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Check	out	Artisan’s	very	own	coffee	school.	Our	aim	is	simple,	to	provide	you	with	an	exceptional	level	of	training,	leaving	you	not	only	with	the	knowledge	you’re	after,	but	also	with	the	deeper	understanding	of	why	we	do	things	the	way	we	do.	Based	in	Ealing	Broadway,	London,	Artisan	Coffee	School	is	an	SCA	(Speciality	Coffee	Association)
certified	training	centre.	We	offer	a	wide	variety	of	courses	that	cover	everything,	from	how	to	brew	a	better	cup	of	coffee	at	home	to	how	to	set	up	your	own	coffee	shop!	Artisan	Coffee	School	MARKVEIEN	IS	OPEN	​​	Our	latest	addition	to	the	Hakone	universe,	Markveien	46	is	now	open!	It	is	possible	to	sit	outside	in	the	nice	weather.	So	tell	your
friends,	bring	your	dog	and	come	feel	the	vibes.	​​​	Photo:	visitoslo.com	Norwegians	drink	more	coffee	than	most,	and	Oslo	is	heaven	for	coffee	lovers.	What	truly	makes	Oslo	a	great	place	for	coffee,	however,	is	that	the	affinity	for	the	brew	is	combined	with	some	serious	efforts	to	prepare	it	in	the	best	ways	possible.	A	good	number	of	independently-run
coffee	shops	offer	espresso	drinks	that	alone	are	worth	a	trip	to	the	city,	according	to	some.	World-champion	baristas	import,	roast,	and	grind	coffee	beans	with	great	care	and	enthusiasm.	With	individual	variations	when	it	comes	to	roasting,	and	signature	ways	to	pack	the	portafilters,	there	truly	is	a	coffee	scene	to	explore	in	Oslo.	A	piece	of	advice:
Oslo’s	artisan	coffee	bars	are	not	the	place	to	ask	for	decaf.	Read	more	about	Explore	Oslo’s	coffee	scene	Source:	visitoslo.com	/	Norway	Today	Advertisement	Articles	about	Oslo	More	articles	When	it	comes	to	finding	the	best	coffee	roasters	in	Oslo,	there	are	a	few	that	stand	out.	Tim	Wendelboe	is	a	name	that’s	synonymous	with	great	coffee	in	the
city.	This	coffee	roaster	has	won	numerous	awards	and	is	known	for	its	high-quality	beans	and	expert	roasting	techniques.	Another	top	contender	is	Fuglen	Coffee	Roasters,	which	has	been	around	since	1963	and	has	a	loyal	following	of	coffee	lovers.	Supreme	Roastworks	is	another	popular	choice,	known	for	its	intimate	and	informal	coffee	bar	and	its
focus	on	the	coffee	itself.No	matter	which	coffee	roaster	you	choose,	you’re	sure	to	find	a	delicious	cup	of	coffee	in	Oslo.	So	why	not	take	the	time	to	explore	the	city’s	coffee	scene	and	discover	your	new	favorite	roaster?History	of	Coffee	Roasting	in	OsloOslo	has	a	long	history	of	coffee	culture	dating	back	to	the	18th	century	when	coffee	was	first
introduced	to	Norway.	The	first	coffee	roastery	in	Oslo	was	established	in	1879	by	a	man	named	Harald	Hansen.	Since	then,	the	coffee	industry	has	grown	significantly	in	Oslo,	with	a	number	of	coffee	roasters	setting	up	shop	in	the	city.In	recent	years,	Oslo	has	become	known	for	its	specialty	coffee	scene,	with	a	number	of	coffee	roasters	focusing	on
sourcing	and	roasting	high-quality	beans.	One	of	the	most	well-known	coffee	roasters	in	Oslo	is	Tim	Wendelboe,	who	has	won	numerous	awards	for	his	coffee.	Wendelboe	sources	his	beans	directly	from	farmers	and	focuses	on	roasting	them	to	bring	out	their	unique	flavors.Another	popular	coffee	roaster	in	Oslo	is	Supreme	Roastworks,	which	was
