
DARLING´S SHARING MENUDARLING´S SHARING MENU

MENU                                                                                 399
+ Caviar, 15g                                                                      159 
+ Truffle                                                                                79

WINEMENU 2 glasses                                                      199

Water ad libitum - sparkling or still 25,- /person

LITTLE DARLING MENULITTLE DARLING MENU
1. SERVING

Served as share food

Hummus - spiced nuts - roasted organic carrots - sumak

Beef tartare - egg yolk emulsion - watercress

2.SERVING
Choose between:

Grilled lamb tenderloin - couscous - yoghurt - shiso

Butter poached hake - beluga lentils - fennel - beurre blanc

Gnocchi - mushrooms - truffle - hazelnuts

MENU                                                                                 249
+ Caviar, 15g                                                                      159 
+ Truffle                                                                                79

WINEMENU  2 glasses                                                     199

1.SERVING

Marinated grilled Argentinian prawns - aioli - lemon

Hummus - spiced nuts - roasted organic carrots - sumak

Beef tartare - egg yolk emulsion - watercress

2.SERVING

Grilled lamb tenderloin - couscous - yoghurt - shiso

Butter poached hake - beluga lentils - fennel - beurre blanc

Grilled asparagus - miso hollandaise - almonds - matcha    

6 courses- 2 servings
Served as share food

The menu has to be ordered by the whole table

Allergenes: G-Glutenfree, L-Lactosefree, V-Vegetarian, N-Nuts



CHEESE & DESSERTS
3 cheeses - crispy crackers - fig compote                            129
G,V,N

Chocolate mousse - brown butter crumble -                          99
amarena cherry - cherry sorbet                                                     
V

Crème brûlée - liquorice ice cream                                          99
V

Vanilla ice cream- chocolate sauce                                         99
G, V

Tiramisu - Kahlua ice cream                                                     99
V

3 assorted macarons                                                                 79
G, V

MAINS
Lamb tenderloin - couscous - yoghurt - shiso                      169 

Rib Eye - pepper sauce - french fries - salad                        299 
G

Beef tartare - egg yolk emulsion - fries - salad                     159
G, L

Butter poached hake - beluga lentils - fennel -                     169
beurre blanc
G

Grilled mushrooms - mushroom broth -                                159
egg yolk emulsion - pickled mustard seeds
G, V

Gnocchi - mushrooms - truffle - hazelnuts                            169
V

STARTERS
Marinated grilled Argentinian prawns - aioli - lemon             99
G, L

Hummus - spiced nuts - roasted organic carrots - sumak    89
G, L, N, V

Confit duck croquette - kimchi mayo                “Price / pc” - 29

Deep fried Gruyere - chili chutney                                           89
G, V

Beetroot tartare - wasabi mayo - crispy shallots                   99
L, V

Arthur´s tzatziki                                                                         89
G, V

Grilled asparagus - miso hollandaise - almonds - matcha    99
G, V

Beef tartare - egg yolk emulsion - watercress                      129
G, L

FOR OUR LITTLE ONES
Fettuccine bolognese - parmesan                                        79

Fries - Vesterhavs cheese - Truffle mayo      79


