CONTACT CAFE
(+47) 459 15 779
post@funkyfreshfoods.no

FUNKY
FRESH
FOODS

Real Food.
Fair Living.

MONDAY - TUESDAY: 11-20
WEDNSDAY - FRIDAY: 11-22
SATURDAY: 12-22
SUNDAY: 12-20

NB: The kitchen close one hour earlier!

CAFE BY DAY,
RESTAURANT BY NIGHT

Please place your orders at the counter.
We'll bring your food and beverage to
your table when it's ready.

Wednsday to Saturday our waiters will
be taking orders at your table during the
late hours: (17.00 - 22.00)

ALLERGENS

(G) Gluten fra hvete, (SO) Soya, (CA) Cashews,
(MA) Mandler, (VA) Valngtter, (P) Peandgtter,
(HA) Hasselngtter, (SE) Sennep, (SI) Selleri,
(SF) Sesamfrg, (SU) Sulfitter / svoveldioksid

L]
FREE WI FI

NETWORK: Dogagjest
PASSWORD: Doganettl

N intotife ®

Miljgfyrtarn®

RESERVATIONS ADDRESS
table@funkyfreshfoods.no

Hausmanns Gate 16,
0182 Oslo, Norway

Funky Fresh Foods AS

SOCIAL
facebook.com/funkyfreshfoods
#funkyfreshfoods



ALCOHOL

WHITE WINE (SU)

JeanLeon 3055 (Spain) kr 85,- gl / kr 399,- btl

A brilliant and fresh wine with lovely fruit, perfect for a
modern palate. Defined by very intense notes of tropical fruit.
Fresh on the palate, long and elegant midpalate,

concluding in a balanced, lively finish. - Chardonnay.

Meinklang (Austria) kr 449,- btl

It's got a lovely, citrus, mineral freshness and a really fun, white
pepper pick-me-up finish. With its clear flavour and well-balanced
acidity, it is made from grapes picked when temperatures plummet
below freezing. - Gruner Veltiner

RED WINE (SU)

Domaine de Treilles (France) kr 85,- gl / kr 399,- btl
Young, juicy and firm touch of cranberries and a little prune, good
length in the aftertaste. - Syrah, Grenache

Villa Conversino (Umbria, Italy) kr 399,- btl

Young, fine and fruity bouquet, fresh, slightly velvety, fruit on the
palate, with pleasant tobacco undertones.

Dry. -Cabernet Sauvignon

CAVA (SU)

Vilarnau Brut Nature (Spain) kr 399,- btl
This cava is a bright straw colour with a steadily rising stream of
fine bubbles. It has pronounced appley fruit with a great balance

between ripe fruit and delicate acidity.

BEER (G)

Blonde - Norway / Eiker, 33 cl

Eiker Hvete - Norway / Eiker, 33 cl

3050 Brown Ale - Norway / Eiker, 33 cl
Eiker Saison - Norway / Eiker, 33 cl
Eiker IPA - Norway / Eiker, 33 cl

Baekker - Denmark / @r, 33 cl
Lammsbraii (Gluten-free) - Germany, 33 cl

Lammsbraii (Non-alcoholic) - Germany, 33 cl

99,-
99,-
99,-
109,-
109,-
69,-
79,-
55,-



MILKSHAKES (so%)

BEVERAGES

*We use vanilla soy-milk in our milkshakes as standard.
Ask the waiter what other options we can offer you.

Café Mocca Shake
Chocolate Shake
Mint Chocolate Shake
Vanilla Gorilla Shake
Strawberry Shake

JUICE & SMOOTHIES

Raw Pressed Juice (SI)

Freshly squeezed vegetables and fruits
Lemonade

Ice cold homemade lemonade
Smoothies

You'll find today’s options in the display

HEALTH BOOST (SHOT)

Pure Ginger
Pure Lemon

Ginger & Lemon

ON BOTTLE

Sparkling Water

Ubuntu Cola (Fair Trade)
Orange Soda

Ginger Beer

Naturfrisk “Drikk” (Juice)
- See flavours by the display
Coconut Water
Kombucha Bryggeriet

- Brewed in Skjak, Norway.

