Winter Hygge “Comfort food” Menu – January 17 and 23
599 kr per person

First Course
Creamy pearl barley risotto, crispy fried quail egg, vesterhavsost cheese 
Second Course
Braised beef cheek, beer pickled onions, creamed potatoes with horseradish, crispy kale 
Third Course
Warm orange and almond cake, mascarpone cream, Cointreau syrup  

Here are some suggestions for wine pairing from your cellar:
· First Course: Pinot Noir from France or Germany
· Second Course: Aged Bordeaux or South Rhone Red
· Third Course: Perfect with a Sauternes or Tokay
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