En aften i HimmerRiget

Under Bggen, 2025
/Under the Beech Tree

Under Bggen er HimmerRiget's forars-menu,
hvor seesonens bedste ravarer er i fokus.

Med fokus pa asparges, elementer fra havet og leg
med teksturer og smagsnuancer, er menuen en
balance mellem tradition og nytaenkning.
Kombinationen af klassiske teknikker og moderne
innovation garanterer en oplevelse,
der taler til bade gane og sanser.

/Under the Beech Tree is HimmerRiget's spring menu,
where the season'’s finest ingredients take center stage.

With a focus on asparagus, elements from the sea, and
playful approach to textures and flavours, the menu
strikes a balance between tradition and innovation. The
combination of classic techniques and modern
creativity ensures an experience that delights both
palate and senses.

1300 DKK pr. person



Handplukkede vine fra hele Verden
/Exclusively curated wines from renowned wine regions worldwide

Signatur menu
/Signature parring

Vores Signatur vinmenu supplerer retternes komponenter. Her kan
du bade opleve kendte og ukendte omrader og druer.

/Our Signature wine complements the components of the dishes
It is showcasing a curated selection from both iconic and
emerging wine regions.

1000 DKK pr. Person

Sommelierens Essens
/Sommelier's Essence

| HimmerRiget handler det om en sanselig helhedsoplevelse.
Vi har skabt Sommelierens Essens — en eksklusiv alkoholfri
drikkemenu, hvor hver drabe er gennemtaenkt. Inspireret af
naturens ravarer og vinens dybde, udforsker vi nuancer, teksturer
og balance, der komplementerer vores gastronomi perfekt.
Ger din middag til noget helt seerligt — uden alkohol.

/Sommelier's Essence is our carefully curated non-alcoholic drink
menu, where every selection is meticulously crafted. Drawing
inspiration from nature’s finest ingredients and the depth of wine,
we explore a delicate interplay of nuances, textures, and balance,
perfectly complementing our culinary offerings. Elevate your
dining experience to something extraordinary — without the
alcohol.

1000 DKK pr. person



