
3 course menu
Langoustine Soup

langoustine sou�e, white chocolate,
fried lobster, sea tru�e cream, dill oil

Veal ribeye
morel sauce, hazzelback potatoes, broccolini,

glaced banana shallots, red beets, celeriac purée

French chocolate cake
white chocolate, vanilla ice cream

Price per person 16.400  kr. 

3 course vegan menu
Coconut-curry soup

chili, garlic, ginger, lime, cilantro

Beetroot Wellington
barley, pickled beech mushrooms, 

grilled celeriac úlla la sauce

Vegan pavlova
fresh berries

Price per person 14.400 kr.

Dinner is served at 18.00

Christmas Eve 
& Christmas Day
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