
2 dishes 298,-                                      3 dishes 358,- 
  

starters

Green asparagus - shrimp - lobster cream 

Tartar - pickled onions - crispy potato
 piment d'espelette cream.

Crayfish tail salad with mayo  - lettuce - tamarind
honey dressing and roasted hazelnuts.

Main courses

Grilled peppercorn steak. 
rosemary and lemon-fried mushrooms, 

pepper sauce on gastric and Madagascar pepper.
 potato fondant.

Long-braised pork 
with herbs and crunch, 

homemade red cabbage, glazed potato 
and thyme gravy.  potato fondant.

Steamed cod, 
pickled beets, capers, 

hard-boiled egg, bacon, mustard sauce. 
potato fondant.

desserts

3 kinds of cheese. 

Gateau Marcel
with fresh berries and vanilla ice cream.

lemon posset.


