
Snack 

2 oysters with frozen Bloody Mary  70

Toast “bikini” with serano, White lady cheese and truffle    85 

“Æbleskive” with belle de boskop apples and celery remoulade  75

Arancini with porcini mushroom, dijonnaise and cress   75 

Papadums with truffle and parmesan   45 

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

Beef tartare with crispy chicken skin, black olives and pickled garlic   95

Bread 

Grilled flat bread with ramson and split pea puré with chamomile flower  40 

Caviar 

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

 50 gram  575 

 125 gram  1375 

Fish and shellfish 

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

Potato waffle with lobster salad, whipped sour cream and cress  135 

Gravad lax with dill, mustard cream and walnut oil  115 

Ceviche of zander with cucumber, spring onions, crispy sweetcorn, jalapeños and coriander   115 

Hand-peeled shrimp, poached chicken eggs, crispy bread and fluffy hollandaise   125

Greens

Brussels sprouts with salted gooseberries and butter whey  85 

Warm potato salad with asparagus potatoes, leeks and ramsons  75

Muscat pumpkin baked with lemon thyme, pickled Hokkaido and smoked almonds    75 

Grill 

Danish pig with mashed potatoes, roasted onions and soy tapioca   125 

Fried halibut with mushroom consommé, caramelized Jerusalem artichoke and raw pickled cranberries 135 

Confit duck leg with stewed pearl barley and bitter salads   135 

Turkey wing with cranberries, butter roasted buckwheat and chives   115 

Cheese 

Cheese from Arla Unika per piece   45

Dessert 

Affogato espresso and vanilla ice cream   65 

1 scoop ice cream with sprinkles   45 

Caramelized pancake stuffed with lemon cream and coconut sorbet   75 

“Ris a la mande” cherry sorbet, puffed rice, roasted almonds and dried flowers   75 

We recommend 2 - 3 snacks as well as a grilled flatbread for sharing and 3 dishes per person


