Orangeriet

Contrasts...

Summer is drawing to a close, leaving us with memories of long, bright days.
At the same time, autumn is slowly beginning to make its presence felt
- and it is precisely this meeting of the two seasons that has inspired our menu.

We invite you on a journey through a series of contrasts in flavour, texture and ingredients.
We begin hard as stone and soft as butter, continue with shell - no shell.. and from there, we're off.

From here, we let the menu speak for itself.
We look forward to guiding you through the final flavours of late summer and the first tastes of autumn

- and, not least, to hearing which contrasts you discover along the way.

- Bon appeétit
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Start the evening with snacks and bubbles

Scallop - Almond - Lemon
Cauliflower - Truffle — Butter
Chicken liver - Fermented pepper - Balsamico tradizionale
Rabbit - Corn - Mustard

Chocolate - Raspberry - Sorbet

5-course menu including appetizer -

Create your own dining experience with individual dishes.
The dishes are priced at per serving,
while rabbit as a main course is served at



Sigrid Apple, Andersen Winery, Denmark
Bourgogne Chardonnay, AOP, Domaine du Vieux Collége, Bourgogne, France
Nitus Cava Semi Secco, DO, Nitus Cava, Penedés, Spain
Terra Nordica Nero, Cold Hand Winery, Denmark
Blend #12 Ruby Port, Graham's, Douro, Portugal
Wine menu
1glass -
2 glass -
3 glass -
4 glass -
5glass -

Wine Menu (5 glasses) -

Wine tasting menu to accompany the 5-Course Menu -
(A small glass of each wine from the wine menu will be served)

Bee Pollen, Copenhagen Kombucha
Arensbak White, Arensbak, Denmark
Arensbak Rosé, Arensbak, Denmark

Arensbak Red, Arensbak, Denmark

Raspberry juice from Smagisk and rhubarb/raspberry tonic

Non-alcoholic drink menu for the 5-course menu -



French Press
Espresso
Cappuccino
Caffe Latte
Irish Coffee

Earl Grey
Green tea
Fruit tea
Cool mint

3 pieces of filled chocolate
2 pieces of “Kransekage”

Enjoy the drink of the season - this time a delicious:
‘Bramble Spritz"
It consists of:

Gin
Blackberry Syrup
Sparkling Wine

Enjoy a refreshing cocktail in our bar/lounge area.
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