* Peach & ginger

* Goji, grape & ginger

* Acai, raspberry & ginger

Epleslang (Apple Juice)

Kombucha - Voelkel, Germany

89,-
79,-
79,
79,
99,-

69,-
49,

59,-

35,-
35,-
35,-

39,-/69,-
45,-
39,-
45,
45,-

69,-
79,-

0,25c1 79,- / 0,75cl 149,-
Made of apples from local gardens in Oslo.

gl 45,- / bl 99-

HOT DRINKS

We use Oatly’s oat-milk (G) as standard in our hot drinks.
Ask us for soy-milk if you prefer this, or see “extras” below.

Black coffee

Refill Black coffee

Espresso

Americano

Cappuccino

Cortado

Caffe Latte / Ice Caffé Latte
Caffe Mocca / Ice Caffe Mocca

EXTRA: + kr 5,- each

* Almond-milk / Rice-milk
+ Cayenne

* Whipped Soy Cream

+ Coconut-oil - “bulletproof coffee”
Yogi & Herbal Tea

Fresh Ginger Lemon Tea
Fresh Ginger Lemon Ice Tea
Chai Latte

Golden Milk

Hot Chocolate

Single / Double
35,-

15,-

30,- / 35,-

30,- / 35,-
39,-/ 44,-
39,-/ 44,-
45,- / 50,-
48,- / 53,-

29,-
49,
49,-
45,-
49,-
45,-



THE FOOD

MAIN COURSES

Funky Fresh Plate - kr 139,- (SO)(SI)(SF)(MA)(CA)(VA)

This is salad the funky fresh way! Today’s selection of fresh vegeta-

bles, lettuce, quinoa, hummus, falafels, nut-balls etc.
Choose your dip/sauce from further down on menu.

Today's Soup - kr 129,- (SI) See “Today’s soup” or ask staff.
Our delicious soups is served w/ bread.
Choose between gluten or gluten-free bread from Godt Brgd.

Chef’s choice 159 - 189 kr

Our funky fresh chefs loves to surprise you. Most days we offer a
different warm meal created from the best seasonal produce we
find. Ask your waiter for the chef’s choice!

Before ordereing your burger..

+ Choose burger bun (G) or gluten-free bread from Godt Brgd.
+ Included: One dip of your choice for the potatoes.

+ Optional: Add a slice of “cheese” (SO) + 10 kr

One dip included. Additional dip is + 10 kr

+ Beetroot Aioli (SO) + Cheddar Cheese Dip (CA)
» Tomato Ketchup + Pineapple Mango Chutney
+ Apricot Paprika Ketchup - Green Pesto

Lentil Amaranth Burger - 179 kr (SO)

The ancient seed amaranth is filled with power and gives this
smooth and pure burger a crunchy touch. Comes w/ oven roasted
potatoes and sweet potatoes, coleslaw, lettuce, tomato, cucumber,
sprouts and apricot paprika ketchup.

Pulled Jackfruit Burger - 179 kr (SO)

Barbecue flavoured jackfruit with a “meaty” texture.

Comes w/ oven roasted potatoes and sweet potatoes, coleslaw,
lettuce, tomato, cucumber, sprouts, pineapple mango chutney.

Sharing dish - 398 kr (2 person)

- Only available Wednsday - Saturday between 17.00 - 21.00
Let our chefs put together a plate of dishes made for sharing.

A selection of both hot and cold dishes like lentil kebab stick, vada
with mushroom and sundried tomatoes, oven roasted potatoes,
fennel salad, sesame paprika asparagus salad (SE), pickled pump-
kin, beetroot aioli (SO), cauliflower bites, cheddar cheese dip (CA),
nachos and kale chips (CA).

SMALL LUNCH / ON THE GO
Quinoa Cup - kr 79,-
Small tasty salad. See display/ask staff.

Raw Food Cup - kr 79,-
Small tasty salad. See display/ask staff.

Wraps - kr 79,- (G)(SO)(CA)(MA)
See display/ask staff. Not available as gluten-free.

Sandwich - kr 79,- (G*)(SO)(CA)
See display/ask staff. *Can be made gluten-free.