founded	in	2011.	The	roastery	has	won	several	awards	for	its	coffee,	including	the	Norwegian	Brewers	Cup	in	2013	and	2014.	Supreme	Roastworks	also	has	a	coffee	bar	where	customers	can	enjoy	a	cup	of	coffee	while	watching	the	roasting	process.Kaffa	is	another	well-known	coffee	roaster	in	Oslo.	The	company	was	founded	in	2005	and	focuses	on
sourcing	high-quality	beans	from	around	the	world.	Kaffa	also	has	a	coffee	bar	where	customers	can	enjoy	a	cup	of	coffee	while	learning	about	the	roasting	process.Overall,	Oslo	has	a	rich	history	of	coffee	roasting,	and	the	city’s	coffee	culture	continues	to	thrive	today.	With	a	number	of	high-quality	coffee	roasters	and	coffee	shops,	Oslo	is	a	great
destination	for	coffee	lovers.10	Best	Coffee	Roasters	in	OsloOslo	has	a	thriving	coffee	culture,	and	there	are	many	excellent	coffee	roasters	in	the	city.	Here	are	ten	of	the	best	coffee	roasters	in	Oslo:1)	Tim	WendelboeTim	Wendelboe	is	a	world-renowned	coffee	roaster	and	barista,	and	his	eponymous	coffee	shop	and	roastery	is	one	of	the	best	in	Oslo.
The	shop	is	located	in	Grünerløkka,	and	it	has	a	cozy	and	welcoming	atmosphere.	Tim	Wendelboe	sources	some	of	the	best	coffee	beans	from	around	the	world,	and	he	roasts	them	in	small	batches	to	ensure	maximum	freshness	and	flavor.	The	shop	also	serves	a	variety	of	coffee	drinks,	and	the	baristas	are	knowledgeable	and	friendly.Norð	Bakery	&
Brenneri	is	a	multifaceted	establishment	in	Oslo,	combining	the	art	of	baking	with	the	craft	of	coffee	roasting.	The	company’s	commitment	to	quality	is	evident	in	its	meticulous	approach	to	sourcing	and	roasting	coffee	beans,	as	well	as	its	dedication	to	producing	artisanal	baked	goods.	With	a	focus	on	local	ingredients	and	traditional	techniques,	Norð
Bakery	&	Brenneri	offers	a	unique	and	inviting	experience	for	coffee	and	pastry	enthusiasts.9)	LIPPE	Coffee	RoasteryLIPPE	Coffee	Roastery	is	known	for	its	exceptional	range	of	specialty	coffee	blends	and	single-origin	beans,	carefully	roasted	to	highlight	their	distinct	characteristics.	Situated	in	Oslo,	the	roastery	is	committed	to	fostering	a	deeper
appreciation	for	coffee	through	education	and	exploration.	LIPPE	Coffee	Roastery’s	dedication	to	quality	and	innovation	has	positioned	it	as	a	prominent	player	in	the	city’s	vibrant	coffee	culture.10)	Lille	Oslo	KaffebrenneriLille	Oslo	Kaffebrenneri	is	a	boutique	coffee	roaster	that	has	made	a	name	for	itself	by	prioritizing	small-batch	roasting	and	a
meticulous	approach	to	quality.	Located	in	the	heart	of	Oslo,	the	roastery	prides	itself	on	its	commitment	to	sustainability	and	ethical	sourcing,	offering	a	diverse	selection	of	carefully	curated	coffee	beans.	Lille	Oslo	Kaffebrenneri’s	dedication	to	craftsmanship	and	community	has	solidified	its	reputation	as	a	beloved	fixture	in	Oslo’s	coffee
