
New Year Eve Offer Available In Room / Pre-ordered 2026

Starter / Forret
Varmrøget laks rørt med crème fraîche, syltede sorte sennepsfrø & 
karse serveret med grillet endivie, røget ostecreme & sprøde 
kommen kiks

Hot-smoked salmon stirred with crème fraîche, pickled black 
mustard seeds & cress served with grilled endive, smoked cream 
cheese & crispy cumin biscuits

Main Course / Hovedret
Grillet kalvetyksteg, braiserede svinekæber, rødløg, 
kartoffelfondant, persillerodspuré med trøffel & morkelsauce

Grilled veal sirloin, braised pork cheeks, red onion, potatoes 
fondant, parsley root purée with truffle & morel sauce

Dessert
Panna cotta, hindbærkompot, hvid chokolade & tuiles

Panna cotta, raspberry compote, white chocolate & tuiles

Vegetarian menu / Vegetarian menu

Starter
3 typer marinerede beder serveret på linsecreme garneret med 
ristet blomkål & miso mayo

3 types of marinated beets served on lentil cream garnished with 
roasted cauliflower and miso mayo

Main Course
Melanzana parmigiana, grillet endivie med havtorn vinaigrette & 
sprød parmesan ost

Melanzana parmigiana, grilled endive with sea buckthorn 
vinaigrette & crispy parmesan cheese

Dessert
Panna cotta, hindbærkompot, hvid chokolade & kokosflager

Panna cotta, raspberry compote, white chocolate & coconut flakes

495,- Price per person / Pris pr. person




