
English menu

Our menu consists of small dishes. Our kitchen sets a 5-course tasting menu every day for 995,-


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


Smoked halibut  buttermilk - green chili - honeydew melon - yuzu - wasabi sesame - coriander  	  255,-
.............
 Contains: wheat, fish, egg, soy, sesame, sulphite

	 


Roe deer tartare  tostada - lingonberries - tarragon - juniper berry mayonnaise	  265,-
.......................................
  Contains: egg, mustard, sulphite


Duck rillette  walnut toast - cherries - sultanas - cornichons - mustard - pickled silver onion - miso mayo  	 265,-

 Contains: wheat, milk, egg, walnut, mustard, sulphite


Cavatelli  chives - roe - pumpkin seeds - kohlrabi - butter sauce 	  265,-
..................................................................
  Contains: wheat, molluscs, milk, egg, fish, sulphite


Grilled potato  morels - parmesan - parsley - potato espuma  	  265,-
....................................................................
  Contains: wheat, milk, egg, sulphite


Hake  creamy Brussels sprouts - bacon - ginger - leek oil - fermented celeriac butter sauce  	  290,-
........................
 Contains: milk, fish, sulphite


Monkfish  caramelised potatoes - pickled beets - quinoa - apple balsamic vinegar - chicken jus 	  290,-
.................
  Contains: milk, fish, soy, mustard, sulphite


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

  Contains: fish


Pork cheek  sage sausage - swede terrine - pork rinds - cabbage powder - mustard sauce  	  310,-
......................
  Contains: wheat, milk, mustard, sulphite


Duck breast  potato confit - red cabbage - coriander - orange - long pepper sauce  	  310,-
.................................
  Contains: milk, egg, sulphite

	     


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

	 	 	 	 	  	 	   

Ris á la mande  cherries - Marcona almonds - porcini caramel - cherry sorbet  	  185,-
...........................................
  Contains: milk, almond, sulphite


Spiced caramel pudding  pistachio - tamarind caramel - tonka ice cream 	  185,-
.................................................
  Contains: milk, egg, pistachio, sulphite


Chocolate  chocolate ganache - blackberry - tapioca - tangerine sorbet  	  185,-
.....................................................
   Contains: milk, egg, sulphite

	 	 	 	 

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)


