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Spiterstulen
The place for hill walkers and mountaineers! This 
old summer pasture farm lies at an altitude of 1,100 
metres in the lush Visdalen valley. Traditional sour 
cream porridge with cured meat, a cured meat platter 
or a herring platter for around NOK 100. Dining room 
seating 120. Big breakfast buffet (NOK 100) from 08.00 
to 10.00. Three-course dinner (NOK 270) served from 
18.30 to 20.00. Cafeteria seating 100. Open from 11.00 
to 23.00. Hot dishes from 13.00 to 21.00. 
Summer season: 1 July – 15 August 
www.spiterstulen.no • Tel.: (+47) 61 21 94 00
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Nes Gard (farm)

A traditional farm with panoramic views of 
the Lusterfjord and Feigumfossen waterfall. 
Local produce: venison and lamb for dinner, 
strawberries and raspberries for dessert, served 
with the proprietress’s special sherry cream. 
Hot plum soup is the farm’s speciality. Guests 
are welcome to pick cherries, plums and apples 
straight from the tree in season. Breakfast buffet. 
Three-course dinner served every evening at 
19.00 (from NOK 250). The dining room seats 40. 
Advance booking required. 1 May – 
30 September. Weekends by arrangement.
www.nesgard.no • Tlf: (+47) 57 68 39 43
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Fossheim Hotell
Many people come to Fossheim primarily to eat 
– to enjoy an unforgettable culinary experience. Our 
cuisine follows the seasons and uses the season’s 
produce. The restaurant seats between 140 and 170 
guests. Buffet: NOK 340, seven-course meal with 
wine: NOK 1,600. The Urtehagen restaurant serves 
simpler meals. Food and wine courses. Open all 
year. 1 July – 31 August: 17.00-22.00. 
www.fossheimhotel.com • Tel.: (+47) 61 21 95 00
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Bakeriet i Lom
A small bakery with a wood-fi red oven. The bread is always fresh and 
baked in the traditional way using plain but excellent ingredients, 
often locally-produced fl our. Prices from NOK 20. Cakes, pizzas, tasty 
sandwiches, light meals and most kinds of coffee. Café seating 25 
indoors, 70 outdoors. Opening hours: 08.00 – 17.00; outdoor service until 
midnight in summer. www.bakerietilom.com • Tlf: (+47) 61 21 18 60
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Røisheim Hotell
Every evening a three-course gourmet meal is 
served to all the hotel’s guests, prepared by the 
hotel’s proprietress, Ingrid Lunde. The cuisine is 
based on the use of local produce and delicacies 
from Nature’s own pantry. Own chateau-bottled 
wine. Dinner must be pre-booked, dinner is served 
at 1930, which is seated for 50 people.
Open: middle of May – middle of September.
 www.roisheim.no • Tlf: (+47)61 21 20 31
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Jostedal Hotell
The hotel’s owner, Laila Gjerde, serves traditional home-made food using meat from 
her own farm. Famous for its traditional meat rissoles, and its potato dumplings 
which are served on Thursdays. Berries from the area for dessert. Prices from NOK 
100. The café is open all year, from early morning until 23.00.
www.jostedalhotel.no • Tel.: (+47) 57 68 31 19
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Breheimsenteret
A highly distinctive building. Café seating 75 
indoors and 30 outdoors with fantastic views of the 
Jostedalsbreen glacier. Hot and cold dishes. Traditional 
Norwegian fare such as bacon pancakes and rissoles. 
Two courses from NOK 125. Season: 1 May – 1 
October. Opening hours 20 June-20 August: 9.00-19.00 
(otherwise 10.00-17.00).
 www.jostedal.com • Tlf: (+47) 57 68 32 50
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BesteBakken
Exclusive and very atmospheric – here, experiences, 
culture and good food count most. You can combine a 
meal with an open-air Jacuzzi with fantastic views, an art 
exhibition or various well-being treatments. Local produce 
is prepared by a gourmet chef. Seats 32. Open all year. 
Dinner and accommodation must be booked in advance. 
www.bestebakken.no • Tel.: (+47) 90 16 84 49
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Walaker Hotel
At 19.30 every evening, the Walaker hotel serves locally produced 
food in its restaurant (seats 64 guests), in Smalahuset (seats 38) 
or in the beautiful hotel garden. A four-course meal from NOK 495. 
Advance booking. The local fi sherman catches the Norway lobster 
and eel in the Lustrafjord. Home-made apple juice, raspberry 
nectar and venison from local producers. White and brown goat’s 
cheese from the cheese-maker at Veitastrond is one of the most 
popular items on the menu. Season: 1 May – 30 September 
www.walaker.com Tel.: (+47) 57 68 20 80
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Elveseter Hotell
At the Elveseter hotel, art, culture and good eating are in focus. 
The three-course meal of the day is served in the Valhall 
restaurant (seats 140), while the hotel café, Saga, is open for 
light meals until 18.00. We tailor special menus for small and big 
occasions, often based on local produce. Season: 15 May until 1 
October. www.elveseter.no • Tlf: (+47) 61 21 99 00
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Jotunheimen Fjellstue (mountain lodge)

