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Christmas lunch menu

EXAMPLE

SNACKS

Salted aebleskive, trufile & coppa
Croustade, scallop, yuzu & dill
Crispy radishes, tarragon cream & horseradish

STARTER

Freshly baked bread with Unika butter
Gravad Faroe Islands salmon with mussel blanquette,
crispy pancetta, spinach and horseradish

MAIN COURSE
SERVED SHARING-STYLE AT THE TABLE

Slow-cooked welfare pork with grilled winter
cabbage & truffle sauce

Contfit de canard with creamy potato,
chestnuts & lingonberries

Baked pumpkin with browned butter & rosemary

Salad with salted beetroot, goat’s cheese
& almonds

Villa Post Waldort with apples, walnuts
& soured cream

DESSERT

Cherry sorbet with vanilla cream,
crispy meringue & caramelised almonds

LATE-NIGHT SNACK

Beef and pork sliders with mayonnaise,
ketchup, pickled cucumbers & onions



