
 

 

 

Snacks 
 

Truffle toast – Havgus cheese – ham DKK 85,-  

 

Salted almonds DKK 45,-  

 

Pickled olives DKK 45, -  

 

Chicken chips – porcini mushroom DKK 65,-  

 

Starters 
 

Veal tartare – tomato – crouton – cress DKK 185,-  

 

Marinated zander – horseradish – pomelo – kohlrabi DKK 185, -  

 

Hake – spring fricassée – mussel cream DKK 195,-  

 

Main Courses 
 

Pepper steak (Danish beef tenderloin) – pepper sauce – parsley – spinach DKK 395, -  

 

Pork schnitzel – browned butter sauce – leek – horseradish DKK 325,-  

 

Hake – spring fricassée – mussel cream DKK 315,-  

 

Desserts 
 

Skyr mousse – meringue – yogurt sorbet – wood sorrel granita DKK 135, -  

 

Rhubarb – caramel – meringue – vanilla ice cream DKK 135,-  

 

Selection of cheeses – sweets – crispbread – butter-fried rye bread DKK 155, -  


