Starters

Blue Mussels

MARINARA SAUCE
(molluscs, sulphite)

Reindeer Tartar

CAPERS, PICKLES, SHALLOT ONION
SMOKED MAYO, HORSERADDISH SOUR CREAM, LINGONBERRY
(milk, egg)

Fish Soup

CATCH OF THE DAY, VEGETABLES JULIENNE, CROUTONS
(wheat, milk, fish, sulphite, shellfish, molluscs)

Vegan Bolinhos

SWEET POTATO AND COCONUT BILINHOS, MANGO SAUCE
(wheat)

«People who love to eat

169,-

185,-

169,-

165,-

are always the best people»

JULIA CHILD



Main Courses

Filet of Saithe 295,-

ONION, SOUR CREAM, CAPERS, BEURRE NOISETTE, MASHED POTATOES
(fish, milk)

Catch of the Day 365,-
PLEASE ASK YOU WAITER
King Crab 999,-

400 GR. KING CRAB, SALAD, AIOLI, POTATOES, LEMON, BREAD, BUTTER
(Shellfish, egg, milk, wheat)

Steak of Whale 375,-

ASPARAGUS BEANS, MUSHROOM STEW, BAKED POTATOES
(wheat, milk, soya)

Braised Brisket 395, -

ASPARAGUS, CARROT PURE, CONFIED TOMATOES, BOUILLON SAUCE
BAKED POTATOES (milk)

The House Burger 275,-
SMOKED KIMCHI MAYO, TOMATO, PICKLED ONION, CANDIED JALAPENOS

PEPPER JACK CHEESE, BRIOCH BREAD, FRIED BAKED POTATOES
(wheat, milk, egg, mustard)

Vegan Shakshuka 269,-

SMOKED TOFU, RED BEANS, NAAN
(wheat in the bread)



Desserts

Popcorn Pannacotta 175,-

CARAMELIZED POPCORN, CARAMEL SAUCE
(milk)

Rhubarb and White Chocolate 175,-

WHITE CHOCOLATE MOUSSE, RHUBARB COMPOTE
(milk)

Today's variation of sorbet and ice cream 65,- per scoop
PLEASE ASK YOUR WAITER

“l can resist everything except temptation”

OSCAR WILDE



