
WINE

SPARKLING

CAPRICE BLANC DE BLANCS – 85,- / 425,-

ALBERT SOUNIT NV., BOURGOGNE – FRANCE

CHAMPAGNE COEUR DU CUVÈE  – 150,- / 725,-

FLUTEAU NV., 100 % PINOT NOIR – FRANCE

WHITE

RIESLING "BLAUSCHIEFER” – 95,- / 495,-

KERPEN 2021, MOSEL – GERMANY

RIESLING KABINETT – 90,- / 455,-

GOLDATZEL 2021, RHEINGAU – GERMANY

PINOT GRIS RESERVE – 525,-

F. E. TRIMBACH 2018, ALSACE – FRANCE

CHABLIS – 550,-

DOMAIN JEAN COLLET 2021, BOURGOGNE – FRANCE

CHARDONNAY V. VIGNES – 95,- / 475,-

LA GRANDE COLOMBE 2022, PAYS D’OC – FRANCE

LA BREGEONNETTE – 95,- / 485,-

MELON DE BOURGOGNE 2022, LOIRE – FRANCE

SAME RIVER TWICE – 450,-

ROLLE, CLAIRETTE, GRENACHE BLANC

HELIOCENTRIC WINES 2022, RHÔHNE - FRANCE

VIOGNIER IGP – 130,- / 575,-

DOMAIN GERARD 2022

COLLINES RHODANIENNES, RHÔNE – FRANCE

BOTIJO BLANCO – 75,- / 345,-

FRONTONIO 2021, VALDEJALÒN – SPAIN

DANDELION ALBARINO – 515,-

NANCLARES Y PRIETO 2022,  RIAS BAIXAS – SPAIN

RED

SPÂTBURGUNDER – 95,- / 475,-

HÔFFLIN 2021, BADEN – GERMANY

ARBOIS TRADITION – 485,-

AUGUSTE PIROU 2021, JURA– FRANCE

BOURGOGNE PINOT NOIR – 140,-/ 650,-

DOMAIN CHASSELAY 2021, BEAUJOLAIS – FRANCE

SAINT AMOUR– 100,- / 500,-

GAMAY, DOMAINE PIERRE VESSIGAUD 2022

BEAUJOLAIS – FRANCE

CABERNET FRANC – 490,-

LE PIGEUR FOU, DOMAINE DE LA COTELLERAIE 2021

LOIRE – FRANCE

CÔTES DU RHÔNE – 85,- / 395,-

FAMILLE PERRIN 2019, CDR – FRANCE

LALANDE DE POMEROL – 535,-

CHÂTEAU MONCETS 2018

BORDEAUX – FRANCE

NEBBIOLO D’ ALBA – 145,- / 665,-

RIVETTO 2021, VIGNA LIRANO, PIEDMONT – ITALY

BAROLO – 600,-

SENZANOME 2012, PIEDMONT – ITALY

IRROSSO SANGIOVESE – 525,-

CASANOVA DI NERI 2021, TUSCANY – ITALY

JUMENTA – 385,-

RODRIGUEZ DE VERA 2021

VT CASTILLA – SPAIN
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WINE PAIRING WITH 3 GLASSES 280 DKK + DESSERTWINE 80 DKK
OPGRADED WINE PAIRING WITH 3 GLASSES 395 DKK + DESSERTWINE 80 DKK



MENU
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3 SNACKS AND 7 COURSES – 497 DKK

CRISPY TART – LUMPFISH ROE – FERMENTED FENNEL

SAVORY COOKIE – LARD – DEHYDRATED TOMATO

MARINATED VEAL – PUFFED POTATO – AIRY TARRAGON

TURBOT – MUSSEL SAUCE – TROUT ROE

CHARRED DUCK – LINGONBERRIES – HORSERADISH MAYONNAISE

CARAMELIZED COURGETTE – ROMESCO SAUCE – FRIED HALLOUMI

TACO – MARINATED BEETS – CREAMY MISO

SAVOY CABBAGE – CURED BEEF – LEMON SAUCE

GLAZED PORK CHEEKS – ROASTED SUNCHOKE PUREE – SOUR BEER SAUCE

LEMON CAKE – CARAMEL ICE CREAM – THYME MERINGUE SHARDS

3 SNACKS AND 4 COURSES – 397 DKK

CRISPY TART – LUMPFISH ROE – FERMENTED FENNEL

SAVORY COOKIE – LARD – DEHYDRATED TOMATO

MARINATED VEAL – PUFFED POTATO – AIRY TARRAGON

TURBOT – MUSSEL SAUCE – TROUT ROE

CARAMELIZED COURGETTE – ROMESCO SAUCE – FRIED HALLOUMI

TACO – MARINATED BEETS – CREAMY MISO

GLAZED PORK CHEEKS – ROASTED SUNCHOKE PUREE – SOUR BEER SAUCE

Food allergies and intolerances
Before ordering please speak to our staff about your requirements


