(Motstorlederen

6 - Course Menu
Hamachi - Cucumber - Oysters
2020, Knipser, Pfalz
King Crab - Bakskuld - Potato
1976, Bernhard Fakoby, Mosel

Haddock - Oxtail - Brown Butter
2021, Joseph Drouhin, Beaujolais

Pigeon - Foie Gras - Ventreche

2021, Raul Pérez, Ultreia, Mencia/ Trousseau, Bierzo, Spain
Selection of Cheeses with Condiments
Bual, Blandys, Madeira

Nashi Pear - Panna Cotta - Sorrel

2019, Dyrehgjgaard, ROS, Solaris/Muscaris, Rosnes, Denmark

Snacks

Tapioca — Mussel — Tomato 45,-
Croustade - Shrimp - Piment d’espelette - Jerusalem Artichoke 45,-
Frited Oyster- Smoked Codroe - Kohlrabi 45,-
Sparkling wine 135,-
6 courses 895,-
Wine menu - 6 - glass 850,-
Istidskilden Vand 75 cl. 55~

Information about allergenic ingredients in our menu can be obtained by contacting the restaurant’s staff.



(Motstorlederen

4 - Course Menu
Hamachi - Cucumber - Oysters
2020, Knipser, Pfalz

Haddock - Oxtail - Brown Butter

2021, Joseph Drouhin, Beaujolais

Pigeon - Foie Gras - Ventreche

2021, Raul Pérez, Ultreia, Mencia/ Trousseau, Bierzo, Spain

Nashi Pear - Panna Cotta - Sorrel

2019, Dyrehgjgaard, ROS, Solaris/Muscaris, Rosnes, Denmark

Snacks

Tapioca — Mussel — Tomato 45,-
Croustade - Shrimp - Piment d’espelette - Jerusalem Artichoke 45,-
Frited Oyster- Smoked Codroe - Kohlrabi 45,-
Sparkling wine 135,-
4 courses 695,-
Wine menu - 4 - glass 650,-
Cheese with wine 250,-
Istidskilden vand 75 cl. 55~

Information about allergenic ingredients in our menu can be obtained by contacting the restaurant’s staff.



