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(HEF's TASTING MENv 

TVNA AND VENISON TARTAR 
Yogurt, Mushroom ;;nd 5e;; Urchin 5,:;l;;d 

••• 

(ONFIT OF ARCTIC CHAR 

Asp;;r;;gus Puree, K;;lix Lo/tom ;;nd Nettle 5,:;uce 
••• 

FOIE GRAS GANACHE 
Apple Compote, Matteis ;;nd Truffle Fo;;m 

••• 

LOIN OF VEAL 

Olive ;;nd Dtll Bmsed Rut;;b;;g;;, Almonds ;;nd Ctt'spy 5weetbre;;ds 
••• 

WARM GoAT(HEESE SANDWICH 

Cloudberry Te;; 
••• 

)VNIPER BERRY PANNACOTTA 

Lemon Curd 
••• 

CHOCOLATE AND COFFEE TART 

Blueberry P;;rf;;it 

A VAILABLE PER TABLE 85.oo pp BEVERAG E A CCOMPAN IMENT 35.oo pp 

ALSO AVAILABLE 

AQUAVIT BITE MENV 

A MVLTI (OVRSE TASTING MENV 110.00 PP BEVERAGE ACCOMPANIMENT 60.00 pp 

SERVED FROM 7 :3 0 P.M. -9:30 P.M. 

VEGETARIAN MENV 

FIELD GREENS AND GOAT (HEESE SALAD 
Artichoke Chips, Oven Dried Tom;;to ;;nd Olives 

••• 

SEAWEED AND TAROROOT (ANELLONI 

W;;terchestnut ;;nd Te;; Broth 
••• 

AsPARAcvs R1 sorro 

Fried R;;mps ;;nd Rice Wine Froth 
••• 

REDWINE BRAI SEDTVRNIPS 

Morels, Fc1vc1 Bec1ns c1nd R.oc1sfed fingerling Pofc1 fo 

WARM GoAT(HEESE SANDWICH 

Cloudberry Te;; 
••• 

)VNIPER BERRY PANNACOTTA 

Lemon Curd 
••• 

(HOCOLATEAND (OFFEE TART 

Blueberry P;;rf;;it 

A VAILABLE PER TABLE 58.oo pp BEVERAGE A CCOMPANIMENT 35.oo pp 

SERVED FROM 7:00P.M.-1O:00 P.M. 
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PRIX- FI XE DINNER MENU 

FI RST 

OYSTERS 
M;mgo Cutty Sorbet ,:;nd Sevrug,:; C,:;vi,:;r 

Fl ELD G REENS AND GOAT CHEESE SALAD 
Artichoke Chips, Oven Dtied Tom,:;to ,:;nd Olives 

SuNCHOKE AND BLACK T RUMPET MusHROOM Soup 
Oxt,:;tl Wt,:;pped H,:;libut 

HERRING PLATE 
Necess,:;ry Accessories: C,:;rlsberg Beer ,:;nd Aqu,:;vit 

GRAVLAX AND MACKEREL 
Fingerling Pot,:;to S,:;l,:;d, Red Beet Sorbet ,:;nd Espresso Must,:;rd S,:;uce 

LOBSTER ROLL 
Homem,:;de Ginger Ale, Se,:;weed S,:;l,:;d, Sevrug,:; C,:;vi,:;r ,:;nd Pot,:;to Fo,:;m 

HousE SMOKED SALMON 
Po,:;ched Ou,:;tl Egg, Co,:;t Cheese P,:;,-f,:;it ,:;nd Osetr,:; C,:;vi,:;t 

RARE TUNA AND SH RIMP 
P,:;ell,:; Infused Fingerling Pot,:;to ,:;nd Trout Roe 

Fo1E GRAs GANACHE 
Curry Se,:;red Squ,:;b ,:;nd Tun,:; Roll with Yogurt Sorbet 

KOBE BEEF RAVIOLI 
Beech Mushrooms, He,:;rts of P,:;lm S,:;l,:;d ,:;nd Truffle Te,:; Broth 

1oz. CAVIAR 

OsETRA 45.oo BELVGA 62 .oo 
Served with Buckwhe,:;t Blinis ,:;nd Creme Ft,:;lche 

AovAv lT's SMORGASBORD PLATE 1sAvA1LABLE VPoN RrnvEsT 

c=)---
SECOND 

CARAMELIZED LOBSTER 
Se,:;weed P,:;st,:;, Se,:; Urchin S,:;us,:;ge ,:;nd C,:;u/if/owet S,:;uce 

RARE SEARED TUNA AND SCALLOPS 
T,:;to Root Chips, Ch,:;nterelles ,:;nd Se,:; Urchin Beurre Bl,:;nc 

SAUTEED BASS 
W,:;ter Chestnuts, Pe,:;r ,:;nd Celery Root Puree with Rice Wine Froth 

CRISPY SALMON 
Ro,:;sted Beets ,:;nd Asp,:;r,:;gus with Meyer Lemon S,:;b,:;yonne 

Hor SMOKED CHAR 
Ou,:;;/ Egg Risotto ,:;nd Wtld Mushroom Consomme 

TRIO OF VEAL 
Loin, Sweetbre,:;d ,:;nd Kidney with Lobster C;;bb,:;ge ,:;nd M,:;rrow S,:;uce 

TouRNEDos OF DucK 
Mushroom R,:;gout, C,:;r,:;melized Or,:;nge Zest with Sweet ,:;nd Sout Bl,:;ck Pepper S,:;uce 

SPICE CRUSTED VENI SON AND MEATBALL 
Sunchoke Puree, Brussel Sprouts ,:;nd Lingonberry Jelly 

SLOW POACHED LAMB 
Truffle ,:;nd Bllttemut Squ,:;sh T,:;rt with Sweetbre,:;d Swee 

THREE COURSES 67.oo 
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