
PLAT INUM

MENU
Starters

Toast Skagen with smoked fish roe and fresh dill
Shrimp risotto (starter portion)

Cold smoked salmon with horseradish sour cream and pickled root vegetables
Beetroot tartar with truffle oil, beurre blanc and pickled root vegetables

Main courses
Roasted salmon with celeriac puree, beluga lentils and seasonal vegetables

Shrimp risotto with shrimps, chili oil and citrus foam
Duck confit with celeriac puree, braised red cabbage and cherry port wine sauce

Pulled beef burger with soy marinated beef neck, pickled cucumber,  
fresh coriander and chili mayonnaise

Vegan burger with pulled bean, pickled cucumber, fresh coriander  
and chili mayonnaise

Meatballs with mashed potato, pickled cucumber, lingonberries and brown sauce

Soups
Salmon soup

Borscht soup with beef, sour cream and fresh dill

Salads & Open sandwiches 
Roasted tofu salad with grapes, cherry tomatoes, pickled red onion, cucumber,  

roasted cashew nuts and fig vinaigrette
Brie cheese salad with grapes, cherry tomatoes, pickled red onion, cucumber,  

roasted cashew nuts and fig vinaigrette
Caesar salad (Shrimp or chicken) with cherry tomatoes, parmesan and croutons

Salmon salad hot smoked salmon with fennel, radish, edamame beans,  
sesame seeds and sesame vinaigrette 

Shrimp open sandwich with boiled eggs, pickled onion, cucumber, mayonnaise and lemon
Salmon open sandwich with cold smoked salmon, horseradish, pickled onion,  

mayonnaise and cold smoked fish roe

Desserts
Cherry chocolate gelato with marinated cherries and caramel sauce

Cheese plate selection of daily cheeses and fig jam
Seasonal dessert

One dish, two alcoholic beverages, one soft drink / sparkling water / still water, 
and one hot drink is included in your membership.


