DINNER

18.00-21.00



SNACKS

2

10G GOLD CAVIAR 295,-
Blinis, creme fraiche, purleg, citron

109 Gold Caviar, Blinis, créme fraiche, chives, lemon

CHAMPAGNE
NV, Mandois, Brut Origine, Champagne, Frankrig 175,-

DANSKE R@M@ BSTERS, | STK. 55,-
Veelg mellem folgende garniture:

Danish Rome oisters, choose between toppings:

Nim sauce, chili, ingefeer / Nim sauce, chili, ginger
Bloody Mary, Tabasco, citron / Bloody Mary, Tabasco, lemon

Redvinsvinaigrette, skalottelog, sort peber / Redwine viniagrette, shallots, black pepper

GIN & TONIC
Thorn gin & Franklin & Son indian Tonic 105,-

PUFFEDE FLEASKESVZAR 85,-
Sennepscreme

Chrispy pork rinds, mustard creme



SASONMENU VOL. 1

*

Surdejsboller & gammeldags kernet smor med Leesosalt

Sourdough buns & traditional churned butter with Leso sea salt

Kammuslinger
Muslingesauce pa figenblade, frisk syltede agurker, yuzu creme

Scallops, mussel sawuce, with fig leaves, freshly pickled cucumber, yuzu cream

Okse short ribs
Tomatbred, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Beef short ribs, tomato bread, Parmesan, olives, saffron beurre blanc

Gulerod
Karamelmousse, friskost iscreme, knas, krydderier

Carrot, caramel mousse, cream cheese ice, crunch, spices

525,-

TILHGRENDE VINMENU 375,-
Wine pairing
TILHORENDE SAFTMENU 275,-

Juice pairing



SASONMENU VOL. 2

*

Surdejsboller & gammeldags kernet smor med Leesosalt

Sourdough buns & traditional churned butter with Leeso sea salt

Kammuslinger
Muslingesauce pa figenblade, frisk syltede agurker, yuzu creme

Scallops, mussel sauce, with fig leaves, freshly pickled cucumber, yuzu cream

Jomfruhummer
Hot miso-sauce, hummercappuccino, cognacflodeskum

Langoustine, hot miso sauce, lobster cappuccino, cognac cream

Oksetatar
Pommes croquettes, Piemonte-hasselnodder, jordskokkechips, syltede ramslogskapers

Beef Tartare, Pommes croquettes, Piedmont hazelnuts, Jerusalem artichoke chips

Okse short ribs
Tomatbred, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Beef short ribs, tomato bread, Parmesan, olives, saffron beurre blanc

Gulerod
Karamelmousse, friskost iscreme, knas, krydderier

Carrot, caramel mousse, cream cheese ice, crunch, spices

725,-

TILHORENDE VINMENU 625,-
Wine pairing
TILHORENDE SAFTMENU 450,-

Juice pairing



A LA CARTE

FORRET

KAMMUSLINGER 165,-
Muslingesauce pa figenblade, frisk syltede agurker, yuzu creme

Scallops, mussel sauce, with fig leaves, freshly pickled cucumber, yuzu cream

OKSETATAR 195,-
Pommes croquettes, Piemonte-hasselnedder, jordskokkechips, syltede ramslegskapers

Beef Tartare, Pommes croquettes, Piedmont hazelnuts, Jerusalem artichoke chips

HUMMERBISQUE 195,-
Tempereret hvid fisk, jomfruhummer, Toast Melba, safranaioli

Lobster bisque, tempered white fish, langustine, Toast Melba, saffron aioli

HOVEDRET
DAGENS FANGST 345,-

Muslingesauce m. citrongrees, sma kartofler, sommergrent, syltede orredrogn

Fish of the day, Mussel sauce, danish potatoes, summer vegetables, pickled trout roe

OKSE SHORT RIBS 325,
Tomatbred, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Beef short ribs, tomato bread, Parmesan, olives, saffron beurre blanc

DESSERT

0ST 145,-
Fire slags europeeiske oste, knekbrod, perechutney

Selected cheeses from Europe, crispbread, pear chutney

GULEROD 135,
Karamelmousse, friskost iscreme, knas, krydderier

Carrot, caramel mousse, cream cheese ice, crunch, spices

>



BORN - KIDS
A la carte, op til 12 dr

2 - RETTERS BORNEMENU

2 course kids menu

PASTA BOLOGNESE
Frisk pasta, Bolognese, revet Thybo ost
Fresh pasta, Bolognese, grated Thybo cheese

ELLER
OR

PANKOPANERET KULLER FILET
Remoulade, rugbrad, citron

Panko crusted haddock, Danish tatar sauce, ryebread, lemon

DESSERT
Kobenhavnerstang
Vaniljeparfait med ananas, appelsin & hvid chokolade

Vanilla parfait with pineapple, orange & white chocolate

195,-



