
Please note that we accept a maximum of 4 card payments for each group. 
Payment with credit cards will be subject to a credit card fee. 

 If you have any allergies, please inform your waiter.  

 
 DINNER 

 

“PATÉ-EXPERIENCE” 9 DISHES IN 3 SERVINGS 

Sharing menu chosen by our chefs - pr. pers. 445,- 

(Must be ordered by the entire table/min. 2 persons) 

Add 3 glasses of wine, chosen by our waiters 315,- 

 

SNACKS 

‘GILLARDEAU’-OYSTERS w/ tomato & cayenne granite, lemon & celery 45,- ea. 

3/6/12 OYSTERS – 130,-/ 250,-/ 480,- 

FRIED EGG YOLK w/ Manchego mousse & Jamon Iberico 75,- 

FRIED PICKLES w/ harrisa & ras el hanout 85,- 

 

SMALL DISHES 

(WE RECOMMEND 2-3 DISHES PR. PERSON) 

 

GREENS 

BURRATA w/ apricots, nuts & sumac 135,- 

RISOTTO w/ lemon, saffron, almonds & cavolo nero 170,- 

BAKED HOKKAIDO PUMPKIN w/ chestnut purée, porcini hollandaise & truffle 165,- 

 

FISH 

DILL CURED TUNA w/ mustard, orange & kale 140,- 

PAN-FRIED BAKSKULD w/ beetroot, capers & trout roe 155,- 

PAN-FRIED MONKFISH w/ brussel sprouts, za’atar & beurre blanc 190,- 

 

MEAT 

PATE DE CAMPAGNE w/ pork, duck liver & pistachio 140,- 

STEAK TARTARE w/ eggplant, harissa & coriander 150,- 

BEEF CHEEKS w/ kale, cashews & Ras el hanout 195,- 

  

SHARING DISH 

For 2 persons or more: 

BOUILLABAISSE w/ catch of the day fish, mussels, shellfish, rouille & lemon 295,- per person 

 

 

SIDES 

GREEN SALAD w/ parmesan 55,- 

CUCUMBER SALAD w/ pomegranate, feta & mint 55,- 

MASHED POTATOES w/ manchego & sage 55,- 

 

 

WATER: still or sparkling. Unlimited refill. 25,- Pr. Person 



Please note that we accept a maximum of 4 card payments for each group. 
Payment with credit cards will be subject to a credit card fee. 

 If you have any allergies, please inform your waiter.  

 

AFTENMENU 

 

“PATÉ EXPERIENCE” 9 RETTER I 3 SEVERINGER 

Delemenu udvalgt af vores kokke - pr. pers. 445,- 

(Skal bestilles af hele bordet/min. 2 personer) 

Tilføj 3 glas vin, udvalgt af vores tjenere 315,- 

 

SNACKS 

’GILLARDEAU’-ØSTERS m/ tomat & cayenne granité, citron & selleri 45,- pr. stk. 

3/6/12 ØSTERS – 130,-/ 250,-/ 480,- 

FRITERET ÆGGEBLOMME m/ Manchegomousse & Jamon Iberico 75,- 

FRITERET PICKLES m/ harrissa & ras el hanout 85,- 

 

SMÅ RETTER 

(VI ANBEFALER 2-3 RETTER PR. PERSONER) 

 

GRØNT 

BURRATA m/ abrikoser, nødder & sumak 135,- 

RISOTTO m/ citron, safran, mandler & palmekål 170,- 

BAGT HOKKAIDO GRÆSKAR m/ kastanjepuré, porcini hollandaise & trøffel 165,- 

 

FISK 

GRAVET TUN m/ sennep, appelsin & grønkal 140,- 

PANDESTEGT BAKSKULD m/ rødbede, kapers & ørred rogn 155,- 

PANDESTEGT HAVTASKE m/ rosenkål, za’atar & beurre blanc 190,- 

 

KØD 

PATE DE CAMPAGNE m/ gris, andelever & pistacie 140,- 

STEAK TARTARE m/ aubergeine, harissa & koriander 150,- 

OKSEKÆBER m/ grønkål, cashewnødder & Ras el hanout 195,- 

 

DELERETTER 

Til 2 personer eller mere 

BOUILLABAISSE m/ dagens fisk, muslinger, skaldyr, rouille & citron 295,- per personer 

 

SIDES 

GRØN SALAT m/ parmesan 55,- 

AGURKESALAT m/ granatæble, feta & mynte 55,- 

KARTOFFELMOS m/ manchego & salvie 55,- 

 

 

VAND: Med eller uden brus. Ubegrænset opfyldning. 25,- Pr. Person 


