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Main course - Hovedret

Free range duck breast from Grasten, buckwheat, kale, white roots and cranberry sauce
Grasten andebryst, boghvede, grenkal, hvide redder og tranebeer sauce

Cheese - Ost

Arla Unika cheeses, crispy rye from Rug Bakery and jam
Unika oste, spredt brod fra Rug bakery og sedt

Dessert

Mulled wine panna cotta with spiced red wine syrup & peberngde crumble
Glogg panna cotta med aromatisk sirup og peberngdde crumble

Vegetarian - Vegetar

Starter - Forret

Poached fennel, curry salad, organic egg, red onions, capers and dill
Pocheret fennikel, karrysalat, ekologisk eeg, redleg, kapers og dild

Main Course - Hovedret

Vol au vent - mushroom, kale, onions and miso
Vol au vent - svampe, grenkal, log og

Cheese - Ost
Arla Unika cheeses, crispy rye from Rug Bakery and jam

Unika oste, spredt bred fra Rug bakery og sedt

Dessert

Mulled wine panna cotta with spiced red wine syrup & peberngde crumble
Glogg panna cotta med aromatisk sirup og pebernedde crumble
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