5 - COURSE MENU

Bleak Roe

Potatoes, Red Onion, Smetana, Lemon & Shi

Lobster Carpac
eas, Chervil, & Whea

Non Alcoholic

Add Burrata 11
Wine for Burrata 75.

When choosen the menu, its prefered to the whole table



STARTERS

Oyster 1st. 45.- 3 st. 110.-
Shallot, Vinegar & Lemon
Bleak Roe 30g 245.-

Potatoes, Red Onion, Smetana, Lemon & Shives

Norweigan Lobster Carpaccio 185.-
Cucumber, Watermelon, Peas, Chervil, & Wheat Berries
Steak Tartar 175.-

Tarragon, Salsify, Pepper, Schalotts & Cress

155.-

er Stock, Cognac, Cream,

Elderflower & Strawberries
Strawberry Mousse, Elderflower Sorbet & Lemon Balm

Cucumber & Radish

145.-
Caramel, Cucumber Sorbet, Spongecake & Pea Shoots 45
Gooseberries & Fermented Milk 145.-
Almondcake, Lemon Verbena & Gooseberry Syrup
Burrata 145.-

Salted Caramel, Figs, Currantwood Oil & Almond

Do you have allergies? Ask us about what is in each dish



