
 
 
 

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 Padrón  75,- 

Croquettes 3 pieces  95,- 

Potato and Manchego  /  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,- 

Morbier                                   Truffle salchicón                     6 pieces 200,- 

Manchego 12 months             Coppa de Corse                      12 pieces 385,- 

Bleu d’Auvergne                      

 

                                                  Smaller dishes 

               Romesco w. crudité of summer greens and grilled bread  140,- 

               Leeks w. North Sea cheese, green pepper and sunchokes  155,- 

                    Tartare w. brown butter, green tomato and radish  160,- 

                                                  Main courses 

                   Lamb culotte w. ramson, broccolini and lamb jus  200,- 

                       Ling filet w. celeriac, beurre blanc and dill  190,- 

                     

                                                       Desserts 

            Lightly pickled blackberries with roasted hazelnut ice cream  95,- 

                              3 cheeses w. compote and crackers  125,- 

 

                                                3 course menu 365,-  

               - selected by the kitchen and to be chosen by the whole table - 

 



 
 
 

Snacks 

Brød m. tidligt høstet oliven oile eller urtesmør  35,- 

Marinerede Nocellara del Belice oliven  45,- 

Ristede og saltede mandler  45,- 

Grillede pimientos de Padrón  75,- 

Croquettes  3 stk.  95,- 

Kartoffel & Manchego  /  Confiteret and   

Konserves fisk  85,- 

Ortiz sardiner  / Ortiz ansjoser 

Oste pr. stk.  45,-                        Charcuterie  165,-                  Gillardeau østers 

Brie de Meaux                           Jamon Iberico                              3 stk. 120,- 

Morbier                                      Trøffel salchicón                          6 stk. 200,- 

Manchego 12 måneder              Coppa de Corse                          12 stk.  385,- 

Bleu d’Auvergne                         

 

                                                    Mindre retter 

                 Romesco m. crudité af sommergrønt og grillet brød 140,- 

                    Porre m. Vesterhavsost, grøn peber og jordskok 155,- 

                    Tartar m. brunet smør, grøn tomat og radise   160,- 

                        

                                                    Hovedretter 

                 Lammeculotte m. ramsløg, broccolini og lammejus  200,- 

                     Langefilet m. selleri, beurre blanc og dild  190,- 

                   

                                                       Deserter 

                  Let syltede brombær med is på ristede hasselnødder  95,- 

                                  3 oste m. kompot og knækbrød  125,- 

 

                                                 3 retters menu 365,-  

                           - udvalgt af køkkenet og vælges af hele bordet - 

 


