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DINNER MENU

APERITIF

TATTINGER
Brut Réserve
220,- /1300,-

SOMMERRO
CHAMPAGNE
Y.S.C Les Cing Filles
1750,-

EGIX-OURIET
Les Vignes de Vrigny
Premier Cru NV
2950,-

SNACKS
Oliven
Saltede Marcona-mandler

FORRETT
Confit @rret med syltet dill gele, spra
purrelgk & jalepefio dressing

HOVEDRETT

And fra Gardsand med rgstipotet,
glasert rgdbete, schezuan pepper
honning & ande sjy

DESSERT
Créme caramel, confit kirsebcer &
pistasj biscotti

SNACKS
Olives
Salted Marcona almonds

STARTER
Confit trout with pickled dill gel,
crispy leek & jalapefio dressing

MAIN COURSE

Duck breast from Gardsand, with
rosti potato, glazed beetroot,
schezuan pepper honey & duck jus

DESSERT
Creme caramel, confit cherries &
pistachio biscotti

WINS PAIRING G eLass)

745,- per person




