
 
CHRISTMAS PLATTER 

Served for lunch 

 

 

Christmas herring with crème fraîche, capers, red onion & dill 

Cured salmon (gravad) with dill & mustard sauce 

Fillet of plaice with homemade remoulade & lemon 

Wild boar meatballs with mustard & pickled beetroot 

Crispy duck with homemade red cabbage & lingonberries 

Served with rye bread, sourdough bread, butter & lard 

 

425 DKK per person 

 

A little extra for the Christmas table 

Roast pork and potatoes with brown gravy — 115 DKK (must be pre-ordered) 

Smoked eel with chives & eggs – 105,- 

Homemade mulled wine (gløgg) — 75,- 

Ris à l’amande (Danish rice pudding with almonds) — 85,- 

 

The takeaway Christmas lunch platter must be pre-ordered – pickup is available on the day or 
the following day, depending on the quantity and whether roast pork is included in the 

package. 

Takeaway price, excluding extras 

325 DKK per person 

 



 
 

CHRISTMAS PLATTER 
Served in the evening; advance booking required 

 
Christmas herring with crème fraîche, capers, red onion & dill 

Cured salmon (gravlax) with dill & mustard sauce 

Fillet of plaice with homemade remoulade & lemon 

Wild boar meatballs with coarse mustard & pickled beetroot 

Crispy duck with homemade red cabbage & lingonberries 

Served with rye bread, sourdough bread, butter & pork fat 

Roast pork and potatoes with brown gravy 

Smoked eel with chives & egg 

Risalamande (Danish rice pudding with almonds) 

Beverages: 

Small draught pilsner 

Homemade mulled wine (gløgg) 

Aquavit (snaps) for the herring 

 

795 DKK per person 

Available for takeaway (advance booking required), excluding beverages 

525 DKK per person 


