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Starter 

Beer nuts – 35 kr. 
Olives – 35 kr. 

Homemade pork rinds – lemon – five spice – 65 kr. 
 

Snacks 
Oven grilled Vannamei shrimps – garlic – parsley – 65 kr. 

Croustade – salmon rillette – 2 pcs. – 65 kr. 
Croquette – dried ham – truffle mayo – 65 kr. 

Lumpfish roe – grilled bread – sour cream – cress – 65 kr. 
Oysters – gin/tonic – 2 pcs. – 95 kr. 

Oysters au naturel with lemon – 6 pcs. – 195 kr. 
 

Cold items 
Quail egg – smoked cream cheese – potatoes – pickled radish – herbes – 165 kr. 

Grilled kingfish yellow tail tuna – avocado – salade – lemon – 165 kr. 
Tatar of langoustine – pannacotta of jerusalem artichoke – lime – 165 kr. 

 
Warm items 

Baked haddock – browned butter – hazelnuts – capers – dark beer – 165 kr. 
Fried scallops – broccoli – guanciale bacon – beurre blanc sauce – 165 kr. 

 Guinea fowl – chimichurri with ramson – grilled spring vegetables – 165 kr. 
Rib eye of veal – green asparagus – red wine sauce – fries – 265 kr. 

Add on –  
  

Cheese 
Selection of Cheese – sweets & warm bread – 3 pcs. – 165 kr. 

 
Sweet items 

Yogurt – meringue – lemon – mint – 125 kr. 
Blood orange sorbet – dark chocolate mousse – mazerin cake with orange – 125 kr. 

Petit four – 2 pcs. – 55 kr. 
 
 

Our menu consists of smaller dishes, we recommend 2 to 4 dishes depending on your appetite. 
Groups of 8 or more adults must order the same dishes* 

* allergies / vegetarians are excluded 
*please ask your waiter for information about allergies 
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Menu de Maison 
Snack 

Croquette – dried ham - truffle 
Pair with a glass of Champagne at your leisure 

 
 

First serving 
Tatar of langoustine – pannacotta of jerusalem artichoke – lime  

 
 

Second serving 
Fried scallops – broccoli – guanciale bacon – beurre blanc sauce 

 
 

Third serving 
Guinea fowl – chimichurri with ramson – grilled spring vegetables 

 
 

Dessert 
Yogurt – meringue – lemon – mint  

 
 

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

 

 
600 kr. a person 

(changing of a dish, 45 kr. a dish*) 

1075 kr. a person incl. wine menu 
 

* allergies excluded 
*please ask the staff for information about allergies 

 


