
 

 

Snacks & Apéros  

Limfjord Shrimp  

Red cabbage / C hestnut / C ranberr ies  

Mushroom / Autumn Truffle  

Piglet / Kimchi / Sesame Seeds  

 

 

Menü 

warm & cold Holstein beets  

Horseradish / Purslane / Pecan nut  

 

Potato W affle  

Dike Cheese / Radish / Sorrel  

 

Lobster  

Pak choi / C ashews / Pumpkin / S oy 

 

Sea Bass  

Chorizo / Quince / Sauerkraut  

 

Dove   

Brussels Sprouts / King Oyster Mushrooms / Sea Buckthorn  

 

Old Dairy Cow from Hüsby  

Port Wine / Jerusalem Artichoke / Romanesco  

 

Cheese from Affineur Waltmann  

Fruit B read / Chutneys / Nuts  

 

Tangerine   

Tainori / Spruce / Tonka Bean  
 

 

Petit Fours  

 

3-course 109,00 €  
Each additional course  22 ,00€  

If you have any existing allergies or intolerances, please contact us.  



 

 

Please indicate when making your reservation if you would like 

to eat the vegetarian menu  

 

Snacks & Apéros  

Red cabbage / C hestnut / C ranberr ies   

Carrot Churros  

Mushroom / Autumn truffle  

Kimchi / Sesame  

 

Menü 

warm & cold Holstein beets  

Horseradish / Purslane / Pecan nut  
 

Potato Waffle  

Dike Cheese / Radish / Sorrel  

 

Gyoza  

Mushroom / Leek / Cranberries  

 

Brussels sprouts  

Oyster Mushrooms / Sea Buckthorn / Fritter  
 

Jerusalem Artichoke Ravioli  

Truffle / Shallots / Romanesco  

 

Cheese from Affineur Waltmann  

Fruit bread / Chutneys / Nuts  

 

Tangerine   

Tainori / Spruce / Tonka Bean  
 

 

 

Petit Fours  

 

3-course 109,00 €  
Each additional course  22 ,00€  

If you have any existing allergies or intolerances, please contact us.  

 


