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Peas & Chorizo


Petit Choux & Truffle


Duck liver & Foie gras


Wagyu & Oscietra Caviar


Langoustine - Lavender - Vongole


Lobster - Selection Caviar


Foie gras - Cognac - Quince 


Duck-fat brioche


Scallops - Asparagus - Truffle


Carabineros Shrimps - Beurre Blanc - Kombu


Goat cheese - Olive oil - Honey 


Danish Berries


Strawberry & Basil


Orange Blossom 


Madeleine 


Financier


2795Dkk


Please note that the dishes on this menu are subject to change and may differ on the day itself, depending on seasonal availability and our chefs’ selections.


