Fofoe o

STARTERS

Sharing style, served with rye and
sourdough bread

Fennel and dill-cured salmon
with beetroot, lingonberries, and a fox sauce made
with kombu seaweed and dill

Hand-peeled shrimp
with soft-boiled egg, chive emulsion, radish crudités,
and grilled lemon, served on a green lettuce leaf

MAINS
Sharing style

Confit duck leg
with orange sauce, sautéed kale, and crispy seeds

Q Classic Danish red cabbage
with smoked almonds

Pommes rissolées
with browned butter and herbs

DESSERT

Risalamande
Traditional almond rice pudding with
warm cherry sauce and toasted almonds
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Any allergies? Please let a Sidekick know



Fofoe o

FORRET

Serveres som sharing ved bordet,
serveret med rugbrgd og surdejsbrgd

Fennikel- og dildgravet laks
med rgdbeder, tyttebaer og revesauce
lavet pd kombutang og dild

Handpillede rejer
med smilende &g, purlggsemulsion,radisecrudité og
grillet citron, serveret pd et grgnt salatblad

HOVEDRET

Serveres som sharing ved bordet

‘ Confiteret andelar
Q med appelsinsauce, stegt grgnkal og sprgde kerner

Klassisk dansk rgdkal
med rggede mandler

Pommes rissolées
med brunet smgr og urter

DESSERT

Risalamande
med lun kirsebarsauce og ristede mandler
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Any allergies? Please let a Sidekick know
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Vegetarian

STARTERS
Sharing style, served with rye and sourdough bread

Fennel and dill-cured beetroot
with lingonberries and a fox sauce made
with kombu seaweed and dill

Roasted lima beans

Soft-boiled egg
with chive emulsion, radish crudités,
and grilled lemon, served on baby gem lettuce

MAINS
Sharing style

Confit Hokkaido pumpkin

with orange sauce, sautéed kale, and crispy seeds

Classic Danish red cabbage
with smoked almonds

Pommes rissolées
with browned butter and herbs

DESSERT

Risalamande
Traditional almond rice pudding with
warm cherry sauce and toasted almonds
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Vegetar

FORRET

Serveres som sharing ved bordet,
serveret med rugbrgd og surdejsbrgd

Fennikel- og dildgravede rgdbeder
med rgdbeder, tyttebaer og revesauce
lavet pd kombutang og dild

Ristede limabgnner

Smilende &g
med purlggsemulsion, radisecrudité og grillet citron,
serveret pd hjertesalat s

HOVEDRET

Serveres som sharing ved bordet

Q Confiteret Hokkaido-graeskar
med appelsinsauce, stegt grgnkal og sprgde kerner

Klassisk rgdkal
med rggede mandler

Pommes rissolées
med brunet smgr og urter

DESSERT

Risalamande
med lun kirsebarsauce og ristede mandler
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