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KING CRAB RESTAURANT 
 
 

Main Menu 

Served every day from 18.00-20.00  

 

 

 

Starters 

 

Reindeer from the mountains of Nordkyn 

Cured Sugar salted reindeer filet with lingonberry crème fraiche, homemade 

chips NOK 185,- 

 

 

King Crab Spring Roll 

Served with salad and sweet and sour dip NOK 180,- 
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Lunch menu 

 

King Crab Sallad 

With garlic bread, dressing and bread NOK 280, - 

 

Smoked Salmon Sandwich 

Smoked salmon with scrambled eggs and salad NOK 190,- 

 

Shrimps of Mehamn  

Fresh local cached from the fjords around the Restaurant.  

served with bread, lemon, butter and mayonnaise NOK 240,- 

 

Fish Burger 

Made of fresh crisp fried Haddock from the coast outside the restaurant.  

Fresh baked Ciabatta, salad and Chefs remoulade NOK  260,-  

 

Rein Deer Kebab 

Served with local reindeer meat, salad and lingonberry crème fraiche dressing 

NOK  220,- 
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Hamburger of the House 

Hamburger of the house with cheese and bacon, garlic dressing, oven baked 

potatoes  280,- 

 

Cheese Baguette 

Served with taco meat, salad and garlic dressing 180,- 

MENU SUMMER 

 

 

MAIN DISHES 

 

 

Salmon Soup 

Creamy salmon soup with toast and garlic butter 220,- 

 

King Crab Soup 

Creamy King Crab Soup with toast and Butter 260,- 

 

Fresh Fish from the Barents Sea 

Pan fried day fresh Haddock from the Barents Sea just outside Mehamn Fishing 

Village. Oven baked potatoes and salad 270,- 
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Salmon  

Fried wild Salmon from the Barents Sea served with sauteed vegetables garlic 

dressing and oven baked potatoes NOK 330,- 

 

 Sauteed Reindeer 

Reindeer sliced beef from the mountains of Mehamn 

Served in a creamy sauce with lingon berry, champignon, homemade mashed 

potato, 

and crispy broccoli NOK 320,- 

 

KING CRAB 

From the fjords around Mehamn - Boiled traditional way King Crab with lemon, 

salad, bread, butter and mayonnaise NOK 570,- 

 

Mountain Lake Fish 

Pan fried Lake Trout or Arctic Char from the numerous lakes at the Nordkyn 

Peninsula 

Served with special potatoes, cucumber salad and crème fraiche sauce NOK 

320,- 

 

Ribeye Steak 

Entrecote 250 grams served with spiced butter, pan fried vegetables and oven 

baked potatoes NOK 380,- 
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Dessert Menu 

 

Panna cotta  

The Chefs own version of the Italian traditional panna cotta 

Choose from Blueberry or Cloudberry sauce NOK180,- 

 

CHEESE PLATE 

Cheese from selected North Norwegian farms NOK 195,- 

 

Orange Parfait 

Orange filled with ice cream vanilla and mashed orange meat NOK 180,- 

 

Chocolate crème brulee 

Served with forest berry sauce and caramelized nuts NOK 180,- 

 

 


