10 SHAREABLE COURSES SERVED IN 4 SERVINGS

(

FIRST SERVING SECOND SERVING
Langoustine - Peas Scallop - White asparagus - Lemon
Tangy smoked cheese - Lovage Reduced asparagus sauce
Mini gougére - Svendborg ham - “Gammel Knas” Lightly grilled mackerel - Cucumber
(Danish cheese) - Long pepper Green strawberries - Dill
Baby fennel - Bronze fennel - Fennel foam Kohlrabi - Gooseberry
Fried salted capers Pickleweed - Herb oil
THIRD SERVING FOURTH SERVING
Turbot - Baby potatoes Rhubarb panna cotta - Rhubarb gel
Seaweed beurre blanc - Herbs Baked rhubarb - Rhubarb sorbet
Lamb - Baby carrots - Ramson - Lamb jus Crumble - Brittle

Grilled onion - Smoked buttermilk gel
Baby peaches - Browned butter

TABLE RESERVATION

When booking your trip or at the restaurant entrance

Adult 595,00 Child (4-11) Half price

Adult incl. wine menu 945,00  Infant (0-3) Free

*Price applies when pre-booked online before departure and includes a discount of 45 DKK.
When purchased on board, the price is 990 DKK.

Opening hours 17.00-21.15. Location deck 8

All prices in DKK.
Please ask the staff about allergens.
Subject to change.



