
New year menu

Oysters, hot sauce & lemon 

Olives, yuzo kusho & lime 


Fried scallop with cocktail sauce 



Skewer with duck confit, shitake, tare sauce & blackcurrants 

Hamachi, ajo blanco, green grapes & thai basil 


Grilled bread 



Ribeye, grilled mandarin sauce, smoked marrow & truffle 

Italian kale, pistacio tahini, habanero vinaigrette & herbs



“Fyrtårn” cheese, brown butter, hazelnut & lemonthyme 



“Kransekage”, toasted vanilla icecream & sticky toffee 

1500

5 glass winemenu included

For allergens, please ask the staff

Credit card fee: Corporate cards issued both within or outside the EU/EEA, as 
well as personal payment cards issued outside the EU/EEA, will be charged a fee. 


For American Express, all transactions will be charged a fee.



Pescetarian 
New year menu

Grillet kammusling med nduja sm
Spyd med grillet kylling, blksprutte & kapersblade



Gnocchi med parmesan skum, rter, mynte, boondi & peber pur

Fersken med grillede oliven, miso vinaigrette, piment & oregan
Grillet svinekotelet med lime bb, grillet ananas & merian


Skinny ries med aiol

ble sorbet med honning custard, marengs & vermouth

5
enuen skal lges af hele bordet

Oysters, hot sauce & lemon

Olives, yuzo kusho & lime 


Fried scallop with cocktail sauce



Shitake skewer, tare sauce & blackcurrants

Hamachi, ajo blanco, green grapes & thai basil 


Grilled bread 



Cod en croute, dashi beurre blanc & trout roe 

Italian kale, pistacio tahini, habanero vinaigrette & herbs



“Fyrtårn” cheese, brown butter, hazelnut & lemonthyme 



“Kransekage”, toasted vanilla icecream & sticky toffee  

1500

5 glass winemenu included

For allergens, please ask the staff

Credit card fee: Corporate cards issued both within or outside the EU/EEA, as 
well as personal payment cards issued outside the EU/EEA, will be charged a fee. 


For American Express, all transactions will be charged a fee.


