MENU

LOBSTER BISQUE

CREAM CHEESE WITH CUCUMBER, SPRING ONION & LOBSTER
ALLERGENS: 5, 8, 19, 22

255,-

SMOKED BREAST OF DUCK
APPLE PUREE, ORANGE VINAIGRETTE, WALNUT CRUMBLE & FRIED ONION

ALLERGENS: 18, 23, 25

225,-

SMOKED TROUT FROM BUD

PEA CREAM WITH SN@FRISK CREAM CHEESE, PICKLED ONION, DRIED RYE BREAD, CAPERS &
TROUT ROE
ALLERGENS: 7, 8, 25

235, -
S

GRATINATED KLIPPFISH FROM JANGAARD

BRANDADE, PAPRIKA COULIS, OVEN-BAKED ROOT VEGETABLES, CHORIZO- AND BACON BROTH
ALLERGEN: 7,8, 20
235

FISH OF THE DAY

PINE NUT CREAM, PEA PUREE, CARROT CHIPS, BAKED BABY POTATOES & BEURRE BLANC
ALLERGENS: 7, 8, 23

205,-

GRILLED VENISON

PARSLEY ROOT CREAM, ROASTED AROMATIC MUSHROOMS, PEARL ONIONS, THYME-
BAKED PURPLE CARROT, ANNA POTATOES & SAUCE BOURGUIGNONNE
ALLERGENS: 8, 19, 26

235,



GRILLED BEEF
CARAMELISED CELERIAC PUREE, GRILLED ASPARAGUS, MUSHROOM BUTTER, GRATINATED
POTATO WITH CHORIZO, CHICKEN DEMI-GLACE
ALLERGENS: 8, 19, 20

210,-

VEGETARIAN

ANNA POTATOES, CARAMELISED CELERIAC PUREE, GRILLED ASPARAGUS, PICKLED
PEARL ONIONS, SAUTEED MUSHROOMS & ONIONS

ALLERGENS: 8, 19

360,-

e

CREME BRULEE
RASPBERRY AND ORANGE SORBET, CRUMBLE

ALLERGENS: 8, 24, 25

225,-

CHERRY AND CHOCOLATE ICE CREAM
SERVED WITH BROWNIE & CHERRY SAUCE

ALLERGENS: 8, 24, 25, MAY CONTAIN TRACES OF NUTS & SOY

215,-

PANNA COTTA

FLAVOURED WITH COFFEE & BAILEYS. SERVED WITH RASPBERRY COULIS & CARAMELISED
WHITE CHOCOLATE
ALLERGENS: 8, 26, MAY CONTAIN TRACES OF NUTS, GLUTEN & SOY

235,-

Allergens:

1 Wheat 2 Rye 3 Barley 4 Oats 5 Shellfish 6 Mollusks 7 Fish 8 Milk 9 Soy beans
10 Peanuts 11 Almonds 12 Hazel nuts 13 Macadamia nuts 14 Cashew nuts
15 Pistachio nuts 16 Pecan nuts 17 Brazil nuts 18 Walnuts 19 Celery 20 Mustard
21 Sesame seeds 22 Sulfur 23 Lupine 24 Egg, 25 Gluten 26 sulfite27 Pine nuts

IF THERE ARE MORE THAN 8 OF YOU, WE ASK YOU TO CHOOSE A JOINT MENU