scene.Overall,	these	are	the	10	best	coffee	roasters	in	Oslo.	Whether	you’re	a	coffee	connoisseur	or	just	looking	for	a	good	cup	of	joe,	you	can’t	go	wrong	with	either	of	these	options.The	Art	of	Coffee	RoastingRoasting	coffee	is	an	art	that	requires	a	lot	of	skill	and	patience.	There	are	different	roasting	techniques	that	coffee	roasters	use	to	achieve
various	flavors	and	aromas.	Some	of	the	most	popular	roasting	techniques	include:Light	RoastThis	technique	involves	roasting	the	coffee	beans	for	a	short	period,	resulting	in	a	light	brown	color.	The	beans	retain	most	of	their	original	flavors	and	acidity,	making	them	perfect	for	those	who	prefer	a	more	delicate	taste.Medium	RoastThis	technique
involves	roasting	the	beans	for	a	longer	period,	resulting	in	a	medium	brown	color.	The	beans	have	a	balanced	flavor	and	acidity,	making	them	a	popular	choice	among	coffee	lovers.Dark	RoastThis	technique	involves	roasting	the	beans	for	an	extended	period,	resulting	in	a	dark	brown	color.	The	beans	have	a	bold	and	full-bodied	flavor	with	low
acidity,	making	them	perfect	for	those	who	prefer	a	strong	taste.In	conclusion,	the	art	of	coffee	roasting	requires	a	lot	of	skill	and	patience.	Coffee	roasters	need	to	use	the	right	roasting	techniques	and	equipment	to	achieve	the	desired	flavor	and	aroma.	By	selecting	the	right	equipment	and	using	the	appropriate	roasting	techniques,	coffee	roasters
can	create	unique	and	delicious	coffee	blends	that	are	sure	to	please	even	the	most	discerning	coffee	lovers.Exploring	the	Coffee	SceneOslo	has	a	thriving	coffee	scene	with	a	variety	of	coffee	shops	and	roasters	to	explore.	From	artisanal	coffee	bars	to	specialty	coffee	shops,	there	is	something	for	everyone.	Oslo’s	coffee	scene	is	known	for	its	quality
and	attention	to	detail.One	of	the	best	ways	to	explore	the	coffee	scene	in	Oslo	is	to	take	a	coffee	tour.	Many	companies	offer	guided	tours	that	take	visitors	to	some	of	the	best	coffee	shops	and	roasters	in	the	city.	This	is	a	great	way	to	learn	about	the	different	types	of	coffee	available	in	Oslo	and	to	sample	some	of	the	best	coffee	in	the	city.Another
way	to	explore	the	coffee	scene	in	Oslo	is	to	visit	the	different	coffee	shops	and	roasters	on	your	own.	Some	of	the	most	popular	coffee	shops	in	Oslo	include	Tim	Wendelboe,	Fuglen,	and	Supreme	Roastworks.	These	coffee	shops	are	known	for	their	high-quality	coffee	and	knowledgeable	staff.If	you’re	interested	in	learning	more	about	the	coffee
roasting	process,	many	of	the	coffee	shops	in	Oslo	offer	tours	of	their	roasting	facilities.	This	is	a	great	way	to	learn	about	the	different	types	of	coffee	beans	and	how	they	are	roasted	to	create	unique	flavors.Overall,	Oslo’s	coffee	scene	is	a	must-see	for	coffee	lovers.	With	so	many	great	coffee	shops	and	roasters	to	explore,	there	is	always	something
new	to	discover.	So	grab	a	cup	of	coffee	and	start	exploring!Frequently	Asked	QuestionsWhere	can	I	find	the	top	artisanal	coffee	roasting	spots	in	Oslo?Oslo	is	known	for	its	artisanal	coffee	roasting	spots.	Some	of	the	top	coffee	roasters	in	Oslo	are	Tim	Wendelboe,	Fuglen	Coffee	Roasters,	and	Supreme	Roastworks.	These	coffee	roasters	are	known	for
