
 
 
  
 
 
 
 
 

Ask the waiter about allergies 

Menu may vary 

 
 

 

Snacks 

Gordal olives   45,- 

Truffe almonds   45,- 

Saucisson   45,- 

Arancini – crab – “vesterhavsost” 45,- 

Waffle – “Skagenrøre” - dill – roe  45,- 

Starters 

Grilled tuna – romesco – browned butter – lime 155,- 

Mussel – Squid – parsnip – dill  145,- 

Tatar – bearnaise – pommes allumettes – puntarelle  145,- 

Aromatic celeriac – mead – Jerusalem artichoke – chives (vegetarian) 135,- 

Mains  

Crispy Codfish – broad bean – asparagus – ramson sauce  235,- 

Breaded Duroc – horseradish – grilled lemon – truffle sauce 245,- 

Chicken – croqueta – spring greens – chicken fumet 225,- 

White asparagus – lovage – pickled tomato – Gruyere (vegetarian)  195,- 

Sides 

- Gratinéed potato 45,- 

- Green salad with vinaigrette 45,- 

Desserts 

Chocolate – rhubarb – hazelnut – caramel  125,- 

Panna cotta – sorrel – melon – pumpkinseeds  125,- 

Chocolate – petit four 25,- 

 

Menu of the day 

Snacks & 4 courses (Chefs Choice) 

The menu is served to the entire table 

545,- 

 



 
 
  
 
 
 
 
 

Wine and drinks may vary 

 

Wine parring 

4 glasses 450,- 

(Bubbles for the snack 95,-) 

Wine  Glass//Bottle 

 

Bubbles  

N.V – Albert Sounit – Cremant – Prestige – Bourgogne – France 115//650,- 

N.V – Champagne – Philippe de Nantheuile – Champagne – France 995,- 

White wine  

2024 – Sauvignon blanc – Château Carbonneau – Bordeaux – France 95//495,- 

2023 – Grüner Veltliner – Weszeli – Kamptal – Austria 105//550,- 

2023 – Chardonnay – Domaine Duvert – Mâcon-Villages – Bourgogne – France 115//690,- 

Rosé 

2024 – Whispering Angel – Caves d´Esclans – Provence – France 105//595,- 

Red wine 

2022 – Pinot Noir – Francis F. Coppola – California - USA 105//595,- 

2022 – Barbera d`Alba – Rinaldi – Marziano Abbona – Piemonte - Italy 115//650,- 

2022 – Grenache/Syrah – Côtes du Rhône Villages – La Nerthe – Rhône – France 115//650,- 

Sweet wines 

N.V – Moscato – Pete´s Pure – Murray Darling – Australia 85//395

Beer 

Draft beer 40 cl.  85,- 

Herslev beer by the bottle 33 cl.  75,- 

Klassik 4,4% - Wheet Beer 5,0% - Brownale 5,6% 

“Under Solen” 0,5%  - “Mørkets Frembrud” 0,5% 

 

Other beverages  

Soda  45,- 

Crafts Lemonade  65,- 

“Istidskilden” water still/Sparkling  55,- 

 (Ask the waiter for cocktails & long drinks)

 


