3 course menu - 275
Focaccia & olive oil

CURED SALMON
Dill & cucumber sauce, lotus & dill

HOPBALLEM@LLE CHICKEN
Corn, chanterelles, king oyster mushrooms & chicken sauce

LEMON MOUSSE
Honey, grandmas’ crumble & vanilla ice cream

Add wine menu +200

All evening menu - 450

Chips + Smoked Almonds
Focaccia & olive oil

BEEF TATARE
Truffle mayo, pickled mustard seeds & Jerusalem artichoke chips

ROASTED LEEKS
Potato foam, pickled leeks, potato chips & herb oil

BAKED COD
Potato, parsnip, trout roe, fresh chives & mussel blanquette sauce

PANNA COTTA
Vanilla panna cotta with sea buckthorn & meringue

Add wine menu +350 (1 glass bubbles & 4 glasses wine)

Do you have any food allergies?
Please inform your server so we can safely guide you through the menu.
Credit Card Fee:
A fee applies to corporate cards issued within or outside the EU/EEA, as well as
private payment cards issued outside the EU/EEA.




SHARING SNACKS

SMOKED ALMONDS & olives 35

FOCCACIABREAD & olive oil 35

ARANCINI with sun-dried tomatoes, basil & tomato dip 55
TAPIOCA CHIPS with paprika & sour cream 40

CHICKEN CROQUETTES with aioli & tomato powder 65

SMALLER DISHES
CURED SALMON 120
Dill & cucumber sauce, lotus & dill

BEEF TATARE 115
Truffle mayo, pickled mustard seeds & Jerusalem artichoke chips

SCALLOP CRUDO 140
Charred lemon vinaigrette, fennel & burned shallots

ROASTED LEEKS 110
Potato foam, pickled leeks, potato chips & herb oil

MUSHROOM TOAST 120
Chanterelles, whipped cream cheese & pickled bagehatte

LARGE DISHES
GRASS-FED BEEF RIBEYE (275 gr.) 295
Herb butter, mixed salad, fries & pepper sauce

ORZO PASTA (V) 165
Butternut squash, rucola, stracciatella & toasted pumpkin seeds

HOPBALLEM@LLE CHICKEN 195
Corn, chanterelles, king oyster mushrooms & chicken sauce

BAKED COD 195
Potato, parsnip, trout roe, fresh chives & mussel blanquette sauce

BEEF BURGER 185
Charred piquillo relish, dijonnaise, cornichons, lettuce, fresh tomato & fries with chili mayo

SWEETS
LEMON MOUSSE 80
Honey, grandmas’ crumble & vanilla ice cream

PANNA COTTA 75
Vanilla panna cotta with sea buckthorn & meringue




