
At Kanalen, we serve snacks and small dishes. We therefore recommend sharing 2 - 3 snacks 

along with 1 bread serving and 3 dishes per person. Feel free to share the vegetarian dishes.

Information about the content of allergenic ingredients can be obtained from the restaurant’s staff

Snack 

2 oysters with double cream, habanero hot sauce and lemon 		  85

Toast “bikini” with serrano ham, white lady cheese and truffle  		  90 

Sigaretta pepper tempura with browned butter emulsion and fried parsley		  90

Iberico skewers with blueberry BBQ, coco bean, bee pollen and lime		  95 

Stracciatella with radish, chives, garden peas and sorrel 		  95

Papadums with truffle and parmesan 		  55 

Crushed cucumbers with soy, lime, rice wine vinegar and chili crisp 		  45 

Classic beef tartare with capers, cornichon, parsley, shallot onions and Pommes Pailles		  95

Bread 

Flatbread with ramson, split pea puree and chamomile flowers		  50

Quesadilla with salsa criolla, heart of palm, smoked cheddar and coriander		  55 

Caviar 

Baerii caviar served with smoked potato croquettes, créme fraîche and chives 	 30 gram 	 475 

	 50 gram 	 750 

	 125 gram 	 1575 

Fish and shellfish 

Grilled langoustine w/ parsley & garlic butter, aioli, croutons and lemon		  150 

Salted petoncle scallops with cucumber, salted dill stalks and dill oil 		  95 

Zander ceviche with cucumber, spring onions, crispy corn, jalapeños and coriander		  125 

“Fjordrejer” Baltic shrimps with new potatoes, airy smoked cream cheese, cress and piment d’Espelette	 175

Potato waffle with stone crab salad with dill, lemon and creme fraiche 		  150

Add 5 g. Baerii caviar per serving 		  55

		

Greens

Pan-fried polenta with parsley, lemon, jalapeños and gremolata 		  90

Chanterelle on toast with beech hats, unripe peaches and reduced cream with sherry		  90

Pappardelle with Italian summer truffles and parmigiano		  100

Grill 

Pork from Hestbjerg farm with corn, Basque chili, tarragon and sauce made with burnt corn husk 		 145 

Catch of the day, grilled whole fish, with shaved fennel salad, green gooseberry vinaigrette and fried capers (2 Cov.) 	 285

Poussin with grilled gem salad, spinach, ramson and sauce with elderflowers		  145 

Summer deer with cherries, almond, cherry balsamico, long pepper and red shiso cress		  150 

		

Cheese 

Cheese from Arla Unika per slice 		  45

Dessert 

“Affogato” espresso with vanilla ice cream 		  75 

1 scoop of ice cream or sorbet with sprinkles 		  45 

Caramelized pancake with lemon curd and vanilla ice cream		  80

Strawberries with dried mazarin cake and frozen cream with roses, violets and blue cornflower 		  80

Ymerfromage with sugar coated red currants, black currant sorbet and ymerdrys  		  80


