MENU OG VINE:

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

*

Torsk, sprod gris, torret tun, lys soya, yuzu
2020 Albarifio Don Alvaro de Bazan”, Bodegas Granbazan, Rias Baixas
2020 Riesling GG "Aulerde", Wittmann, Rheinhessen
*
Hummer, blomkal, citron, mandel
2020 Terre Alte Rosazzo, Livio Felluga, Friuli
2019 La Clarté de Haut-Brion, 2. vin du Chateau Haut-Brion & La Mission Haut-Brion
Pessac-Léognan, Bordeaux
*
Unghane i butterdej, aromatiq anno 2024, log
2018 Morey-Saint-Denis, Domaine Dujac, Bourgogne
2019 Gevrey-Chambertin 1. Cru “Les Cazetiers", Domaine Faiveley, Bourgogne
*
Kroens morbrad, hengemte trofler, sensommerkal
2013 Barbaresco "Montestefano", Silvia Rivella, Piemonte
2016 Brunello di Montalcino, Il Marroneto, Toscana
*
Vanilje, passion, Amaretto, flade
2019 Riesling Auslese "Niederberg Helden”, Schloss Lieser - Thomas Haag, Mosel

k%%

Filtreret vand, kaffe og sedt

*

Pris pr. person 3.000 kr.

**k%*
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