
BUSINESS LUNCH

Two courses + a filling side 350

New Danish potatoes glazed in butter and vermouth

Pork steak with sauce Choron and pommes pailles

Entré
”Escargots à la bourguignonne”      125
A Danish interpretation of the French classic. Danish whelks from the sea, 
gratinated with airy garlic butter, croutons, and plenty of herbs.

New Potatoes         165
New Danish potatoes glazed in butter and vermouth, served with fresh peas,
chive oil, sauce made from Lihmskov cheese, and Baerii caviar from Antonius.

”Foie Gras” terrine        145
Terrine made from chicken liver, seasoned with nutmeg, port wine, and cognac. 
Served with toasted brioche and pickled rhubarb.

Main Courses
Pork steak         295
Organic pork steak with variations of onion, spinach, pommes pailles,
sauce choron, and coastal herbs.

Halibut          255
Norwegian farmed halibut steamed in butter, 
served with sautéed green asparagus, coriander cress, fava beans, and lovage blanquette sauce.

Cauliflower         215
Variation of cauliflower with creamy bean purée, smoked almonds, 
lemon,  coastal herbs, and summer truffle.

DESSERT
Cheese         3 pcs. – 165
Large selection from our cheese trolley of Danish and European cheeses,           +45 pr. extra piece
served with two kinds of compote and crispbread.

Coffee          105
Fragilité with homemade fresh cheese, Piedmont hazelnuts, and coffee sorbet.

Crème Brûlée           95
Made with tonka beans, served with strawberries marinated 
in Cointreau and sorbet.

Petit fours             pr. stk. 35 
Today’s selection of filled chocolates and homemade pastries.
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