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Snacks
Bread w. early harvest olive oil or herb butter 35.-
Marinated Nocellara del Belice olives 45.,-
Roasted and salted almonds 45 .-
Grilled pimientos de Padrén 75 .-
Croquettes 3 pieces 95,-
Potato and Comté / Confit de Canard
Tinned seafood 85.-
Ortiz sardines / Ortiz anchovies

Cheese pr. Piece 45.- Charcuterie 165.,- Gillardeau oysters
Brie de Meaux Jamon Iberico 3 pieces 120,-
Comté 24 months Truffle salchicén 6 pieces 200 ,-
Manchego 12 months Coppa de corse 12 pieces 385 -

Bleu d’ Auvergne

Smaller dishes
Whipped ricotta w. charred danish peas and basil 140,-
White asparagus w. sauce hollandaise and croutons 155,-
Tartare w. parsley, parmigiano and Piemonte hazelnuts 150,-
Hake loin w. chive purée, spring onions and mussel fumé 170,

Main course of the week 200 .-
Vol-au-vent w. confit chicken, velouté and summer greens

Desserts
Rhubarb compote w. roasted vanilla créme anglaise 95.-
3 cheeses w. compote and crackers 125,

4 course menu 395 .-
- selected by the kitchen -



Snacks
Brgd m. tidligt hgstet oliven oile eller urtesmgr 35 .-
Marinerede Nocellara del Belice oliven 45 .-

Ristede og saltede mandler 45 .-

Grillede pimientos de Padrén 75 .-

Croquettes 3 stk. 95,
Confiteret and / kartoffel og comté
Konserves fisk 85,-

Ortiz sardiner / Ortiz ansjoser

Oste pr. stk. 45.- Charcuterie 165.- Gillardeau gsters
Brie de Meaux Jamon Iberico 3 stk. 120,-
Comté 24 maneder Treffel salchicon 6 stk. 200,-
Manchego 12 maneder Coppa de corse 12 stk. 385,-

Bleu d’ Auvergne

Mindre retter
Pisket ricotta m. breendte danske @rter og basilikum 140,-
Hvide asparges m. sauce hollandaise og crouton 155,-
Tartare m. persille, parmigiano og Piemonte hasselngdder 150,-
Kulmule loin m. purlggspuré, forarslgg og muslingefumé 170,-

Ugens hovedret 200 .-
Vol-au-vent m. confiteret kylling, velouté og sommergrgnt

Deserter
Rabarbergrgd m. braendt vanilje créme anglaise 95.-
3 oste m. kompot og knakbrgd 125,-

4 retters menu 395 -
- udvalgt af kgkkenet -