their	high-quality	coffee	and	unique	flavors.Which	Oslo	coffee	roaster	is	known	for	the	best	specialty	blends?If	you’re	looking	for	the	best	specialty	blends	in	Oslo,	Tim	Wendelboe	is	the	coffee	roaster	to	check	out.	They	are	known	for	their	light-roasted	coffee	and	consistent	quality.	They	roast	to	order	every	week	and	ship	their	coffees	all	over	the
world.What	are	the	must-visit	cafes	in	Oslo	for	freshly	roasted	coffee?If	you’re	looking	for	freshly	roasted	coffee,	there	are	several	cafes	in	Oslo	that	you	must	visit.	Espresso	House,	Solberg	&	Hansen,	and	Kaffa	are	some	of	the	top	cafes	in	Oslo	that	offer	freshly	roasted	coffee.	These	cafes	are	known	for	their	high-quality	coffee	and	unique	flavors.Can
you	recommend	any	coffee	roasters	in	Oslo	that	offer	unique	Norwegian	flavors?For	unique	Norwegian	flavors,	you	should	check	out	Norð	Bakery	&	Brenneri.	They	are	a	bakery	and	coffee	roastery	that	offers	a	unique	selection	of	coffee	blends.	They	also	have	a	wide	selection	of	baked	goods	that	pair	well	with	their	coffee.Are	there	any	award-
winning	coffee	roasters	in	Oslo	I	should	check	out?Yes,	there	are	several	award-winning	coffee	roasters	in	Oslo	that	you	should	check	out.	Tim	Wendelboe	has	won	several	awards	for	their	high-quality	coffee.	LIPPE	Coffee	Roastery	is	another	award-winning	coffee	roaster	that	offers	a	unique	selection	of	coffee	blends.What	are	some	local	favorite
coffee	roasteries	in	Oslo	for	a	true	coffee	enthusiast?If	you’re	a	true	coffee	enthusiast,	you	should	check	out	The	Coffee	Roaster	and	Lille	Oslo	Kaffebrenneri.	These	coffee	roasteries	are	known	for	their	high-quality	coffee	and	unique	flavors.	They	are	also	popular	among	locals	and	are	a	must-visit	for	any	coffee	enthusiast	visiting	Oslo.	As	one	of
Europe’s	fastest	growing	capitals,	it’s	becoming	increasingly	difficult	for	independent	businesses	to	carve	out	a	niche	in	Oslo.	But	those	that	do,	truly	offer	something	of	the	unique.	To	help	you	get	the	most	out	of	your	Oslo	holiday,	we’ve	handpicked	the	best	cafés,	rooftop	bars	and	art	galleries.	Enjoy	craft	roasts	in	coffee	houses	that	showcase	mid-
century	design,	nurse	a	cocktail	to	views	across	the	city	or	cool	off	with	a	drink	in	an	art	gallery	entirely	constructed	from	ice.FuglenDating	back	to	the	1960s,	this	art-house	favourite	is	part	artisan	coffee	shop,	part	trendy	bar	and	all	design	classics.	By	day,	baristas	treat	the	humble	brew	as	a	Michelin-starred	art	with	beans	sourced	from	Norway’s
best	roasteries	and	tea	leaves	from	across	Asia.	Then,	come	the	evening,	the	same	attention	to	detail	is	applied	to	mixologist-created	cocktails	with	the	venue	converted	into	a	speakeasy	bar	complete	with	vintage	vinyl.	Every	ingredient	from	syrups	and	juices	to	spices	and	fruits	is	sourced	fresh	while	seasonal	wines	and	craft	beers	round	off	the
