
Menu & Drinks
Standard menu
Our signature soup
Caulifl ower soup with chili and white chocolate, 
served with bread and browned butter

Starter
Seared tuna on risoni salad with basil, served with 
avocado crème, topped with a mango-chili salsa
and roasted corn

Main course 
Honey-glazed pork shank with green pepper sauce, 
herb-stewed potatoes, curry-pickled cabbage salad, 
and lightly pickled lingonberries

Dessert
Orange and cardamom brownie with white chocolate 
mousse, orange broken gel, and raspberry coulis

Vegan menu
Soup
Broccoli soup made from coconut milk, 
served with bread

Starter
Salt-baked celeriac on risoni salad with basil, 
served with avocado crème, topped with a mango-
chili salsa and roasted corn

Main course
Smoked caulifl ower steak on fresh butter bean purée 
fl avored with lemon and garlic, topped with chimichurri 
and crispy buckwheat

Dessert
Orange and cardamom brownie with orange mousse, 
orange broken gel, and raspberry coulis

Beef tenderloin menu (+85 DKK per person)

Our signature soup
Caulifl ower soup with chili and white chocolate, 
served with bread and browned butter

Starter
Seared tuna on risoni salad with basil, served with 
avocado crème, topped with a mango-chili salsa 
and roasted corn

Main course
Beef tenderloin with rosemary jus, potato cake with 
carrot and beetroot, Dijon crème, and fried capers

Dessert
Orange and cardamom brownie with white chocolate 
mousse, orange broken gel, and raspberry coulis

Ad libitum packages (served during dinner - 3 hours)

White wine, red wine, draught beer (Carlsberg Pilsner and Tuborg Classic), soft drinks, 
fi ltered water & coffee/tea. Must be ordered for the entire party

Silver ad libitum                                          479 DKK
Trebbiano ”Terre Cortesi”, Moncaro, Marche, Italy
Sangiovese ”Terre Cortesi”, Moncaro, Marche, Italy

Gold ad libitum                                   519 DKK
Chardonnay ”Sensas”, Languedoc-Roussillon, France
Cabernet Sauvignon/Syrah ”Sensas”, Languedoc-Roussillon, France

Aperitifs
Prosecco “Tor del Colle”, Italy                            69 DKK
Moscato ”Cala del Mar”, Spain                                              65 DKK
Champagne, Philippe de Nantheuil Brut                                  135 DKK

Liqueurs                               
Liqueurs, whiskey, cognac, etc.  From 20 DKK per cl

Drink Coupons
It is possible to order coupons for beer, wine, soft drinks or drinks. 
Contact your Event Producer for further information.

The entire party must order the same menu (except the vegan menu). Valid from August 2025 to June 2026. We take no liability for printing errors and minor changes.


