
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 ang. 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

Have to be ordered by the entire table/ Skal bestilles af 

hele bordet

Tomato & Prawn consomme

Pear, melon, yuzu, tomato, thai basil

120,-

Cured Salmon

Creamcheese, dill, radishes, cucumber, rye

145,-

Add Rømø Shrimps 75,-

Stuffed Flounder

Mussel & olive blanquette sauce, troutroe, peas, olives, fermented white 

asparagus, gooseberies, chives

165,-

AddLobster / Scallop croquette 95,-

Beef tartare of cured tenderloin

Choron emulsion, pickled onion in citrus, puffed buckwheat a la 

sourcream

165,-

Braised Hangersteak

Blackcurrant gastrique, broccoli pureé, bimi,new carrots, 

romanesco cabbage, pommes mousseline

235,-

Cru Savoie Meule & ”Gammel Knas”
Crisp bread, truffle honey, shaved truffle, cheesecream, apricot, lime

95,-

Vanilla panacotta

Fresh blackberries, crumble, tuille, blackberry sorbet,

lemon balm 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 retters menuen Courses marked with: • are included in the 5 course menu

Der kan ved betaling med visse kreditkort/firmakort blive pålagt gebyr

Tomat & rejeconsommé

Pære, melon, yuzu, tomat, thai basilikum

120,-

Saltet færøsk laks 

Friskost, dild, radiser, agurk & rug

145,-

Tilkøb Rømø Rejer 75,-

Farseret Skrubbe

Musling & oliven blanquette sauce, ørredrogn, ærter, oliven, 

fermenterede hvide asparges, stikkelsbær & purløg 

165,-

Tilkøb Skaldyrskroket 95,-

Oksetatar på saltet inderlår

Choron emulsion, syltet løg i citrus, puffet boghvede a la sour

cream

165,-

Braiseret Onglet

Solbær gastrique, broccoli puré,  bimi, nye gulerødder, 

romanecsokål pommes mousseline

235,-

Cru Savoie Meule & Gammel Knas

Knækbrød, trøffelhonning, revet trøffel, ostecreme abrikos, lime 

95,-

Vanilje pannacotta

Friske Brombær, crumble, tuille, brombærsorbet, 

citronmelisse 100,-
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