Paskefrokost / Easter lunch 2023

Starter

Tatar af beef, cognac & potato allumette
or
Grilled courgettes, green almonds & olives

Main

Roasted brill & Cafe de Paris
or
Grilled stuffed quail, young garlic & trufile

Desserts
Créme brulée

or
Chocolate pie

3 courses incl. wine, water & coffee

995 kr per guest



Paskefrokost / Easter lunch 2023
Snacks
Foie gras, parfait

Gruyer fritta

Starter

Beef tartare, cognac & potatoe allumette
or
Tuna sashimi & browned butter

Middle course

Grilled courgettes, green almonds & olives

Main

Roasted brill & Café de Paris
or
Grilled stuffed quail, young garlic & truffle

Desserts

Chocolate caramel pie

5 courses incl. bubbles, wine, water & coffee

1250 kr per guest



