
Taste of the southernmost point
We set the tables with local products from the shore to the sea  

– both foraged and farmed.

Our own Lighthouse Bread is made with seawater and dried algae. 

The Sourdough Bread is also made using both water and plants from the ocean. 

Our Glutenfree Crispbread retains the essential vitamins and minerals found in our ocean plants. 

All breads are made using Debio certified ecological produce.

The Savoury Fishcakes are made locally at Jentan på Båly, the fish caught right outside the Lindesnes peninsula.  

The fishcakes are made specifically for us, using dried algae in order to enhance the flavour.

Fenalår is a Norwegian speciality cured leg of lamb. The Fenalår and the Moose Sausage are all 

produced at the regional Svindland establishment. The condiments are churned butter and sour cream from the 

Røros Dairy Company and our own homemade Ramsløk Pesto. The ramsløk is a wild garlic foraged at Lindesnes.

HISTORY - EXPERIENCE - SUSTAINABILITY 

FYRSMAK was developed with great regard for the coastal community, age old traditions,  

as well as our own sustainability - all important considerations for the future.


