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3-COURSE MENU

Discover the taste of the region and
let our talented chef surprise you with
a fine dining experience - 3 course
dinner with carefully selected seasonal
products.

:
:
:
....................................... . 790 NOK PR PERSON
:

(Minimum 4 people and prebooking 2
days in advance)

.
oooooooooooooooooooooooooooooooooooooooo

GLASSIC BURGER

200 g. beef, homemade onion confit,
Morbier cheese, crispy bacon, pickles

and salad from the garden. Everything HUME'BHEWED BEEH

surrounded by freshly baked
sourdough buns. Fresh summer beer with a hint of

Served with homemade french fries citrus. Brewed here on the farm.
made by our french chef.

290 NOK 60 GL - 100 NOK

FISH SOUP ISBJORN FROM MACK

A tasty fish soup with fresh cod from A light and refreshing pilsner
our fjords. Vegetables and herbs from from the local brewery in
our organic garden. Tromsg
Served with homemade sourdough
bread.

33 CL - 30 NOK
310 NOK
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The restaurant at Nordre Hestnes gard
opened in 2024. We serve dishes made from
the finest local products, bringing the rich,
authentic tastes of our northern region
directly to your table.

Enjoy freshly baked sourdough
bread, 1 kg.

1BREAD - 110 NOK

Please contact us for prebooking at
hestnesgard @gmail.com
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