
 

                                                  

                                                  

                                                  

                                                Snacks

            Brød & Smør         35,-  

            Padrons                  70,-  

            Croquetter              80,- 

            Burrata                   95,-  

Oliven                  40,-   

Saltede Mandler   40,-   

Ortiz Sardiner      75,- 

Ortiz Ansjoser      75,-

             Oste fra Arla Unika:  3 stk. 115,-   /    5 stk.  165,-  

             Jamon Iberico 135,-   /   Charcuterie  3 slags 165,- 

             Østers:  3 stk. 120,-  /  6 stk. 200,-  /   12 stk. 320,-  

 

_____________________________________

Menu 345,- pr. pers.  
  

Forret / Hovedret / Dessert   
                                                                                                       

                 Denne menu er udvalgt af køkkenet,  

                               vælges af hele bordet               

______________________________________ 

Retter   

Ørredrillette, ørredrogn, fennikel, rugbrødscrumble  155,-  

Porre, ponzu, brunet smør, hasselnød   145,-  

Tatar, bøgehatte, kapersbær, puffede flæskesvær 140,-  

Torsk, muslingesauce, broccolini, løvstikke   195,-  

Perlehøne, kartoffel pure, majs, purløg   205,-  

      

Dessert 

           Blåbærkage, hvid chokolade, kærnemælk sorbet          95,-  

           Ost, 3 slags,                                                                   115,- 



  

 

 

 

 

 

                                                     Snacks 

          Bread & Butter     35,-  

          Padrons                 70,-  

          Croquettes             80,-                                        

          Burrata            .     95,-  

Olives                  40,-   

Salted Almonds   40,-   

Ortiz Sardines      75,- 

Ortiz Anchovies   75,- 

            Cheeses by Arla Unika: 3 pcs. 115,-  /  5 pcs. 165,-  

           Jamon Iberico 135,-   /  Charcuterie  3  kinds  165,- 

           Oysters: 3 pcs. 120,-  /  6 pcs. 200,-  /  12 pcs. 320,-  

 

______________________________________

Menu 345,- pr. pers.  
  

Starter / Main course / Dessert  

 

 The menu is chosen by the kitchen, 

to be ordered by the whole table  
______________________________________ 

Courses   

Trout rillette, trout roe, fennel, ryebread crumble  155,-  

Leek, ponzu, brown butter, hazelnut   145,-  

Tatar, brown beech, caperberries, puffed pork skin 140,-  

Cod, mussel sauce, broccolini, lovage   195,-  

Guinea fowl, potato pure, corn, chives 

 

205,-  

 Dessert  

           Blueberry cake, white chocolate, buttermilk sorbet     95,-

           Cheese, 3 kinds                                                             115,- 