drinks	menu.	However,	it’s	the	design	concept	that	truly	marks	Fuglen	apart.	Everything	is	for	sale	–	the	chair	you’re	sitting	on,	the	table	you’re	balancing	your	dink	on	and	that	classic	lamp	in	the	corner.	And,	with	a	focus	on	fifties	and	sixties	second	hand	design	masterpieces,	you	won’t	be	disappointed.Here	are	our	top	picks	for	classic	interior
design	items	to	bring	back	from	Scandinavia.StratosThis	rooftop	bar	cum	restaurant	is	among	Oslo’s	finest.	Set	on	the	12th	floor	of	a	folk	theatre	–	itself	the	result	of	a	1935	architectural	competition	–	Stratos	commands	views	that	are	shepherded	by	Oslo’s	mountain	ring,	out	across	the	city	to	the	vast	waters	of	the	Oslofjorden	beyond.	Expect	ice-cold
beers,	bar	snacks,	yummy	cocktails	and	open-air	barbecues.	And,	at	night,	DJ-led	entertainment	gives	starts	to	local	hopefuls	and	sees	international	stars	test	out	new	material.	The	downside?	It’s	only	open	over	the	oh-so-ephemeral	Norwegian	summer	–	from	June	to	August.	Browse	Norway	Summer	Holidays	Magic	IceTucked	away	just	off	Oslo’s
main	street,	Karl	Johans	Gate,	this	innovative	offering	gives	you	a	taste	of	northern	Scandinavian’s	famed	ice	hotels.	Magic	Ice	is	a	veritable	gallery	of	sculptures,	exhibits	and,	if	you’ll	pardon	the	pun,	friezes,	constructed	entirely	from	glassy	ice	and	lit	by	ethereal	blues	and	dramatic	reds.	Even	the	walls	are	formed	from	sub-zero	blocks.	Watch	as
macabre	themes	such	as	childhood	tragedy	and	unrequited	love	are	explored	in	this	unique	medium	as	you	enjoy	drink	from	the	ice	bar,	served,	of	course,	in	an	ice	glass.	Café	MonoMono	–	as	it’s	affectionately	termed	–	has	been	Oslo’s	go-to	venue	for	intimate	live	music,	literary	events	and	political	debate	since	2001.	Designed	to	connect	the
audience	with	the	performance,	artists	are	staged	just	a	few	feet	away	from	you	as	feel-good	vibes	are	the	order	of	the	day.	Check	ahead	for	listings	with	country,	electronica	and	jazz	all	represented.	Alternatively,	simply	soak	up	the	atmosphere	with	a	couple	of	local	beers	or	tuck	in	some	gourmet	food.	The	vegetarian	selection	is	especially
good.Discover	the	best	of	Norwegian	food	in	our	next	post.	The	Thief	Now	that	you’ve	worked	out	where	to	go,	for	an	independent	Oslo,	The	Thief	makes	it	easy	to	choose	where	to	say.	Set	the	tone	with	an	iPad	check-in	as	this	contemporary	classic	combines	modern	art	sensibilities	with	a	selection	of	boutique	amenities.	Whether	you’re	sipping	on	a
gourmet	cocktail	on	the	rooftop	bar,	enjoying	degustation	menus	inspired	by	the	best	in	Scandinavian	cuisine	or	relaxing	in	the	lounge	to	the	strains	of	a	live	jazz	band,	your	stay	is	going	to	be	anything	but	ordinary.	And,	when	you’ve	had	your	fill,	retire	to	the	balcony	of	your	chic	room	for	views	over	its	fashionably	reclaimed	dockland	setting	and	out
to	the	vast	waters	of	Oslofjorden.	Alternatively,	take	some	time	out	with	its	carefully	curated	art	gallery	or	in	its	superb	spa.	Browse	Oslo	Holidays	If	you’re	looking	for	a	place	bursting	with	creative	energy,	quirky	charm,	and	a	bohemian	spirit,	look	no	further	than	Grünerløkka.	This	vibrant	neighbourhood	is	the	eclectic	soul	of	the	Norwegian	capital
