
Appetizer 

Blinis with kaviar 
(Allergies: gluten, lactose) 

Drink: ‘Clementine 75’, Bad Dog orange liqueur, lemon, sparkling wine  

Snacks 

Oysters & crispy snacks 
(Allergies: gluten, lactose) 

Drink: ‘Goose be loose’, Beefeater gin, Baya Baya vermouth, gooseberry 

Starter 

Baked cod, hollandaise, pickled leak & dill 
(Allergies: lactose) 

Drink: Riesling trocken, Von Winning, Pfalz, Germany 

Second starter 

Lobster au gratin, gruyere & charred lemon 
(Allergies: gluten, lactose) 

Drink: Bourgogne Blanc ‘Les Charmes’, Thibault Liger-Belair, Nuits-St.-Georges, France 

Main course 

Tournedos Rossini, beef tenderloin, duck liver & truffle 
(Allergies: gluten, lactose) 

Drink: Bourgogne Rouge ‘Les deux terres’, Thibault Liger-Belair, Nuits-St.-Georges, France 

Dessert 

Chocolate ice cream, bourbon vanilla, berries & sabayonne 
(Allergies: lactose) 

Drink: ‘Grapes ’n’ Beans’, Havana 7 years, Terrazzo vermouth, coffee grounds 
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6 serverings 1000 DKK 
Drinking menu for all 6 servings 600 DKK


