Bred m. smer. . .35,- | Saltede mandler. . .40,- |

Oliven. . .40,- | Ansjos. . .75,- | Sardiner 75,- | Anderilette. . . 95,-
| Croquetter. . .80,- | Iberico skinke . . .135,- | Padrons. ..70,-|

| Ost 5 slags. .. 165,- | Charcuteri . . .165,- |
@sters 3 stk. 95,- / 6 stk. 165,-/12 stk. 295,-

Menu 330,- pr. pers.
Forret / Hovedret / Dessert

Denne menu er udvalgt af kekkenet
vaelges af hele bordet

Retter
Rimmet Kammusling, tomat, citron, bronze fennikel
Tatar, estragon, glaskal, kartoffel
Spidskal, treffel, mandler, syltet log
Kuller, gulergdder, dild, beurre blanc
Gris, knoldselleri, syltet perlelgg, rgdvinssauce

Dessert

Chokolade mudcake, brombaer
Ost 3 slags

155,-
140,-
145,-
195,-
205,-

95-
115,-



Bread w. butter. . .35,- | Salted almonds. . .40,- |
Olives. . .40,- | Anchovies. . .75,- | Sardines 75,- | Duck rillette . . . 95,-
Croquettes. . .80,- | Iberico Ham. . .135,- | Padrons. ..70,-|
| Cheese 5 kinds. . . . 165.- | Charcuterie . . .165,- |
Oysters 3 pcs. 95,- /6 pcs. 165,- /12 pcs. 295,-

Menu 330,- pr. pers.
Starter / Main course / Dessert

The menu is chosen by the kitchen,
to be ordered by the whole table

Courses
Cured Scallop, tomatoes, lemon, bronze fennel 155,-
Tatar, tarragon, kohlrabi, potato 140,-
Cabbage, truffle, almonds, pickled onions 145,-
Haddock, carrots, dill, beurre blanc 195,-

Pork, celeriac, pickled pearl onions, red wine sauce 205,-

Dessert

Chocolate mudcake, blackberries 95,-
Cheese 3 kinds 115,-



