GEBEIZTER FJORDLACHS

Gurken-Limetten-Sud, Granny Smith, Avocado,
gepuffter Buchweizen

FRIAND VOM PERLHUHN

Truffeljus, Mache, Cranberry, Haselnuss

SANFT GEGARTER HEILBUTT

Champagner-Beurre-Blanc, Osietra-Kaviar,
Topinambur, Babyspinat

SORBET
Grapefruit, Rohrzucker, Absinth

RINDERFILET SURF & TURF
MIT WILDGARNELE

Timut-Pfeffer-Jus, Artischocke, Physalis,
Knusper-Kartoffel

PINA CHOCOLADA

Ananas, mit Rum flambiert, Valrhona-
Schokoladencreme, Passionsfrucht, Kokos



CURED FJORD SALMON

Cucumber-lime jus, Granny Smith apple, avocado,
puffed buckwheat

GUINEA FOWL FRIAND

Truffle jus, mé&che, cranberry, hazelnut

GENTLY COOKED HALIBUT

Champagne beurre blanc, Osciétra caviar,
Jerusalem artichoke, baby spinach

SORBET

Grapefruit, cane sugar, absinthe

BEEF TENDERLOIN SURF & TURF
WITH WILD PRAWN

Timut pepper jus, artichoke, physalis,
crispy potato

PINA CHOCOLADA

Rum-flambéed pineapple,
Valrhona chocolate cream, passion fruit, coconut
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