Menu

3 courses - Choose your starter, main & dessert

350

Lobster toast, poached lobster, tomato compote & trout roe +50
Confit Canard, potato puré, “waldorf”, duck sauce & lingonberries +50
Steak au poivre, Madagaskar pepper, haricot verts & pommes frites +120

Wine menu

3 glasses incl. still/sparkling water - aligned to the chosen menu

300

Welcome snacks

The kitchens 3 selected snacks - with / without a glass of sparkling wine
Must be chosen by the entire table

125 /75

Do you have any food allergies? Please contact your server so we can safely guide you through the
menu.

Credit card fee: Corporate cards issued both within and outside the EU/EEA,

as well as private payment cards issued outside the EU/EEA, will incur a fee.

For American Express, all transactions will incur a fee.

Oysters Choose 4 125

Lemon 40
Yuzu & apple 40
Mignonette 40
K.F.O. ”Korean Fried Oyster” 40
Snacks

Sourdough bread & Arla Unika butter 35
Green olives 35
Salted & spiced nuts 35
Potato crisps & porcini cream 35
Croquettes, duck confit, lingonberries & cress 85
Cured salmon, grilled sourdough bread & sweet mustard 85
Starters

Lobster toast, poached lobster, tomato compote & trout roe 195
Chevre Chaud, goat’s cheese, figs, walnuts, pears & honey 145
Beef tartare, cognac, cornichon, mushroom mayo & radicchio 135
Smoked trout, fennel, green apples, mussel sauce & dill 135

Mains

Pan-fried white fish, pancetta, bergamotte beurre blanc & trout roe 235
Confit Canard, potato puré, “waldorf”, duck sauce & lingonberries 275
Risotto, mushrooms, parmesan, lemon, sage & truffle 195
Steak au poivre, Madagaskar peber, pommes frites & green beans 345

Smash burger, burgersauce, cheddar, pickles, red onion & pommes frites 195

Sides

Pommes frites & aioli 40
Waldorf salad, grapes, apples, celery & walnuts 45
Potato puré with nutmeg 40

Sweets & cheese

Cherry sorbet, mascarpone, vanilla & spanish almonds 85
Caramelized croissant, cardamom, black currant & vanilla ice cream 85
Visterbotten, rosehips, honey & malt crack bread 110



