
Christmas Menu 

Four-Course Festive Menu 

 

Liquorice-Cured Lamb 
Truffle mayonnaise, redcurrant gel, 

Lemon panko and chervil 
 

Beef Wellington 
Caramelised potatoes, broccolini with 

toasted almonds and chervil 
 

Spruce Needle Sorbet 
Amaretto-soaked cranberries 

and toasted pine nuts 
 

Christmas Spice Cake 
Rhubarb and red wine jam, cinnamon ganache 

and caramelised pecans 

 

15.490 per person 
 

Alíe Rosé 
Syrah, Vermentino - Italy 

Allegrini La Grola 
Corvina, Oseleta - Italy 

Pomino Vin santo 
Trebbiano, Malvasia Bianca Toscana, San Colombano - Italy 

 

With wine pairing +7.990 
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Starters 
 

Lobster soup S,M,G 
Langoustine, verbena oil, 

bread, butter 
3.850 

 

Shrimp tempura M 
Wakame, chilli mayo 

3.690 
 

Beetroot tartare V 
Mushroom mayo, pickled mustard seeds, 

Ryebread dust 
3.450 

 

Grilled whale S 
Spicy soya, chilli jam, 

jerusalem artichoke, radish 
3.590 

 

 
 
 
 
 
 
 
 



Steaks 
 

Fillet of lamb M,G 
Potato pavé, fermented crowberries, 

Icelandic whey velouté, carrots 
8.690 

 

Beef tenderloin S,M,K 
Crispy potato salad, beef jus, 

mushrooms 
250g 8.990 ½ 5.790 

 

Rib-eye M,K 
Chimichurri, french fries, béarnaise 

300g 9.190 
 
 

Sauces​ ​ ​ Sides 
Garlic pepper mayo​ 390​ Fries and mayo​ 1.290 
Chili mayo​ ​ 390​ Crispy potato salad​ 1.290 
Our BBQ​               390​ Edamame​ ​ 1.790 

​ ​ Béarnaise​ ​ 690​ Bread and butter​ 1.190 
​ ​ Beef jus​ ​ 690​ Fresh salad​ ​ 1.190 
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Mains 
 

Seared cabbage G,V 
Hummus, smoked dulce, 

panko, romesco 
5.680 

 

Salmon S,G,M 
Creamy whole wheat, sprouts, 

bok choy, miso honey, smoked Maldon salt 
6.680 

 

Tryggvaburger 4.0 G,M 
Picanha-patty, Tindur cheese, our BBQ, 

B&B pickles, fried mushrooms, bacon jam 
4.940 

 

Duck salad G,H 
Pulled duck leg, sesame dressing,  

caramelized shallots, pistachios 
5.790 

 
 
 
 
 
 
 
 
 
 

 



Desserts 
 

Ice cream S,M 
Pik-Nik, ganache, 
White chocolate 

3.350 
 

Salt caramel mousse M 
Honeycomb caramel, 

Strawberry & basil sorbet 
3.410 

 

Sticky toffee pudding V,G 
Sorrel toffee sauce, raspberry & vanilla ice cream, 

strawberries, wood sorrel 
3.690 
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Drinks 
 

Coffee 
Americano ​ ​ 690 
Espresso ​ ​ 690 
Cappucino​ ​ 790 
Latte​ ​ ​ 850 
Espresso Macchiato​ 750 
Extra espresso shot​ 150 
Tea​ ​ ​ 690 

 

 
Spiked coffee drinks 
Espresso martini​ 3.050 
Irish coffee​ ​ 2.990 

 

 
Liqueur 

Amaretto​ ​ 1.200 
Baileys​​ ​ 1.200 
Grand Mariner​​ 1.300 
Larsen VSOP​ ​ 1.590 
Larsen XO​ ​ 2.190 

 


