SCHACKENBORG

KONGELIGE OPLEVELSER

Saeesonmenu

Starter

Marinated Halibut — horseradish — soured cream — salad
2023 Riesling, Weingut In den Zehn Morgen, Nahe, Germany

Main Course

Roasted Danish Veal Tenderloin — parsley — red wine sauce — Jerusalem
artichokes
2024 Grenache/Syrah, Famille Perrin, Rhone, France

Dessert

Vanilla ice cream — apple compote — crumble — rosemary
2023 Chenin Blanc, Chateau de Fesles, Loire, France

DKK 495,-
Wine Pairing
DKK 395,-

Juice Pairing
DKK 255,-

We place great emphasis on fresh, seasonal, and locally
sourced ingredients




