6 - Course Menu
Hamachi - Cucumber - Oysters
2021, Schloss Fohannisberg, Riesling, Rheingau, Germany
King Crab - Bakskuld - Potato
2021, Mancini, Pesaro, (blanc de) Pinot Nero, Marche, Italy
Haddock - Oxtail - Brown Butter
2021, A Mi Manera, Pinot Nero, Veneto, Italy
Pigeon - Foie Gras - Ventreche
2021, Raul Pérez, Ultreia, Mencia/ Trousseau, Bierzo, Spain
Selection of Cheeses with Condiments

2020, Savignin, Domaine de Monthourgeau, Fura, France//10 drs, Bual, Blandys, Madeira,
Portugal//2018, Shiraz, Kaesler, The Bogan, Barossa Valley, Australia

Nashi Pear — Panna Cotta - Sorrel

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

Champagne & Snacks 210,-
6 Courses 895,-
Wine Pairing - 6 glasses 850,-
Deluxe Wine Pairing - 6 glasses 1.300,-

Information about allergenic ingredients in our menu can be obtained by contacting the restaurant’s staff
We reserve the right to make changes to the menu and sold out dishes



4 - Course Menu
Hamachi - Cucumber - Oysters
2021, Schloss Fohannisberg, Riesling, Rheingau, Germany
Haddock - Oxtail - Brown Butter
2021, A Mi Manera, Pinot Nero, Venelo, Italy
Pigeon - Foie Gras - Ventreche
2021, Raul Pérez, Ultreia, Mencia/ Trousseau, Bierzo, Spain
Nashi Pear - Panna Cotta - Sorrel

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

Champagne & Snacks

4 Courses

Wine Pairing - 4 glasses
Deluxe Wine Pairing - 4 glasses

Selection of Cheese with Condiments and wine

Information about allergenic ingredients in our menu can be obtained by contacting the restaurant’s staff
We reserve the right to make changes to the menu and sold out dishes



