
 

 

 

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 – wild garlic capers – croutons – pickled mustard DKK 185,-  

 

Marinated Halibut – horseradish – soured cream – salad DKK 185,-  

 

Turbot – garden cabbage – salted hazelnuts – mussel cream DKK 195,-  

 

Main Courses 
 

Roasted Danish Veal Tenderloin – red wine sauce – parsley – Jerusalem artichokes DKK 395, -  

 

Stuffed Hopballe Mølle Chicken – morels – carrots – corn DKK 325,-  

 

Turbot – garden cabbage – salted hazelnuts – mussel cream DKK 315,-  

 

Desserts 
 

Sea Buckthorn Sorbet – crème anglaise – granita – meringue DKK 135,-  

 

Apple compote – oat crumble – rosemary – vanilla ice cream DKK 135,-  

 

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


