3\5TRO & BAR

CONFERENCE MENU

SMALLER DISHES

BURRATA
‘Tomato, almonds, zucchini, basil, mint, olive oil, lemon & honey

FRANZ SKAGEN
Butter fried brioche, shrimp, crab, horseradish, mayonnaise, dill, lemon & chorizo

STEAK TARTARE
Top sirloin, beetroot, capers, shallots, cornichons, Havgus 12, dijonnaise, pommes allumettes

& garden cress

MAIN COURSES
FLANK STEAK

Grilled dry aged entrecote, three pepper sauce, butter sautéed beans, pommes allumettes
& potato gratin

SALMON
Browned butter, horseradish, shrimp, chopped egg, sugar snap peas & dill tossed potatoes

FRANZ RISOTTO ALLA VODKA

Carnaroli rice, san marzano tomatoes, caramelized shallots, toasted pine nuts, Linie aquavit,
stracciatella, olive 0il & herbs

DESSERT
CREME BRULEE

¥/




