
LU NCH M EN U    
M o n d a y  -  F r i d a y   11 . 3 0 -1 6 . 0 0

S A L L A D  P Å  V A R M R Ö K T  R E G N B Å G E
P U M P A ,  B R Y S S E L K Å L ,  G R Ö N K Å L ,  R Ö D L Ö K  O C H  C I T R O N C R È M E  F R A Î C H E

Smoked rainbow trout salad
Pumpkin, Brussels sprouts , kale , red onion and lemon crème f raîche - 295 

	                     Chenin Blanc Mason Road, Brookdale Estate, Paarl, South-Africa	 - 165

	               K Y C K L I N G  F R Å N  M U N K A - J U N G B Y 
VA R I A T I O N  P Å  J O R D Ä R T S K O C K A  F R Å N  G O T L A N D ,  G R Ö N K Å L  O C H  T R Y F F E L

Chicken f rom Munka-Jungby Farm
Variation of Gotland Jerusalem artichokes , kale and truf f le - 295

        	                Bourgogne Rouge Cuvée Margot, O. Lef laive, Burgundy, France - 225

 

	                     L Å N G B A K A D  R O T S E L L E R I 
S VA R T K Å L ,  S O T A D  P I C K L A D  L Ö K ,  O S T K R Ä M ,  T R Y F F E L  O C H  B R Y N T  S M Ö R S Å S

Slow-roasted celeriac 
Black kale , charred pickled onion, cheese crème, truf f le and browned butter sauce - 295

 
	                           Bourgogne Blanc, Joseph Burrier, Burgundy, France - 190



BUSI N E SS LU NCH 
M o n d a y  -  F r i d a y   11 . 3 0 -1 6 . 0 0

 

2-COUR SES -  3 9 5  

3-COURSES -  4 9 5

A N K L E V E R T E R R I N 
P Ä R O N ,  P O R T V I N ,  H A S S E L N Ö T T E R  O C H  B R I O C H E

Duck liver terrine
Pear, Port wine, hazelnuts and brioche

S M Ö R S T E K T  T O R S K
K O K T  P O T A T I S ,  B A K A D E  R Ö D B E T O R  F R Å N  G O T L A N D  O C H  K A P R I S S M Ö R 

Butter-f r ied cod
Boiled potatoes , baked beetroots f rom Gotland and caper butter

 

C R È M E  B R Û L É E


