasonal vegetables and steamed rice)

L-52.  Panerte Kongereker B\ B K #% Breaded King prawns
"Sommerfugl’d" kongereker stekt til en gyllen oransje, som serveres med set og sur saus

“Butterflied” king prawns fried to a golden orange and served with a sweet & sour sauce 185
GLUTEN, SKALLDYR, EGG // GLUTEN, SHELLFISH, EGG

L-53.  Ingefeer-chili Kongereker e SN Ginger-chili King prawns
Serveres med ingefeer-chili saus (sterk)
Served with ginger-chili sauce (spicy) 185
GLUTEN, SKALLDYR, SELLERI, FISK // GLUTEN, SHELLFISH, CELERY, FISH

L-55.  Breiflabb — Chinese Style ¥ ¥f f - "1 [#] z0 Monkfish — Chinese Style
Breiflabb wok’et med hvitlek, gronnsaker og @sterssaus (litt sterk)
Monkfish wok’ed med garlic, vegetables and oyster sauce (slightly spicy) 175
GLUTEN, SOYA, SELLERI, FISK // GLUTEN, SOY, CELERY, FISH

RIS, NUDLER & VEGETAR // RICE, NOODLES & VEGETARIAN

L-80.  Stektris 10 iR Fried rice
med reker, kylling, lok & egg

with shrimps, chicken, onions & egg 160
EGG, SKALLDYR // EGG, SHELLFISH
L-82.  Torr-stekt eggnudler LR ] Stir-fried egg noodles
med biff, kylling og grennsaker
with beef, chicken & vegetables 175

GLUTEN, EGG, SELLERI // GLUTEN, EGG, CELERY

L-83.  Wok grennsaker e Wok vegetables
Wok pa tradisjonelt kinesisk vis, med ingefeer, hvitlek og grennsaker (litt sterk)

Wok in traditional Chinese style, with ginger, garlic and vegetables (slightly spicy) 155
GLUTEN, SELLERI, SOYA // GLUTEN, CELERY, SOY



