
SMALLER DISHES
BURRATA

Warm tomatoes, ’nduja, Taggiasca olives, Marcona almonds, bread crumble & basil

FRANZ SKAGEN
Butter fried brioche, hand peeled shrimps, dill, mayonnaise, lemon & vendace roe

RÅBIFF
Top sirloin, beetroot, capers, shallots, cornichons, Havgus 12, dijonaise, pommes alumettes 

& garden cress

Vegetarian with beetroot

MAIN COURSES
STEAK FRITES

Grilled entrecôte, tomato salad, sauce bordelaise, sauce béarnaise & crispy fries

COD LOIN
Pan fried cod loin, Robuchon potatoes, brown butter, capers, roasted winter beets 

& toasted hazelnuts

CRISPY CELERIAC
Confit tomato with garlic & butter beans, cabbage mayonnaise, winter greens & Pommes Anna

DESSERTS
CHOCOLATE TARTELETTE

Raspberry curd, whipped vanilla pannacotta, fresh raspberries & grated chocolate

CRÈME BRÛLÉE

2-course
495

3-course
595

Wine pairing
495


