
 

 

Menu Supper 
Starter 

Char with fennel and mussel sauce 
 

Main course choices 
Baked portabello, tarragon vinegar,  

parsley root puree and celeriac 
or 

Braised beef cheek with parsley, parsnip 
smoked pork belly and gravy 

*** 
A selection of cheeses 

(addition 80-) 
 

Dessert 
Milk chocolate ice cream, caramelized almonds  

and chocolate mousse 
499- 

 
Wine menu 

425- 

 

Menu Familjen 
Starter 

Blackened cod with spicy mussel 
parsley and sea coral 

 

Main course choices 
Herb-roasted venison with Jerusalem artichoke,  

black cabbage and game sauce 
or 

Seared redfish with salsify 
and buttered shrimp sauce 

*** 
A selection of cheeses 

(addition 80-) 
 

Dessert 
Lemon ice cream with meringue,  
timutt pepper and February salad 

670- 
 

Wine menu 
425- 

 


