THE SHRIMP

AT HOTEL SKT. ANNA

CAVIAR OSTERS HUMMER

30 g. Baerii Rossini caviar, blinis, 3 stk. franske osters, citron, Stegt hummerhale, ravioli med hokkaido,
skalottelog, créemefraiche vinaigrette med skalottelog hasselnedder, syltede hokkaido, brunet smer
30 g. Baerii Rossini caviar, blinis, 3 pes. French oysters, lemon, Roastet lobster tail, ravioli with hokkaido,
shallots, créemefraiche vinaigrette with shallots hazelnuts, pickled hokkaido, browned butter
545 135 495

BLAKSPRUTTE

Bleksprutte, syltede gronne tomater, romescosauce, marineret fennikel, urter
Squid, pickled green tomatoes, romesco sauce, marinated fennel, herbs
175

MENU

Tuntatar, umodne ferskner, limeemulsion, jordskokkechips, kapersbaer
Tuna tartare, unripe peaches, lime emulsion, artischoke chips, caper berries
165

Ravioli med hokkaido, hasselnedder, syltede hokkaido, brunet smer
Ravioli with hokkaido, hazelnuts, pickled hokkaido, browned butter
165

Oksetatar, bagte tomater, kartoffelchips, frissé, vesterhavsost
Beef tartare, roasted tomatoes, potatoe chips, frissée, north sea cheese
155

Kuller, syltet glaskal, kervel, urteolie, muslingebisque, fennikel, broccolini
Haddock, pickled turnip, chervil, herb oil, mussel bisque, fennel, broccolini
265

Kyllingesupréme, knoldselleripuré, spidskil, nye log, croquette, redvinssauce
Supréme chicken, celeriac puré, roasted cabbage, new onions, croquette, red wine sauce
265

Morbrad i stedet for kylling 7enderloin instead of chicken + 95

Udvalg af franske oste
Selection of French cheese
165

Mork chokoladeparfait, brombarsorbet, marinerede blommer, mandelkrokant

Dark chokolate parfait, blackberry sorbet, marinated plums, almond brittle
135

2 retter / courses 3 retter / courses 4 retter / courses 5 retter / courses
395 495 595 695

In case of any allergies please notify your waiter - All prices are in DKK.