and	is	a	must-see	when	visiting	Oslo.	From	vibrant	street	art	to	vintage	treasures,	culinary	delights	to	cultural	hotspots,	the	Grünerløkka	area	has	it	all.	As	a	traveller	who	loves	street	art	and	discovering	neighbourhoods	with	unusual	and	laid-back	vibes,	this	was	the	perfect	place	to	explore	during	my	3	days	in	Oslo.	And	I’m	not	the	only	one	who	finds
Grünerløkka	interesting.	Oslo’s	most	famous	painter,	Edvard	Munch,	called	it	his	creative	haven.	In	this	post,	I	outline	the	best	Grünerløkka	things	to	do	for	travellers	seeking	a	unique	Oslo	neighbourhood	to	explore.	19th-century	factory	buildings	stand	along	the	Akerselva	River	This	travel	guide	may	contain	affiliate	links	–	please	read	my	disclaimer
and	privacy	policy	for	more	information.	Grünerløkka,	pronounced	GROO-ner-loh-kuh,	isn’t	just	a	neighbourhood;	it’s	a	kaleidoscope	of	creativity.	As	you	wander	through	its	streets,	you’ll	find	yourself	immersed	in	an	explosion	of	diverse	and	captivating	street	art.	Every	corner	pops	with	colourful	murals,	thought-provoking	graffiti,	and	unexpected	art
installations.	Wander	around	the	streets	as	I	did	and	uncover	the	hidden	gems	that	adorn	Grünerløkka’s	walls	and	alleyways.	As	a	traveller	who	loves	seeking	out	street	art	in	Europe,	I	was	thrilled	to	come	across	so	much	colourful	street	art	in	Grünerløkka;	it	was	a	feast	for	the	eyes!	Remember	that	urban	art	is	constantly	evolving.	The	images	in	this
post	represent	the	murals	I	captured	during	my	time	in	Grünerløkka.	They	may	change	in	the	future.	Want	to	know	more	about	the	urban	art	in	Oslo?	Book	a	Guided	Grünerløkka	Street	Art	Tour.	If	you	enjoy	shopping	for	artisan	crafts	or	are	a	vintage	enthusiast,	Grünerløkka	has	your	name	written	all	over	it.	The	area	boasts	an	array	of	independent
boutiques,	vintage	shops,	and	art	galleries,	making	it	a	treasure	trove	for	unique	finds.	From	fashion-forward	clothing	to	handcrafted	jewellery	and	eccentric	home	décor,	you’ll	discover	pieces	a	little	out	of	the	ordinary	in	Grünerløkka.		A	couple	of	shops	worth	visiting	in	Grünerløkka	are:	Fransk	Bazar	is	an	antique	shop	with	a	unique	collection	of
high-end	trinkets,	gadgets,	and	objects	collected	from	all	over	Europe.	Veloria	Vintage	lets	shoppers	browse	for	classic	designer	pieces	from	the	1960s	to	the	1980s.	Dapper	is	a	menswear	shop	featuring	cool,	independent	labels.	Experience	the	coffee	culture	in	Grünerløkka	and	start	your	day	at	one	of	its	charming	cafés.	Enjoy	artisan	coffee	and
indulge	in	freshly	baked	pastries.	Good	coffee	shops	in	Grünerløkka	include	Supreme	Roastworks	at	Thorvald	Meyers	Gate	18a	and	Tim	Wendelboe	–	Grüners	Gate	1.	While	at	Gruner’s	gate,	stroll	through	Olaf	Ryess	Plass,	a	picturesque	square	surrounded	by	several	19th-century	houses.	You	could	always	grab	a	takeaway	coffee	from	Tim	Wendelboe
and	sip	it	in	the	park!	Supreme	Roastworks	For	a	taste	of	multicultural	delights,	head	to	Mathallen	Oslo,	a	bustling	food	hall	in	the	Vulkan	district	that	combines	a	mix	of	cuisines	under	one	roof.	From	Nordic	delicacies	to	international	treats,	this	is	where	foodies’	dreams	come	true.	Try	a	doughnut	from	The	Cupcake	and	Pie	Co.	if	you	have	a	sweet
