
Starter : 
fresh cheese, hazelnuts, beetroots, grissini

 

Entree: 
homemade "leverpostei", Jerusalem artichoke, 

winter truffle, cognac

Fish main: 
 lobster, risotto, squid, miso

Meat main: 
chicken velouté, verbena, carotte, white truffle

Pre dessert : 
citrus, meringue, herbs, biscuits "petit beurre"

Dessert: 
rose macaron, raspberry, lychee, yoghurt ice cream

Valentine’s 
Day Menu 

6 Courses Wine Pairing
1500 kr 1250 kr

allergies cannot be accommodated


