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Norway House, Minneapolis 11.11.2023

=\a= [njoy A Modern & Authentic Norwegian =4==
Lutefisk Experience!

Saturday 11.11.23
NORWAY HOUSE, 913 East Franklin Avenue, Minneapolis

.

We welcome you to the inaugural .
Twin Cities Lutefisk Experience. .
Award-winning Norwegian chef
Rune Veslum and his team will
prepare Lutefisk the «Norwegian
Way,» with traditional sides and
beer/aquavit.

Doors open at 6 p.m.
Dinner is served at 7 p.m.
Free Parking

To secure your seat to this one-of-a-kind event,
scan the QR code, and sign up today! For more

MENU information, visit us on Facebook.
| MAIN: ’
baked lutefisk filet from Norwegian cod r
SIDES:
fingerling potatoes, mashed green peas
cubed bacon in prk rib fat .
brown goat cheese, mustard “3 ways,” lefse ()W
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' LIBAT[ONS:' ' . r ‘A\_‘\STEFISK
| Norwegian-style ale from Utepils Brewing, Mpls. D pp g
aquavit from Skaalvenn Distillery, Mpls. s

) (beer/wine & non-alcoholic alternatives available in our cash bar) (
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$95 GENERAL | $85 NORWAY HOUSE MEMBER

Presented in collaboration with:

TESEN -~ .o Utepils
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L TFST COMPANY Norway House DISTILLERY



