
God mad & vin til rimelige penge, det er vores vision.

Konceptet er enkelt: 5- og 7- retters menu til hhv. 740,- og 985,- inkl. vinmenu.

Man kan også vælge retterne enkeltvis , hvis appetitten ikke rækker til mere.

Spørg tjeneren angående allergier.

Delicious food & wine at affordable prices. That’s our vision.

The concept is simple: 5- or 7- course menu with wine pairing for 740, -/985, -.

You are also welcome to just have a few of the courses. Regarding allergies, please ask your waiter.

Champagne 135,-

Champagne og snacks 180,-

Snacks: 2 slags/kinds 55,-

SPECIAL OFFERS

The full experience 1250,-

Champagne - snacks - 7 retter/courses -

vin/wine menu - mineral water - kaffe/coffee 

- sødt/sweets

Must be ordered by the entire table / Skal bestilles af hele 

bordet

Jerusalem Artichoke Soup

Jerusalem artichoke, turnips, preserved lemon, ventrèche, chives 

120,-

Butter poached Ling

Miso butter, black kale, pumpkin purée, pickled Hokkaido, 

smoked-butter fish sauce 145,-

Add Caviar 95,-

Tuna Tartare

Lime salt, ponzu, sake-pickled daikon, crispy sago, coriander cress 165,-

Braised venison

Leek chips, lingonberries, game velouté, celeriac, carrots 165,-

Add truffle 95,-

Long-Cooked Veal Culotte

Garlic herb fat, crispy veal-breast roll, chanterelles, pommes 

Anna, mushrooms, sherry glaze, tarragon

235,-

Tallegio

Crisp bread, long pepper honey, figs

95,-

Nut mazarin

Apple/quince sorbet, spiced crumble, tonka crème, white chocolate, 

freeze-dried yoghurt

100,-

5 retter/courses 450,- 5 retter/courses med vinmenu/with wine pairing 740,-

7 retter/courses 570,- 7 retter/courses med vinmenu/with wine pairing 985,-

Retter markeret med • er med i 5-rettersmenuen. Courses marked with • are included in the 5-course menu.

Ved betaling med visse kreditkort/firmakort kan der blive pålagt et gebyr.

Jordskokkesuppe

Jordskokker, majroer, saltcitron, ventrèche, purløg

120,-

Smørpocheret Lange

Misosmør, palmekål, græskarpuré, syltet Hokkaido, røget smør-

fiskesauce 145,-

Tilkøb kaviar 95,-

Tun tatar

Limesalt, ponzu, sakesyltet daikon, sprød sago, korianderkarse 165,-

Braiseret dyrekølle

Porrechips, tyttebær, vildtvelouté, gulerod, selleri 165,-

Tilkøb trøffel 95,-

Langtidstilberedt kalveculotte

Hvidløgsfedt, sprød kalvebryst-rulle, kantareller, pommes Anna, 

svampe, sherryglace, estragon

235,-

Tallegio 

Knækbrød, langpeberhonning, figner 

95,-

Nødde- mazarin

Æble-/kvædesorbet, crumble, tonkacreme, hvid chokolade, 

frysetørret yoghurt

100,-
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