Opening

frout-cupcake
sweet mustard & sour cream

wagyu beef cecina
potato rolls

beetroot macaron
Imperial Caviar & beef tartare

crayfish & celery
tomato-tandori cracker

7 Course menu 300¢
5 Course menu 255¢€
without sweetbreads and
petite juliette
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& Team
Larissa Metz,
Dennis Ruhl,
Rémon Berger,

Victor Gonzaga Freire,
Till Jerichow,
Felix Meinl,

Simon-Joel Schulz,
Jessica Husung,
Anna-Lena Klare,
Kastriot Markaj

Sweet Finale

Menu DK 20256

YELLOWTAIL AMBERJACK
tiger milk vinaigrette | grilled Kys oyster
Mini radish & spruce shoots

ERE3

o

SPECIAL RECOMMENDATION AS EXTRACOURSE FOR
58€ PER PERSON
IMPERIAL CAVIAR
madeleine | razor clam carpaccio
& buttermilk
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ROYAL LANGOUSTINE

fermented carrot | saltet lemon
tortellini & shellfish grappa velouté
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POTUGUESE RED MULLET
Bouchot mussel jus | lovage cream
peas | heart clam & burnt cream
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BAKED VEAL SWEETBREADS
salted plum | veal shoulder jus
celery cream
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corn brioche & saltet butter

VENSION IN PEPPER CRUST
blackberry Rouennaise | chanterelles
jerusalem artichoke & grilled venison nut

OR
UPGRADE RECOMMENDATION FOR 58€ PER PERSON

HOKKAIDO STRIPLOIN
eggplant pickled in tomatoes
wagyu shoulder slice
oxtail bone marrow hollandaise
beef rolls & brew
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PETITE JULIETTE
olive honey | raspberry
rosemary & tarragon breadsticks
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iced raspberry

WHITE PEACH & JALAPENO
lemon cake ice cream | basil
cotton cheescake & peach infusion



