
 

 

Menu Supper 
Starter 

Seared char with fennel and  
mussel sauce 

 

Main course choices 
Fried pierogi, ramson, white asparagus,  

snap peas, cheese foam 
or 

Tender pork chop with potato croquette,  
shiitake and green pepper sauce 

*** 
A selection of cheeses 

(addition 80-) 
 

Dessert 
Milk chocolate ice cream, caramelized almonds  

and chocolate mousse 
499- 

 
Wine menu 

425- 

 

Menu Familjen 
Starter 

Grilled scallop glazed with citrus and Sherry 
hazelnut oil and Jerusalem artichoke cream 

 

Main course choices 
Herb-roasted lamb with lamb gravy, pavé, chives,  

fried morel and lamb emulsion 
or 

Baked red sole with smoked fish sauce, 
beetroot with browned butter and ramson capers 

*** 
A selection of cheeses 

(addition 80-) 
 

Dessert 
Cream cheese ice cream, preserved apple,  

white chocolate mousse, tosca bun, caramelized cream 
670- 

 
Wine menu 

425- 

 


