Snacks

Croquettes, 3 pcs.
Potato and braised beef with horseradish mayo

Gougeres, 2 pcs.

Moushroom and truffle cream and ‘havgus’

Opysters natural, 3 pcs.
Gillardeau Oysters with lemon, shallots, red wine vinegar

Oscietra Caviar, Rossini, 30 g
Served with blinis, creme fraiche, chives

Menu

2 courses 3 courses
395 kr. 495 kr.

Smaller dishes

Lobster roll

Maine-style with creamy lobster, celery and herbs in buttermilk bread

Tuna cerviche
Salsa verde, radish crudité and citrus emulsion

Agnolotti

Filled with mushrooms, pickled mushrooms and mushroom brodo

Beef tartare
Cornichons, parmesan cream, Jerusalem artichoke

115 kr.

135 kr.

165 kr.

595 kr.

275 kr.

145 kr.

135 kr.

155 kr.





