Kroens snacks
N.V. Blanc de Blancs, "Cuvée de Reserve”, Pierre Peters,
Grand Cru “Le Mesnil-sur-Oger”, Champagne

*

Helleflynder, yuzu, soja, gron te
2018 Riesling Kabinett ”Scharzhofberger”, Von Hovel, Mosel
*

Taskekrabbe, kartoffel, saltet agurk, ristet rug
2020 Pouilly-Fumé Baron de “L”, Chateau de Ladoucette, Loire
2020 Anjou, Roueres, Domaine Belargus, Loire
*

Farserede morkler, unghane, comté, aromatisk legbouillon
2019 Vosne-Romanée, Domaine Coquard Loison-Fleurot, Bourgogne
2021 Etna Rosso “Calderara Sottana”, Tenuta delle Terre Nere, Sicilien

*
Okse, troffel, skovens svampe
2017 Barolo, Elio Altare, La Morra, Piemonte
2018 Barolo “Serradenari”, Giulia Negri, La Morra, Piemonte
*
3 oste - ovalie, miinster, shropshire
10 ars Verdelho, Vinhos Barbeito, Madeira
2021 Riesling Spatlese "Trittenheimer Apotheke”, Unterlind, Mosel
2017 Gewurztraminer Vendanges Tardives, Trimbach, Alsace

**k%*

Filtreret vand, kaffe og sedt

*

Pris pr. person 3.000 kr.

**k*


https://book.dinnerbooking.com/dk/da-DK/book/table/day/275/2
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