
English menu

Our menu consists of small dishes. Our kitchen sets a 5-course tasting menu every day for 945,-


Wine package 995,- 
Non-alcoholic pairing 395,-


Scallop taco  chilimayonnaise - shiso - Goma Dare - kohlrabi - wasabi sesame - coriander  	  255,-
.......................
 Contains: molluscs, egg, sesame, sulphite

	 


Cured trout  horseradish cream - sweet cherries - pickled gooseberries - blackcurrant - almonds 	  265,-
.............
  Contains: milk, fish, almond, sulphite


Beef tataki  roasted garlic mayonnaise - spring onion - pomegranate - bacon jus - curry foam 	  265,-
..................
 Contains: wheat, fish, egg, soy, sesame, sulphite


Mushroom toast  cured egg yolk - Wrångebäck - smoked eel sauce - espelette 	  265,-
......................................
  Contains: wheat, milk, egg, fish, walnut, sulphite


Squid ink pasta  daikon - chives - langoustine nage  	  265,-
..................................................................................
  Contains: molluscs, shellfish, egg, sulphite


Redfish  carrot - Snøfrisk cream cheese - dulse - rice paper - cabbage sauce  	  290,-
..............................................
 Contains: milk, fish, soy, sulphite


Turbot  chantarelle - black kale - pumpkin purée - turbot sauce	  290,-
.....................................................................
  Contains: milk, fish, sulphite


Recommended extra: Caviar Oscietra Imperial 30 grams 	   895,-
...........................................................................................................................

  Contains: fish


Dry-aged pork tenderloin  aubergine - squash - potato purée - apple - chipotle sauce  	  310,-
......................
  Contains: milk, sulphite


Lamb  beetroot - parsley - chimichurri - pumpkin seeds - chicken jus  	  310,-
............................................................
  Contains: milk, sulphite

	     


Additional side dish: Oven baked baby potatoes  	   69,-
..............................................................................................................

	 	 	 	 	  	 	   

Pumpkin pie  miso caramel - pickled pumpkin - vanilla and cardamom ice cream  	  185,-
.....................................
  Contains: wheat, milk, egg, almond, sulphite


«Black and white chocolate mousse»  pumpkin seed base - plums - blackcurrant sorbet 	  185,-
..................
  Contains: wheat, milk, eggs, pistachio, sulphite


«Tilslørte bondepiker»  apple - mascarpone cream - crumble - yoghurt sorbet  	  185,-
.....................................
   Contains: wheat, milk

	 	 	 	 

Today’s cheeses  fig jam - almonds 	  225,-
.............................................................................................................
 Contains: milk, almond, sulphite


Petit Four  2 pieces of macaroons / incl. Carlos coffee  	  79,- / 99,-
.........................................................................
  Contains: almond, milk, hazelnut, pistachio (may vary)


