AMERIKALINJEN

VALENTINE’S MENU

Starter

Winter salad with Burrata
from Winther Ysteri & pomegranate
M, N, SU

First course
Norwegian “Skrei” cod

with cabbage & mussel sauce
F, M, MO, C

Main course

Duck breast from Holte farm
with endives, blood orange & hashbrowns
M,N SU

Dessert

Chocolate Heart
with white chocolate & raspberry
M, E, G

3-course 795,- pp
4-course 945,- pp

Allergies: C: Celery, E: Egg, F: Fish, G: Gluten, M: Milk, MO: Molluscs,
MU: Mustard, N: Nuts, SE: Sesame, SH: Shellfish, SO: Soya, SU: Sulphites