tooth.	I	recommend	Refresh	for	fresh	smoothies.	Døgnvill	Bar	&	Burger	is	another	Norwegian	favourite	that	claims	to	serve	up	the	most	delicious	burgers	in	Vulkan.	It	is	a	short	walk	away	from	the	Mathallen	food	court.	Want	to	find	some	of	the	best	street	food	in	Oslo?	Book	a	Guided	Street	Food	Culture	Walking	Tour	When	you	have	finished
exploring	Grünerløkka’s	streets,	you	might	find	yourself	in	need	of	a	breather.	An	abundance	of	green	spaces	are	dotted	around	the	area.	Sip	on	a	takeaway	coffee	at	Sofienberg	Park,	where	you	can	soak	up	the	sun	amidst	lush	surroundings.	Alternatively,	stroll	along	the	idyllic	Akerselva	River,	which	runs	through	Kuba	Park,	and	immerse	yourself	in
nature’s	soothing	surroundings.	Here,	you	will	have	the	chance	to	see	the	small	Nedre	Foss	waterfall	and	Oslo’s	Love	Lock	Bridge.	At	night,	Grünerløkka	transforms	into	an	eclectic	nightlife	scene.	There	is	a	medley	of	bars,	pubs,	and	live	music	venues	that	cater	to	diverse	tastes.	Blå	is	an	alternative	music	venue	in	an	old	warehouse.	It	hosts	indie,
jazz,	rock	and	live	DJ	sets.	Look	for	the	outdoor	chandelier,	and	you’re	in	the	right	place!	The	Blå	Market,	which	showcases	local	arts	and	crafts,	is	also	held	here	every	Sunday	from	12:00	p.m.	to	5:00	p.m.	Blå	music	venue	Whether	you’re	in	the	mood	for	a	cosy	corner	to	enjoy	craft	beers	or	a	bustling	dance	floor	to	groove	the	night	away,	Grünerløkka
has	plenty	of	places	to	have	fun.	If	you	are	in	the	mood	for	a	spot	of	Karaoke,	visit	the	neon-lit,	eclectic	interior	of	SYNG.	Bars	lining	the	Akerselva	River	Riverside	view	of	the	cultural	centre,	Hausmania.	For	a	dose	of	nostalgia,	Grünerløkka	boasts	a	vintage	cinema	to	transport	you	back	in	time.	Step	into	a	bygone	era	at	Parkteatret,	one	of	the	oldest
cinemas	in	Europe.	Established	in	1907,	it	is	now	a	live	music	venue	where	you	can	catch	everything	from	indie	films	to	electrifying	gigs.	Experience	Grünerløkka’s	vibrant	community	spirit	by	visiting	its	local	markets,	where	artisans	and	creators	come	together	to	showcase	their	unique	crafts.	Sondags	Market	offers	a	variety	of	handmade	goods,
from	arts	and	crafts	to	vintage	clothing	and	antiques.	It	is	open	from	12:00	to	5:00	on	Sundays.	Immerse	yourself	in	the	vibrant	atmosphere	as	you	chat	with	local	vendors,	discover	unique	keepsakes,	and	support	the	thriving	creative	community.	Also,	check	out	the	Sunday	flea	market	in	Birkelunden	Park,	held	all	year	round.	It’s	a	paradise	for	vintage
junkies	and	bargain	hunters.	Paulus	Church	opposite	Birkelunden	Park	While	Grünerløkka	is	known	for	its	modern	and	artistic	flair,	it	also	holds	a	rich	history	waiting	to	be	discovered.	Norway’s	leading	art	university,	Oslo	National	Academy	of	Arts,	is	at	the	heart	of	Grünerløkka.	Explore	the	Labour	Movement	Museum,	which	sheds	light	on	Norway’s
