
Sylvester 
2018

Amuse Bouche

Oyster
Crisp & dip – cold smoked reindeer, dill crisp & Smetana with bleak roe

foie gras of duck cappucino with black truffle

Starter

Wild Norwegian scallop in its own shell and Benella roe

Main

Surf and turf - charcoal roasted tenderloin & lobster, french fries, bearnaissauce

Dessert

Sorbet

Chocolate dessert

Menu price: 1100 kr

Wine menu: 900 kr (ordered on site)

Champagne  

 Champagne de Castelnau Brut Réserve Frankrike                                     
600cl  6000 kr

Champagne de Castelnau Brut Réserve Frankrike                                                                   
690 kr

Castelnau Brut Rosé Frankrike                                                                                               
 790 kr

2003 Champagne de Castelnau Blanc de Blancs                                                                 
  930 kr

2004 Champagne de Castelnau Millésimé Brut Frankrike                                                      
 950 kr

2004 Champagne de Castelnau Millésimé Brut Frankrike                                                   
Magnum  1650 kr

2013 Sea Smoke ” Sea Spray” Sparkling Wine Santa Rita Hills, Kalifornien, USA                                                  
 1500 kr