Raw Seed Bread Sandwich - kr 79,-
Made upon request. Ask staff what we can do for you!

DESSERTS (See display or ask staff for more info)

Cake of the day 59,- (G*) *Not always gluten-free.
Always heavenly good, but not always the same.

Raw Cakes - kr 79,- (MA)(VA)(CA)
Our delicious raw food cakes comes in a variety of flavours.

Raw Cupcake 55,- (MA)(VA)(CA)
Raw Cake’s “little brother”

Raw Doughnut 45,- (MA)(P*)
Topped with *peanut butter, raspberry or chocolate sauce.

B-raw-nie - kr 35,- (VA)
Rich chocolate brownie made of dates and walnuts.
CocoCrunch - kr 35,-

Sweet chocolate ball packed with coconut, dehydrated
crunchy buckwheat and gluten-free oats.

Today'’s Scones - kr 35,-
Freshly baked scones. Made of buckwheat.



SOMETHING FOR DESSERT? our homemade organic and vegan temptations..

RAW FOOD CAKES : 79,- (MA)(VA)(CA)

CHEESECAKE
Fresh vegan cheesecake with strawberry or mango topping.
Natural nut base.

BLUEBERRY & LIME
Blueberry cake with hints of lime.
Natural nut base.

RASPBERRY & CHOCOLATE
Fresh raspberry cake topped with homemade chocolate.
Chocolate nut base.

GINGER'ISH
Cake with a punch of fresh ginger. Topped with cocoa powder.
Chocolate nut base.

COCONUT & CHOCOLATE
Chocolate cake with a solid layer of coconut with hints of lemon.
Chocolate nut base.

LION CAKE
Sweet caramel cake with dehydrated buckwheat for some crunchy
texture. Chocolate nut base.

RAWREO CAKE
Sweet & rich chocolate cake with tones of caramel.
Chocolate nut base.

COFFEE WAKE
Dark & rich chocolate cake with more then a hint of coffee.
Natural nut base.

MORE TREATS

CAKE OF THE DAY (G*) - 59 kr
*Not always gluten-free.
Always heavenly good, but not always the same.

RAW CUPCAKE (MA)(VA)(CA) - 55 kr
Raw Cake’s “little brother”

RAW DOUGHNUT (MA)(P*) - 45 kr
Topped with *peanut butter, raspberry or chocolate sauce.

COCOCRUNCH - 35 kr
Sweet chocolate ball made with gluten-free oats & dehydrated buck-
wheat.

BRAWNIE (VA) - 35 kr
Dark, rich & sticky raw food brownie based on dates & walnuts. Topped
w/ gojji berries.

ENERGY BALL - 25 kr
Made of dates & nuts. Rolled in either cinnamon, gojjis, sesam seeds or

SCONES - 35 kr
Our day-fresh homemade buckwheat scones.
Taste varies. Blueberry, cranberry & raspberry.

ALLERGENS

(G) Gluten fra hvete, (SO) Soya, (CA) Cashews,
(MA) Mandler, (VA) Valngtter, (P) Peangtter,
(HA) Hasselngtter, (SE) Sennep, (SI) Selleri,
(SF) Sesamfrg, (SU) Sulfitter / svoveldioksid

COFFEE, TEA AND HOT CHOCOLATE

We use Oatly’s oat-milk (G) as standard in our hot drinks.
Ask us for soy-milk if you prefer this, or see “extras”

Single / Double
Black coffee 35,
Refill Black coffee 15,-
Espresso 30,-/ 35,
Americano 30,-/ 35,
Cappuccino 39,-/ 44,
Cortado 39,-/ 44,
Caffe Latte / Ice Caffe Latte 45,/ 50,-
Caffe Mocca / Ice Caffé Mocca 48,/ 53,
Yogi & Herbal Tea 29,-
Fresh Ginger Lemon Tea 49,-
Fresh Ginger Lemon Ice Tea 49,-
Chai Latte 45,
Golden Milk 49 -

Hot Chocolate 45,-

EXTRA: + kr 5,- each

+ Almond-milk / Rice-milk

+ Cayenne

+ Whipped Soy Cream

« Coconut-oil - “bulletproof coffee”




