
MENU

First strawberries, rhubarb & vanilla custard
Praline Parfait w/ crumble and pickled berries

Crab salad
Tartare
Green asparagus
Croque-Monsieur
Moules frites 
Risotto

w/ padrones emulsion, egg, pickled shallots & Dijon

155,-
130,-
155,-
65,-
95,-

Charcuterie (3 kinds)
Jamon Iberico
Cheese (4 kinds) & Rhubarb marmelade
Romesco Sauce
Croquettes (3 pcs.)

1 / 45,-
6 / 250,-

Tap Beer
Champagne
Gin & Tonic
Dark & Stormy

Lemon & shallots Vinaigrette 
 Apple & Horseradish cream

  

3 / 130,-
12 / 365,-

w/ aioli 

w/ potato cake and lemon

65,-
140,-
105,-
105,-

 w/ hollandaise & almonds

105,-
150,-
155,-
135,-
175,-
175,-

95,-
95,-

Filtered water – still or sparkling – ad libitum - 25,- pr. person.

If you have any allergies, please inform your waiter

French Fries 
w/ aioli

65,-

Almonds
45,-

Olives
45,-

Bread
45,-

w/, Lemon, Fried chicken skin & Parma

SNACKS

LES PETITS PLAISIRS
OYSTERS

LUNCH

FOR THE SWEET TOOTH APÉRITIF



MENU

First strawberries, rhubarb & vanilla custard
Praline Parfait w/ crumble and pickled berries

Crab salad
Tartare
Green asparagus
Red fish
Risotto
Roasted new potatoes 

w/ padrones emulsion, egg, pickled shallots & Dijon

155,-
130,-
155,-
65,-
95,-

Charcuterie (3 kinds)
Jamon Iberico
Cheese (4 kinds) & Rhubarb marmelade
Romesco Sauce
Croquettes (3 pcs.)

1 / 45,-
6 / 250,-

Tap Beer
Champagne
Gin & Tonic
Dark & Stormy

Lemon & shallots Vinaigrette 
 Apple & Horseradish cream

  

3 / 130,-
12 / 365,-

w/ Lemon, Fried chicken skin & Parma

w/ potato cake and lemon

65,-
140,-
105,-
105,-

 w/ hollandaise & almonds

105,-
150,-
155,-
225,-
175,-
65,-

95,-
95,-

Filtered water – still or sparkling – ad libitum - 25,- pr. person.

If you have any allergies, please inform your waiter

Almonds
45,-

Olives
45,-

Bread
45,-

SNACKS

LES PETITS PLAISIRS
OYSTERS

DINNER

FOR THE SWEET TOOTH APÉRITIF

 w/ white asparagus, elderflower beurre blanc, ramsons