history	of	the	working	class.	Don’t	miss	venturing	into	the	neighbourhood’s	backstreets,	like	Damstredt,	where	charming	painted	wooden	houses	and	hidden	courtyards	offer	glimpses	of	a	bygone	era.	Damstredt	is	one	of	Oslo’s	most	beautiful	and	charming	streets,	making	it	a	great	place	to	take	some	lovely	photographs.		The	true	essence	of
Grünerløkka	lies	in	embracing	its	laid-back	and	effortlessly	relaxed	vibe.	Whether	you’re	sipping	coffee	at	a	sidewalk	café,	browsing	vinyl	records	at	an	independent	store,	or	simply	soaking	in	the	artistic	ambience,	you’ll	find	Grünerløkka	a	fascinating	place	to	visit	in	Oslo.	Tøyen,	a	neighbourhood	close	to	Grünerløkka,	is	particularly	rich	in	urban	art,
making	it	another	fantastic	place	to	see	street	art	in	Oslo.	Munch	by	Kverneland	and	Tellnes	Gigantic	murals	have	been	painted	onto	the	gable	side	of	blocks	of	flats	to	regenerate	and	revive	the	area.	Look	at	the	size	of	me	sitting	on	the	bench	compared	to	the	scale	of	the	mural!	The	Water	of	Life	by	Qbic	Images	feature	whimsical	scenes,	like	the
“Water	of	Life,”	and	those	of	positive	empowerment,	such	as	“The	Sky’s	the	Limit”	by	Fadlabi,	which	details	an	astronaut.	The	Sky’s	The	Limit	by	Fadlabi	Tøyen	features	a	large	amount	of	social	housing	for	cultural	groups,	mixed	with	cool	and	trendy	restaurants,	bars,	and	independent	shops.	It’s	worth	visiting,	as	it	completely	contrasts	with	the
polished	appearance	of	Oslo’s	central	Aker	Brygge	waterfront	district.	Tøyen	is	also	where	you	will	find	Oslo’s	Botanical	Gardens.	I	enjoy	strolling	around	botanical	gardens	wherever	I	am	in	the	world.	If	Grünerløkka	sounds	like	a	place	you’d	like	to	explore	further,	why	not	book	a	stay	in	this	hip	Oslo	neighbourhood?	Here	are	some	of	the	best	places
to	stay	in	Grünerløkka:	Radisson	Red	Oslo	Okern	is	a	four-star	property	from	the	international	Radisson	brand.	It	is	styled	in	a	modern,	eclectic	manner,	in	keeping	with	its	surroundings.	Neutral	tones	with	pops	of	red	make	this	hotel	a	visually	striking	place	to	stay	in	Grünerløkka.	Quality	Hotel	Hasle	Linie	offers	a	Scandic	urban	design	with
comfortable	monochrome	interiors	interspersed	with	pops	of	colour.	On-site	amenities	include	a	terrace,	bar,	French	restaurant,	and	free	Wi-Fi.	For	those	seeking	a	more	home-like	experience,	this	modern	2-bed	self-catering	apartment	is	perfect	for	travellers	looking	for	extra	space	and	flexibility	during	their	stay	in	Grünerløkka.	It	has	a	flat-screen
TV,	a	fully	equipped	kitchen,	a	washing	machine,	and	free	WIFI.	Angela	Price	is	an	accomplished	travel	writer	bringing	extensive	expertise	and	passion	to	the	world	of	travel.	With	over	35	years	of	globetrotting	adventures	under	her	belt	and	with	a	keen	eye	for	unique	experiences,	she	has	established	herself	as	an	authoritative	voice	in	travel,	offering
invaluable	insights	for	fellow	adventurers	seeking	to	uncover	the	delights	of	worldwide	destinations.	Her	motto	is	“live	life	wandering	not	wondering”.	Read	more	about	Angie.	Espresso,	Brasil,	Rosimeire,	Mantiqueira,	natural,	250g	Skip	to	content	©	Examiner	Echo	Group	Limited,	Linn	Dubh,	Assumption	Road,	Blackpool,	Cork.	Registered	in	Ireland:
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