Starters
Redfish - nashi - oyster - cucumber - 155,-
Shore crab bisque - dumpling - shrimp - dill - 769,-
Tartare - béarnaise - pommes allumettes - puntarelle - 7/4.5,-

Savoy cabbage - smoked hollandaise - black garlic - shiso - 139, (Vegetarian)

Main Courses
Crispy cod - Jerusalem artichoke - ventreche - blue mussel - £39,-
Free-range pork - parsnip - hazelnut - onion fumet - 245,-
Chicken - croquetta - kohlrabi - long pepper sauce - £240,-

Grilled beetroot - creme chevre - black trumpet - cabbage sprouts - 7.95,- (vegetarian)

Sides
Gratinated potatoes - 49,-
Green salad with vinaigrette - 4,-

*

Desserts
Citrus - sweet pastry - meringue - vanilla - 72,-
Cheesecake - chocolate - créme fraiche - blackberry - 725,-

Filled chocolate - £5,-

Ask the waiter regarding allergies.
Menu may vary.
Payments with foreign credit cards are subject to a fee.



Snacks
Gordal olives - 40,-
Truffle almonds - 4,-
Saucisson - 49,-
Arancini - ventreche - “Vesterhavsost” - 40, -
Wattle - “Skagenrgre” - dill - trout roe - 49,-

Albert Sounit - Crémant de Bourgogne - 715/ 650,-

Today’s Menu
Snack & 4 courses (chef’s choice)
The menu must be ordered by the entire table.

I4,-

Today’s wine pairing
3 glasses - 370,-
4 glasses - 450,-
b glasses — K49,-
Alkoholfree parring
3 or 4 glasses 250,-//335,-

Ask the waiter regarding allergies.
Menu may vary.
Payments with foreign credit cards are subject to a fee.



