
If you have any questions about allergens or the origin of the meat – ask us!

D E S S E R T S

A L L  D A Y  M E N U  1 1 : 3 0 - 2 2 : 0 0

Mushroom Risotto (V) 255

Wild mushrooms, Parmesan and parsley

-

Toast Skagen – half 195 / full 235

 Pan-fried bread, shrimp, mayonnaise, lemon, and dill

-

Arctic Char 365

Champagne sauce, watermelon radish, blanched carrots and butter-tossed potatoes

-

Caesar Salad 225

 Chicken breast fillet, bacon, romaine lettuce, Parmesan, and croutons

-

Classic Steak Tartare Half  225

 Dijonnaise, capers, shallots, cornichons, chives, cured egg yolk

-

Burger / Beyond Burger (V) 235

 Caramelized onion, Gruyère, truffle mayonnaise, and French fries

-

Steak frites 365

Pepper sauce and French fries

Pumpkin Soup (V) 145
Coconut milk, ginger, crispy wonton and chili oil 

-
Tuna Carpaccio 145

Lemon, chives, chili and grilled bread 
-

Classic Steak Tartare Half  175
 Dijonnaise, capers, shallots, cornichons, chives, cured egg yolk

S T A R T E R S

-
Ice cream 55

-
Classic Crème Brûlée 105

-
 Tiramisu 115
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