Jotunheimen mountain lodge serves 
exciting gourmet cuisine in its homely 
restaurant. Here, you can enjoy everything 
from good traditional Norwegian fare to 
international dishes – or a combination of 
both. A new menu every day guarantees 
fresh experiences! The menu can be 
widened on request. The restaurant is 
open between 19.00 and 21.00. Café 
open from 11.00 with a wide selection 
of hot and cold dishes – and home-baked 
cakes. Open at Easter and from 16 May 
until 8 October. Tlf: (+47) 61 21 29 18 •
www.jotunheimen-fjellstue.no 
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Urnes Gard (farm)

Urnes farm is next-door neighbour to Urnes Stave Church, which is 
the oldest stave church in Norway and is included on UNESCO’s World 
Heritage List. The farm’s history and traditions go all the way back to 
the 14th century. Farm café and shop selling products based on the 
farm’s own produce. Open from 1 June to 31 August. Home-baked 
cakes, traditional lefsekling pancakes, squash and apple juice. Dinner 
must be booked in advance, seats 40-45. You must taste the farm’s 
special venison casserole! www.urnes.no • Tlf: (+47) 90 60 02 18
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Nasjonalparkriket

The cooperative Gudbrandsdalsmat BA has 20 co-owners. Its goal 

is bring together local food producers in a collaboration aimed at 

marketing, selling and distributing food from Gudbrandsdalen. The 

cooperative endeavours to promote greater diversity and  volume and 

increase the market power of local food producers.

 

To order, go to www.gudbrandsdalsmat.no or call (+47) 975 68 805.

 

GudbrandsdalsmatLustramat

You can order products from the following producers:
Avdem Gardsysteri – a large selection of cheeses and sour cream (farm shop)

Aukrust gard og urteri – fresh and dried organically grown herbs, herb 

vinegar, cured sausages, lettuce and vegetables (farm shop)

Bakeriet i Lom – fresh bakery products (bakery and café)

Brimi Sæter – cheese and cured sausages (summer pasture farm shop in summer)

Den grønne dør – wholemeal barley fl our and whole barley

Eivind Øvrelid – organic potatoes and vegetables

Fjellgeit BA – white blue-veined cheese and salad cheese made from goat’s milk

Godsmaken BA – fresh organic vegetables and herbs

Holen Gardsysteri – a large selection of cheese products and sour cream 

(farm shop)

Jotunheimen Fisk – smoked powan (lake whitefi sh)

Kjøttkvæinna – a large selection of meat products (own shop)

Lillehammer Stabbursmat – fresh meat products and cured sausages

Lillehammer Bryggeri – beer (pub)

Mogard AS – a large selection of meat products and cured sausages (own shop)

