
The chef’s words on our five-course menu

UMAMI

Autumn has arrived,
bringing with it a season of deeper and more intense flavours.

The Japanese word umami refers to the fifth basic taste
and is best described as a distinctive richness and savoury depth.

Umami is not one specific flavour, but occurs naturally in a variety of ingredients
– or develops through processes such as fermentation, cooking and ageing.

On our autumn menu, you will experience umami in many different nuances.
Smoke, fermentation and time all play an important role,

adding depth, complexity and character to selected ingredients.

We look forward to taking you on a journey through the flavours of autumn.

- Bon appétit

•••
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Tripadvisor: Instagram:



Snacks & bubbles
Start the evening with snacks and bubbles – 145 DKK 

Orangeriet menu
Sunflower – Raviolo – Balsamic Vinegar D.O.P.

•••
Squid – Tomato – Olive

•••
Carrot – Smoked Cheese – Ham

•••
Beef Tenderloin – Cabbage – Morel

•••
Apple – Breton – Gastrique

•••
 

5-course menu including appetizer – 595 DKK

Create your own dining experience with individual dishes.
 The dishes are priced at 140 DKK per serving, 

while Beef Tenderloin as a main course is served at 295 DKK

Cheese trolley
A selection of italien cheeses, accompanied by sweet and savoury elements.
We recommend 3–5 varieties – 140 DKK regardless of the number selected

Vegetarian and vegan 5-course menus are available 
when pre-ordered at least 4 days prior to your visit.



 Wine menu
2024, Weingut Bernhart, Riesling, Pfalz, Germany

•••
2021, Viña Meín, Godello/Albariño, Galicia, Spain

•••
2023, Seresin Estate, Chardonnay, Marlborough, New Zealand

•••
2023, Maison Delas Freres, Syrah, Rhône, France

•••
Rancio, Cold Hand Winery, Randers, Denmark

•••

Wine Menu (5 glasses) – 595 DKK

Wine tasting menu to accompany the 5-Course Menu – 315 DKK
(A small glass of each wine from the wine menu will be served)

Non-alcoholic drink menu
Arensbak Effervecent, Kombucha, Denmark

•••
Arensbak White, Arensbak, Denmark

•••
Brew & Bloom, København Kombucha, Denmark

•••
Cherry, Smoked oak, Hibiscus, Rebæl Juice

•••
Riesling Vom Kalk, Weinhaus Reh Kendemann, Germany

•••

Non-alcoholic drink menu for the 5-course menu - 315 DKK



Seasonal drink
Enjoy the drink of the season – this time a delicious:

“Cranberry old Fashioned”
 It consists of:

Whisky
Cranberry juice

 Angostura

120 DKK
Enjoy a refreshing cocktail in our bar/lounge area.

Coffee, tea and sweets

French Press
Espresso
Cappuccino
Caffè Latte
Irish Coffee

Coffee
45 DKK 
30 DKK
40 DKK
45 DKK
85 DKK

Sweets
3 pieces of filled chocolate
2 pieces of “Kransekage”

60 DKK
45 DKK

Earl Grey
Green tea
Fruit tea
Cool mint

Tea
45 DKK
45 DKK
45 DKK
45 DKK
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