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Potatiskrim med tryffel, créme fraiche, smérkokt purjolok,
krispig potatis & dansk hardost

Potato cream with truffle, sour cream, butter cooked leeks

& grated Danish cheese

Langos med skagenrika, syrad gridde & forellrom
Firied langos with shrimp, sour cream & trout roe

Rabiff pa oxinnanlir med farskost, ramsloksolja
& jordartskockschips
Beef tartare with cream cheese, spring onions & Jerusalem artichoke crisps

Grillad vit sparris med brynt smér, soja, smoérgaskrasse
& 16jrom

Grilled white asparagus with browned butter, soy,

cress & bleak roe
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Bakad Roding med hyvlad fiankil, burre blanc smaksatt med
grislok & lattrokt Arenkha caviar
Steamed Char with fennel & beurre blanc flavored with Arenkha caviar

Helstekt kalvrygg med palsternackskrim, karamelliserad
schalottenldk, timjan & lagerbladsky

Whole grilled sirloin of veal with parsnip cream, caramelized shallots, thyme
& bay leaf jus

Grillat kycklingbrost fran Bjdre med krimig spetskal,
skummad velouté & friterad svartkal

Grilled chicken breast from Bjdre with creamy cabbage,

skimmed velonté & fried black cabbage

Angad Torskrygg med bakade betor, smérad musselfond,
forellrom & dill
Steamed cod with baked beetroot, buttered mussel jus, dill & trout roe

Bakad rotselleri ”mille-feuille”, grillad kejsarhatt fran
Hillestad, sojabénor & misovinigrett

Baked root celery “mille-feuille”, fried nushroom from Hillestad,
soybeans & miso vinaigrette

Vit chokladmousse fylld med rabarber & jordgubb
samt rabarbersorbet

W hite chocolate mousse with a rbubarb & strawberry filling
and rhubarb sorbet

Hallonfirskost med citronsorbet, rostad mandel
& lakritsmaring

Raspberry cream cheese with lenon sorbet,

roasted almonds & licorice meringue

Rostat bananbréd med cashewnétsglass
& littsaltad kolasds

Toasted banana bread with cashew nut ice cream
& salted caramel sance

Klassisk Créeme Briilée
Classic Creme Briilée

Kvillens ostar

Cheeses of the evening, marmalade
& hard bread
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Baerri caviar 30g med ugnsbakad blini,
grislok & smetana

Baerri kaviar 30g with bafked blini, sour cream & chive
450

Léjrom, smetana, grislok, toast

Bleak roe with sour cream, red onions & roasted bread
175

Ostron med citron, tabasco & mignonette
Opysters with lemon, tabasco & mignonette

35/st

Moules frites — Vinkokta musslor med vitlok & persilja,
serveras med pommes frites & aioli
Moules frites, wine cooked shells with garlic & parsley, served with
French fries & aioli
235

Grillad Entrec6te med tomatsallad,
bearnaise & pommes frites

Rib eye steak with tomato salad, bearnaise sance & French fries
295
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Ritterna i vara menyer kan innehalla allergener. Vinligen hor med oss om

avvikande kost sa vi kan ta hand om er pa bista sitt.

Our dishes may contain allergens. Please consult us regarding any dietary requirements
0 that we can look after your needs in every way
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