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Starter dlarter

MERMAID ON A PLATE : Scallop textures,

Starter

Starter MERMAID ON A PLATE : Scallop textures, o
MERMAID ON A PLATE : Scallop textures, ; : : watercress gnocchi, salicornia, potato
MERMAID ON A PLATE : Scallop textures, = oedop Watercress gnocehi, salicornia, potato o :
watercress gnocchi, salicornia, potato cream, vin jaune caviar cream, vin jaune caviar
watercress gnocchi, salicornia, potato L . ! ,
cream, vin jaune caviar W , W%
ee —_—

cream, vin jaune caviar

Or cniree TREASURES FROM UNDER: Fried potatoes,

TREASURES FROM UNDER: Fried potatoes, TREASURES FROM UNDER: Fried potatoes, .
hazelnuts, Jerusalem artichokes,
hazelnuts, Jerusalem artichokes,

hazelnuts, Jerusalem artichokes, TREASURES FROM UNDER: Fried potatoes, oorcini, black truffle
porcini, black truffle hazelnuts, Jerusalem artichokes, porcini, black truffle '
. porcini, black truffle . (?Zé/[/ /1Ll L COWA &
Main Course | Hain Course
2 Sei, pumpkin puree,
urse ) , ~ THE SURFIN’ PUMPKIN : Sei, pumpkin puré
OPEN UP: Red wine vegetarian ragout, open THE S,URFIIy PUMPKIN : Sei, pumpkin purée, clémentine textures, cabbage, brown
pasta, pickled roots vegetables, THE SURFIN’ PUMPKIN : Sei, pumpkin purée, clerEen’rme ’rg’r:res, cio-bbogé, brf)lwn butter spiced emulsion, pine oil
herbs, béchamel skin clémentine textures, cabbage, brown utter spiced emulsion, pine oi .
Or butter spiced emulsion, pine oil Or friod m Mau COWA ¢
’ . Qa: . 2 HIKING MEETING: Deer, pepper sauce, trie
THE SURFIN’ PUMPKIN : Sei, pumpkin purée, Or PepP HIKING MEETING: Deer, pepper sauce, fried

clémentine textures, cabbage, brown HIKING MEETING: Deer, pepper sauce, fried potato ferrine, black garlie, beefroos potato terrine, black garlic, beetroots

butter spiced emulsion, pine oil potato terrine, black garlic, beetroots m//‘é_m 4 6//‘6 Y
dré-dessert

Mﬁ M FRANK'S FRUIT: Preserved plums, homemade ppank’s FRUIT: Preserved plums, homemade
FRANK’S FRUIT: Preserved plums, homemade  goxniers FRUIT: Proserved plums, homemade granola, sour a/op/ez elderflower, caramel o oo sour apples, elderflower, caramel
granola, sour apples, elderflower, caramel granola, sour apples, elderflower, caramel ) r i | Or
Or ’ O, ' LET'S GET CHEESY: Cheese plate, LET’S GET CHEESY: Cheese plate,
r homemade jom and bread .
homemade jom and bread

CHOCOHOLIC: Chocolat biscuits, chocolate CHOCOHOLIC: Chocolat biscuits. chocolate
ganache, chocolate ice cream, ganache, chocolate ice cream, @665 ert 9@665 ert

caramelised cacao beans caramelised cacao beans
CHOCOHOLIC: Chocolat biscuits, chocolate cHOCOHOLIC: Chocolat biscuits, chocolate
ganache, chocolate ice cream, ganache, chocolate ice cream,
caramelised cacao beans caramelised cacao beans
850kr per person 1000kr per person 1150kr per person 1300kr per person
750kr Moon's wine pairing 900kr Moon's wine pairing 1050kr Moon's wine pairing 1200kr Moon's wine pairing
950kr Sommelier's choice pairing 1400kr Sommelier's choice pairing 1600kr Sommelier's choice pairing 1900kr Sommelier's choice pairing
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