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Welcome 

Soy roasted almonds – 35 kr. 
Mix of olives – 35 kr. 

Croquette – boar – 65 kr. 
 

Snacks 
Croustade – salmon rillette – 2 pcs. – 65 kr. 

Homemade Pork rinds – garlic mayo – 65 kr.  
Oysters – buttermilk - dill – 2 pcs. – 95 kr. 

 
Cold items 

Crisp Danish Goat cheese – beets – herbs – 165 kr. 
Halibut – cabbage turnip – gooseberry – verbena – 165 kr. 

Steak Tartare of Deer – confit of egg yolk – red currant – pommes allumette – 165 kr. 
 

Warm items 
Papperdelle – winter mushrooms – chorizo – parmesan – 165 kr. 

Beer-braised Duroc – sesame – spring onion – black garlic – 165 kr. 
Baked Cod – sauce bisque – green asparagus – 165 kr. 

Breast of Cockerel balloutine – blanquette sauce – broccolini – fennel – 165 kr.  
 

Cheese 
Selection of Cheeses – sweets & warm bread – 3 / 5 pcs. – 165 kr. / 275 kr. 

 
Sweet items 

Yogurt / vanilla Custard – poached pear – tarragon sorbet – malt crumble – 165 kr. 
Pie with nuts – passion sorbet – salty caramel – 165 kr. 

Petit four 2 pcs. – 55 kr. 
 
 
 
 

Our menu consists of smaller dishes that change according to the season and available selection.  
We recommend 2 to 4 dishes depending on your appetite. 
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Menu de Maison 
 

Snack 
Croquette – boar  

Pair with a glass of Champagne at your leisure 
 
 

First serving 
Halibut – cabbage turnip – gooseberry – verbena 

 
 

Second serving 
Crisp Danish Goat cheese – beets – herbs 

 
 

Third serving 
Breast of Cockerel balloutine – blanquette sauce – broccolini – fennel crudité 

 
 

Dessert 
Yogurt / vanilla Custard – poached pear – tarragon sorbet – malt crumble 

 
 

Addition of snacks, cheese etc. is possible,  
please ask your waiter 

 

 
600 kr. a person 

1075 kr. a person incl. wine menu 
 


