
2 dishes 338 ,-                      3 dishes 388,-
  

starters 

Blanched green asparagus,  shrimp, 
lobster cream from a siphon.

Tartar 
pickled onions, crispy potato 
and piment d'espelette cream.

 
Crayfish tail salad with mayo,

 lettuce, tamarind honey dressing 
and roasted hazelnuts.

Main courses 

Long-braised  brisket file of Hereford beef. 
Served with  pepper sauce,  rosemary fried

 mushrooms, glazed pearl onions and mash.

Long-time braised pork.
apple - blackcurrant - chili - cinnamon.

Served with potato  fondant and balsamic sauce.

White wine steamed salmon, grilled lemon.
Served with potato fondant and lemon sauce.

desserts 

3 kinds of cheese. 

Gateau Marcel
with fresh berries and vanilla ice cream.

lemon tart with mango sorbet.



2 retter 338,-                             3 retter 388,-
  

forretter 
 

Blancherede grønne asparges, rejer, 
hummercreme fra sifon.

Tatar 
syltede løg, sprød kartoffel, 

 piment d'espelette creme.

krebsehalesalat 
med tamarind  honningdressing, 

ristede hassel nødder, salat, mayo.

hovedretter 

Langtidsbraiseret spidsbryst af  Hereford-okse.
Serveres med  pebersauce, rosmarin stegte svampe,

glaserede perleløg & mos.

  Langtidsbraiseret spoleben
 æble - solbær - chili - kanel. Serveres med

kartoffelfondant & balsamico sauce.

Hvidvinsdampet laks, grillet citron. 
Serveres med kartoffelfondant & citron sovs

desserter 

3 slags ost.

Gateau Marcel 
med friske bær & vaniljeis.

citron tærte med mango sorbet.



                                 
4 retters  tasting menu  448,-

Skal bestilles til hele bordet.

Blancherede grønne asparges, rejer, 
hummercreme fra sifon.

Krebsehale salat med mayo,tamarind
honningdressing, salat & ristede hasselnødder.

Langtidsbraiseret spidsbryst af Hereford beef. 
Served with pepper sauce, rosemary fried 

mushrooms, glazed pearl onions and mash.

Citrontærte med mango sorbet.

4 dishes tasting menu 448,-

must be ordered for the whole table.

Blanched green asparagus, shrimp, 
lobster cream from a siphon.

Crayfish tail salad with mayo lettuce , 
tamarind -  honey dressing and roasted hazelnuts.

Long-braised brisket file from Hereford beef. 
Served with pepper sauce, rosemary fried 

mushrooms, glazed pearl onions and mash.

lemon tart with mango sorbet.
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