
C L A S S I C  N E W  Y E A R ’ S  M E N U  

snacks 
mushroom arancini with truff le mayo 

croustade with gin-cured salmon, beetroot,  & horse radish cream 
- nv andré clouet grand reserve -  brut,  grand cru, champagne, france   

f i rst  starter (v)  
mushroom voul-au-vent 

mushrooms ala creme, pickled red onions, & danish cheese 
(Al lergens: gluten, egg, lactose)  

-  r iesl ing ‘essence’  -  halbtrocken - s.a.  prüm, mosel,  germany 

second starter 
“new year ’s cod” 

parsley cream, art ichoke chips, & blanquette 
(Al lergens: lactose, egg, pork)  

- chablis -  jean-marc brocard, bourgogne, france 

main course 
tournedos rossini  

duck l iver,  crouton fr ied in butter,  truff le sauce, & rösti 
(Al lergens: alcohol,  lactose)  

chianti  classico r iserva- tenuta de l i l l iano, toscana, i taly 

dessert 
gateau marcel  

cherries & vanil la ice cream 
(Al lergens: gluten, nuts, lactose)  

-  tawny port- feuerheerd’s,  portugal  

1.250 dkk. 

Buy your t icket for new year ’s eve via our table reservation. 



P E S C A T A R I A N  N E W  Y E A R ’ S  M E N U  

snacks 
mushroom arancini with truff le mayo 

croustade with gin-cured salmon, beetroot,  & horse radish cream 
- nv andré clouet grand reserve -  brut,  grand cru, champagne, france   

f i rst  starter (v)  
beetroot tatare 

goat cheese cream, fr ied buckwheat,  ol ive oi l ,  & watercress 
(Al lergens: gluten, egg, nuts)  

-  grüner velt l iner ‘von eckhof ’  -  weingut ecker,  niederösterreich, austria 

second starter 
“new year ’s cod” 

parsley cream, art ichoke chips, & blanquette 
(Al lergens: lactose, egg, pork)  

- chablis -  jean-marc brocard, bourgogne, france 

main course 
gri l led hal ibut 

celery puré, crouton fr ied in butter,  mussel fumet,  & rösti  
(Al lergens: crustacean, nuts)  

chianti  classico r iserva- tenuta de l i l l iano, toscana, i taly 
- Sauvignon Blanc - Cloudy Bay, Marlborough, New Zealand 

dessert 
gateau marcel  

cherries & vanil la ice cream 
(Al lergens: gluten, nuts, lactose)  

-  tawny port- feuerheerd’s,  portugal  

1.250 dkk. 

Buy your t icket for new year ’s eve via our table reservation.



V E G E T A R I A N  N E W  Y E A R ’ S  M E N U  

snacks 
mushroom arancini with truff le mayo 

croustade with gin-cured salmon, beetroot,  & horse radish cream 
- nv andré clouet grand reserve -  brut,  grand cru, champagne, france   

f i rst  starter 
beetroot tatare 

goat cheese cream, fr ied buckwheat,  ol ive oi l ,  & watercress 
(Al lergens: gluten, egg, nuts)  

-  grüner velt l iner ‘von eckhof ’  -  weingut ecker,  niederösterreich, austria 

second starter 
mushroom voul-au-vent 

mushrooms ala creme, pickled red onions, & danish cheese 
(Al lergens: gluten, egg, lactose)  

-  r iesl ing ‘essence’  -  halbtrocken - s.a.  prüm, mosel,  germany 

main course 
onion pie 

caramell ized red onions, goat cheese, rosemary foam, & watercress 
(Al lergens: nuts)  

-  chianti  classico r iserva- tenuta de l i l l iano, toscana, i taly 

dessert 
gateau marcel  

cherries & vanil la ice cream 
(Al lergens: gluten, nuts, lactose)  

-  tawny port- feuerheerd’s,  portugal  

1.250 dkk. 

Buy your t icket for new year ’s eve via our table reservation.