Skjåkheimen - catering

Skjåkmat AS - a large selection of meat products and cured sausages (own shop)

Stensgård – cured sausages and fresh meat                               

Sve Gard – almond potatoes

Sygard Forberg – potatoes, carrots and turnips

Valbjør – cured leg of mutton, cured sausages and chicken pâté (farm shop)

High up in the mountains, up among the blue ice, in a majestic 
landscape with jagged peaks and emerald green lakes, the 
Sognefjellsvegen road twists and turns on its way from the one of 
the world’s longest fjords, the Sognefjord, to the Gudbrandsdalen 
valley. In 1997, the road was designated an offi cial tourist road and 
it was upgraded to full National Tourist Route status in 2003. The 
Sognefjellsvegen road has been an important travel route from time 
immemorial. Fish and salt from the west and butter, hides, iron and 
tar from the east were carried by travellers on their backs or using 
pack animals. The cairns guided travellers safely over the mountains in 
all weathers. Both wild and tame reindeer live up in the Sognefjellet 
mountains, and further down nearer the villages, there are elk, red 
deer and roe deer. Eagles and rough-legged buzzards thrive in this 
high mountain terrain, and in the eastern section, bears, wolves, 
lynxes and wolverines are known to roam, although they are very shy 

and sightings are rare.

• the best and most impressive tourist route in Norway
     ( The Norwegian Centre for Transport Research’s visitor survey in 2005)

• The road across the Sognefjellet mountains has been voted to be 

 the greatest cycling route in the world            (The Guardian, Januar 2007)

•  Sognefjellet is paradise for outdoor pursuits enthusiasts

Facts about the RV 55 National Tourist Route, the 
Sognefjellet road is a National Tourist Route because:
•  of the spectacular scenery in the area
• it is Northern Europe’s highest mountain pass (1,434 metres)
• it passes the Jotunheimen National Park, with Northern Europe’s 
 tallest peaks (Galdhøpiggen 2,469 metres)
• it passes the Jostedalsbreen National Park Northern Europe’s largest 
 glacier covering an area of 485 square kilometres 
• it passes the innermost section of the Sognefjord, at 210 km, one 
 of the world’s longest fjords 

The Sognefjellet mountains 
- across Norway’s roof 

• OSLO

• LILLEHAMMAR

• TRONDHEIM

• GEIRANGER

Sognefjorden

• BERGEN

Sognefjellet

Publisher: Sognefjellsprosjektet, Pyramiden, 6856 Gaupne. Design: Gasta - www.gasta.no. 
This brochure was printed in July 2007 and the Sognefjell Prosject disclaims any responsibility for changes 
to the information provided here.

Sognefjellet
The culinary route across the 

mountains

Lustramat BA, founded in summer 2006. Has the following goals:

-  to market, organise, sell and distribute products from its co-owners, 

 primarily through ”Lustramat markets in shops”  

-  long-term brand building of “Lustramat”, thus contributing to the 

 positive promotion of agriculture, tourism and food culture in Luster

Lustramat BA produces food of high quality from 11 producers. Our 

products are locally based and have been developed on the basis  

of long-standing traditions. We supply cheese, cured sausages, 

fi sh products, honey, apple juice, nectar, squash and jam in different 

ariants. Various types of lefse pancakes, fl atbread, potato pancakes 

and curds. 
 

Lustramat makes it easier for you to buy local food products.
 

Our products also make fi ne gifts if you need something for a special 

occasion, whether a corporate gift or a personal one. It is sure to be 

appreciated!

Quality requirements:
-  the products must be produced in the municipality of Luster.

-  the products are based on local natural resources and cultural 

 traditions.

-  the products are largely based on ingredients produced in the 

 geographical area mentioned above.

-  all the producers are approved by the Norwegian Food Safety 

 authority and satisfy the requirements for IC-food (Internal control 

 food)

www.lustramat.com
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