
SEASONAL MENU

POTATO PANCAKE

Duroc ham - Feta creme - Peach and basil jam

BLACK ANGUS STRIPLOIN FROM URUGUAY

Wheat kernel risotto - Broccolini - Beech mushrooms - Arla Unika Havgus

BAKED PLUMS

Lemon - White chocolate creme - Dulce de leche icecream - Nut brittle

2 COURSES   |   335,-                  3 COURSES   |   395,-

BEFORE DINNER

Buy two for DKK 135,-

Aperol Spritz
Hugo Spritz

Mojito
Gin & Tonic

Gin & Lemon 

Ask our waiter for our selection of gins.

The seasonal menu is served from 17.00


