
RESTAURANT KANALENS CHRISTMASMENU

SNACK

Potatowaffle with handpeeled shrimps, lemon mayo, and cress

-

STARTER

Dill cured salmon from the Faroe Islands with salt baked celery and horseradish creme

Marinated herrings with beetroot, sour cream and red amaranth

Served with ryebread

-

MAIN COURSE

Confit of Berberi duck leg with creamy barley, 
bitter salads, and truffle sauce

-

DESSERT

Restaurant Kanalens” Rice pudding” with vanilla, 
cherry sorbet and Christmas crumble

- 425 - 

(Served for lunch and dinner)


