
S t a r t  t h e  e v e n i n g  o n  a  s p a r k l i n g  n o t e

c a v a

1 1 5

c h a m p a g n e

1 8 0

S ta r t e r s
P e l l e  J a n z o n  w i t h  K a l i x  b l e a k  r o e 1 9 5 

An elegant classic with Kalix bleak roe, steak tartare,  
butter-fried bread and crispy onions
Gluten, egg, milk protein, fish

C l a s s i c  S k a g e n 1 8 5 

Fresh Skagen mix with hand-peeled shrimp, topped with dill and lemon, 
served on butter-fried bread
Gluten, egg, milk protein, shellfish

C h a n t e r e l l e  t o a s t 1 7 5 

Butter-fried brioche with autumn chanterelles, aged Gruyère and a touch of 
espelette pepper
Gluten, milk protein

S i g g e s t a  b e e f  t a r t a r e 1 7 5 

Served with classic tartar sauce, garden beets, finely chopped red onion and 
a creamy egg yolk
Egg, mustard



Main C ou r s e s
R a v i o l i  w i t h  r e d  s h r i m p 3 3 5 

Fresh pasta filled with ricotta, served with creamy pumpkin sauce,  
butter-fried red shrimp and roasted hazelnuts
Gluten, egg, milk protein, shellfish

G r i l l e d  e n t r e c ô t e 3 9 5 

Served with chanterelle butter, rich red wine sauce and crispy fries
Milk protein

R o t i s s e r i e  c h i c k e n 3 2 5 

Served with caramelized garden carrots, stracciatella and a rich chicken jus
Milk protein

C r e a m y  p u m p k i n  r i s o t t o 2 4 5 

Served with fried chèvre
Gluten, milk protein



Desse r t s
H a z e l n u t  c r è m e  b r û l é e 1 2 5
Classic crème brûlée with roasted hazelnut cream and crunchy topping
Nuts, milk protein, egg

P i e  o f  t h e  d a y 1 1 5
Baked with seasonal fruits and berries, served with vanilla cream
Gluten

c a n d y  b a g 4 5

Saturday sweets – every day of the week
Milk protein, soy
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