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ÆGIR VIKING MENU LUNCH 
SUMMER 2019 

 

 

SALAD LEIV EIRIKSSON  1*                                                         NOK 200        
Fresh salad with gravlax, grilled shrimps, cherry tomato, marinated red onion, cucumber, egg, beer syrup, 
balsamico and aioli. 
 

Leiv Eiriksson was a Norse explorer recognized as the first European to visit North America in the year 
1000, nearly 500 years before Christopher Columbus. This shows how skilled the seafarers was in the 
Viking Age. The country Leiv discovered was called Vinland, which is Canada today.  
 

SALAD EIR  1*                                                                                                               NOK 200 
Fresh salad with chevre, beer syrup, cherry tomato, pear, beets, strawberry, marinated red onion, roasted 
nuts and seeds. Served with herb oil and balsamico. 
 
Eir was the Goddess of medicine in Norse mythology. With her knowledge of herbs and their secret 
forces, she could even wake up the dead… 
 
 
SALAD VIDOFNIR     1*                                                                            NOK 220 
Fresh salad with chicken, cherry tomato and parmesan. Served with Ceasar dressing and homemade 
parmesan croutons. 
 
Vidofnir is a gold-coloured bird portrayed as a rooster, falcon or an eagle in the Norse mythology. He sits 
at the top of the world tree Yggdrasil, and to communicate with the worm Nidhogg, he sends the squirrel 
Ratatosk back and forth with gossip. 
 
 
CHICKPEA YME         1*         NOK 200 
Chickpea burger served with fresh salad, tomato, marinated red onion, beets, beer syrup and aioli on 
Ægir bread. 
 
Yme is in Norse mythology a large primeval creature, who was killed by Odin, Vili and Ve, and then the 
world was created by his body. Yme’s bones became mountains and rocks, his blood turned into rivers, 
lakes and oceans and out of Yme’s hair the Gods created grasses and plants. 
 

 

 

 

 

 

 

http://en.wikipedia.org/wiki/Europe
http://en.wikipedia.org/wiki/North_America
http://en.wikipedia.org/wiki/Christopher_Columbus


 

 

Flåmsbrygga Hotell AS | Pb 44 | N-5742 Flåm | NORWAY | (+47) 57 63 20 50 | mail@flamsbrygga.no | flamsbrygga.no 

– BRYGGERIHOTELL – 

 

EGGS BENEDICT A LA FLÅM  1*                        NOK 200 
Our local version is served with fresh salad, tomato, marinated red onion, cured ham, bacon, aioli and 
poached egg on Ægir bread. 
 
The name Flåm originates from the Norse word flá, and means "a small meadow between steep 

mountains." We are fortunate to live in this beautiful village, at the innermost part of the Aurlandsfjord, 
surrounded by steep mountains up to 1600 meters with roaring waterfalls and narrow valleys.  
 

LOKE’S LUNCH   1*         NOK 200 
Grilled sausage served with coleslaw, tomato, cheese, marinated red onion, marinated cucumber, tomato 
sauce and Ægir dressing in bread. 
 
Loke is known as the «trickster» God in Norse mythology. He could change gender and take animal form. He 
constantly created problems but helped others out of the difficulties, even though he often was the cause of the 
problem. 

 
 
OVEN-BAKED “GRAVLAX” MIDGARDSORMEN         1*               NOK 220 
Oven-baked gravlax glaced with mustard served with a fresh salad, tomato, marinated red onion and aioli 
on Ægir bread. 
 
Midgardsormen was a sea serpent, so long that he managed to surround the earth and grasp his own tail. 
During Ragnarok, Midgardsormen came ashore and Thor decided to fight the creature. The battle ends 
with them killing each other. 
  

 
CHICKEN A LA MUNIN         1*        NOK 220 
Chicken breast served with Ceasar dressing, fresh salad, tomato, onion compote, cheddar and bacon on 
oven-baked Ægir bread with parmesan.  
 
Munin was one of Odin's ravens, and his name means memory. Munin flew around the world and came 

back to sit on Odin’s shoulder to whisper the latest news in Odin’s ear.  
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LAZY VIKING 1*        NOK 225 
Minced meat of beef and lamb with coleslaw, cheese, tomato, carrot, celery, marinated red onion, garlic 
and marinated cucumber. 
 
Formal education was rare in the Viking Age. Most children were educated at home, and hard work was a 
value they learned from a young age. Those who were deemed as lazy was mockingly calles “coal 
chewers” as they were staying at home while everyone else was working hard in the fields. 
 
FISH AND SHELLFISH SOUP OLAV TRYGGVASON                   NOK 245 
Rich tomato-based soup with fish, shellfish, mussels and vegetables.  
 
Olav Tryggvason was king of Norway during the period 995-1000 and he is known as the man who 
introduced Christianity to Norway. He built the first church in Norway at Moster in year 995.  
 

SIGNATURE DISHES 
 

 
ÆGIR VIKING PLANK       1*                 NOK 595 
Our unique 5 course beer and food menu. Taste: shellfish, smoked reindeer, fish- and shellfish soup, pork 
shank and dark chocolate ganache cake. The food is matched with 5 different beers from our very own 
Ægir Brewery, designed to give you a unique tasting experience.  
 
 
ÆGIR VIKING PLANK VEGETARIAN                NOK 545 
Our unique 5 course beer and vegetarian food menu. Taste: broccoli and carrots with caramel and dill 
sauce, salad with chevre, chickpea burger, qourn with aioli and dark chocolate cake. The food is matched 
with 5 different beers from our very own Ægir Brewery.  
 
Every year, Ægir invites the Norse Gods to a great feast in his hall - Brime. The beer and food are 
magically transported to the guests and the drinking-horns fill themselves.  
 
 

DESSERTS 
 
CHOCOLATE GANACHE CAKE FRIGG        1*      NOK 145 
Dark chocolate cake with toffee mousse served with a fresh raspberry sorbet.  
 
Frigg was Odin’s wife and the mightiest of the Goddesses. She was beautiful and mature, ruled nature 
and was the Goddess of love and destiny.  
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BAKED CHEESECAKE RIMFAKSE 1*                                                                  NOK 145 

Cheesecake served with homemade raspberry coulis. 
 
Rimfakse is Natt’s horse. Every evening he pulls the wagon with the moon over the sky to evoke 
darkness. The frost from his mane drips down on earth like fresh morning dew.  
 

APPLE PIE A LA IDUNN 1*             NOK 145 

Homemade apple pie served with fresh berries and vanilla ice cream. 
 

Idunn was the Goddess responsible for the life-giving and rejuvenating apples that ensured eternal youth 
for the Gods. 
 
CHILDRENS MENU 3-15 YEARS 
 
 
GAME MEATBALLS FROM HAUGEN FARM         1*                     NOK 145 
served with fresh salad, dill sauce and mashed potatoes.  
 

CHICKEN BREAST          NOK 145 
served with fresh salad, dill sauce and mashed potatoes.  
                      

 

 
 
 

Minor changes in the menu may occur. 
 
 
 
Allergens: 
            

      Gluten (1-Wheat 2-Barley)         Milk            Egg             Fish             Shellfish           Molluscs   
 
      Nuts            Peanuts         Celery            Sulfite           Mustard          Soya          Sesame seeds  
 
 

 
 
 


