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NEW YEARS M

NEW YEAR'S EVE MENU

Beef tartare with pickled shiitake, pickled pumpkin & mushroom ketchup

Canadian lobster with cauliflower emulsion, peanut butter foam
& ginger waffles
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Arctic char croquettes with Ibérico ham, salmon roe & chili mayo
Beef Wellington with mushrooms, Parma ham, red wine & herb sauce

Meringue with coconut mousse & citrus

15.900 KR

VEGAN NEW YEAR'S EVE MENU

Baked tomato tartare with pickled shiitake & strawberries

Pumpkin mousse with pickled pumpkin, vegan XO sauce, fresh
cucumber & ginger waffles

Cauliflower couscous with peanut butter, miso & cauliflower leaf pesto
Celeriac steak with hazelnuts, pickled red cabbage, red wine & herb sauce

Vegan chocolate ganache with coconut milk & cherry sorbet

13.900 KR



