
SNACKS 

SNACKS 

 

Saltede røgede nødder          35,- 

Salty smoked nuts 

 

Marinerede oliven            55,- 

Marinated olives 

 

 

FORRETTER 

STARTERS 

 

Pil-selv-rejer fra Diskobugten – Mayo & citron                 145,- 

Peel-and-eat shrimp from Disko Bay – Mayo & lemon 

 

Ceviche af rødfisk fra Diskobugten – Ponzu, peberrod & ingefær               165,- 

Ceviche of redfish from Disko Bay – Ponzu, horseradish & ginger 

 

Græskarsuppe (V) – Gedeost, pesto & piment d'Espelette               155,- 

Pumpkin soup (V) – Goat cheese, pesto & piment d'Espelette 

 

Carpaccio af moskusokse fra Kangerlussuaq – Trøffelmayo, dadler & Pecorino    165,- 

Carpaccio of muskox from Kangerlussuaq – Truffle mayo, dates & pecorino 

 

Kammuslinger fra Sydgrønland – Stenbiderrogn, æble & hasselnødder              175,- 

Scallops from Southern Greenland – Lumpfish roe, apple & hazelnuts 

 

Sprøde torskekæber – Aioli & citron                     95,- 

Crispy cod cheeks – Aioli & lemon 

 



HOVEDRETTER 

MAIN COURSES 

 

Hellefisk fra Diskobugten – Fennikel, safransauce & croutoner                295,- 

Halibut from Disko Bay – Fennel, saffron sauce & croutons 

 

Dagens fangst (spørg tjeneren) – Edamame, svampe & muslingevelouté             295,- 

Catch of the day (ask your waiter) – Edamame, tarragon, mushrooms & mussel 

velouté 

 

Rensdyr fra Paamiut – Røget æble, sortebær & enebær                325,- 

Reindeer from Paamiut – Smoked apple, crowberries & juniper 

 

Socca (V) – Kikærtefladbrød, perlecouscous, rødbeder & saltet yoghurt              275,- 

Socca (V) – Chickpea flatbread, pearl couscous, beetroots & salted yoghurt 

 

Moskus cheeseburger – Syltede løg, mayo & pommes frites                225,- 

Muskox cheeseburger – Pickled onions, mayo & french fries 

 

Braiseret spidsbryst af choco-kvie – Løg & pebersauce               325,- 

Braised brisket of choco-veal – Onions & pepper sauce 

 

Lam Fra Sydgrønland – Perle couscous, squash & trøffel                             335,- 

Lamb from Southern Greenland – Pearl couscous, zucchini & Truffle 

 

 

 

 

 

 



DESSERT 

DESSERTS 

 

Crème brûlée – Infuseret med tonkabønner                   145,- 

Crème brûlée – Infused with tonka beans 

 

Jordbærkompot med rabarber & hyldeblomst – Lavendelis & mandler               145,- 

Strawberry compote with rhubarb & elderflower – Lavender ice cream & almonds 

 

Crêpe – Chokoladekaramel, sortebær & yoghurtsorbet                  155,- 

Crêpe – Chocolate caramel, crowberries & yoghurt sorbet 

 

Mørk chokoladesorbet (Vegan) – Nougatine, olivenolie & havsalt    95,- 

Dark chocolate sorbet (Vegan) – Nougatine, olive oil & sea salt 

 


