
 

 

 
Starter 

Marinated zander – horseradish – pomelo – kohlrabi 

2024 Grüner Veltliner, Stein Schaden, Niederösterreich, Austria 

 

Main Course 
Danish veal – parsley – pepper sauce 

2024 Grenache/Syrah, Famille Perrin, Rhone, France 

 

 

Dessert 
Skyr mousse – meringue – yogurt sorbet – wood sorrel granita 

2024 Muscat de Rivesaltes, Domaine de la Grange, Rivesaltes, France 

 

 

D K K  4 9 5 , -  
 

 

 

Wine Pairing 
D K K  3 9 5 , -  

 

Juice Pairing 
D K K  2 5 5 , -  

 

 

 
 
 

W e  p l a c e  g r e a t  e m p h a s i s  o n  f r e s h ,  s e a s o n a l ,  a n d  l o c a l l y  
s o u r c e d  i n g r e d i e n t s  


