THEATERCAFEEN

CHRISTMAS MENU

STARTER

TOAST SKAGEN
HORSERADISH, LEMON, VENDACE ROE, DILL & TOAST
(WHEAT, SHELLFISH. SULPHITE. FISH, MILK)
POUILLY-FUME CALCITE 2025, FRANCIS BLANCHET 1075,-
OR
STEAK TARTAR

PICKLES, MUSTARD SEEDS, CAPERS, ENDIVE & VASTERBOTTEN CHEESE
(EGGS. SULPHITE, FISH, MILK, BARLEY)

VOUVRAY CUVEE SILEX CHENIN BLANC 2024, VIGNEAU-CHEVREAU 1025,-

MAIN

LYED COD FROM "BR@DRENE BERG”
MUSHY PEAS, BACON & POTATOES
(WHEAT, FISH. MUSTARD. MILK)

RIESLING SCHIEFERTERRASSEN 2024, HEYMAN-LOWENSTEIN 1395,
HAUTES COTES DE NUITS LES DAMES DE VERGY 2023, DOMAINE DOMINIQUE GUYON 1295,-

oR
SALTED AND STEAMED LAMB

SAUSAGE FROM VOSS, MASHED SWEDE & POTATOES
(MILK)

RIESLING PIRI 2023, WEINGUT NIGL 1275,-
BOURGOGNE ROUGE “CUVEE SAPIDUS” 2022, MONGEARD-MUGNERET 1395,

DESSERT

CREME CARAMEL
CREME CHANTILLY & CRISPY ALMOND
(NUTS, EGG, MILK, ALMONDS)
CHATEAU MYRAT 2016, 2EME CRU CLASSE 975,
OR

CHOCOLATE COULANT
WARM CHOCOLATE CAKE, SALTED CARAMEL & MADAGASCAR VANILLA ICE CREAM
(WHEAT, EGG, MILK]

RECIOTO DELLA VALPOLICELLA 2017, CANTINA VIVIANI 1350,-

3 COURSE
HOUSE COFFEE OR TEA INCLUDED
kr. 1335,-




THEATERCAFEEN

SET MENU

STARTER

TOAST SKAGEN

HORSERADISH, LEMON, VENDACE ROE, DILL & TOAST
(WHEAT, SHELLFISH, SULPHITE. FISH. MILK)

POUILLY-FUME CALCITE 2025, FRANCIS BLANCHET 1075,-

OR

STEAK TARTAR
PICKLES, MUSTARD SEEDS, CAPERS, ENDIVE & VASTERBOTTEN CHEESE
(EGGS, SULPHITE, FISH, MILK, BARLEY)

VOUVRAY CUVEE SILEX CHENIN BLANC 2024, VIGNEAU-CHEVREAU 1025,-

MAIN

PAN- FRIED WILD HALIBUT
GREENS, RISONI, CHAMPAGNE SAUCE WITH GRILLED BUTTER
(WHEAT, SULPHITE, FISH, MILK. MOLLUSCS)

BOURGOGNE CHARDONNAY BTTR 2024, RENE LEQUIN-COLIN 1395,-
OR

REINDEER FROM FINNMARK

MUSHROOM, CELERIAC PUREE. LINGONBERRIES & PORCINI SAUCE
(SULPHITE. MILK, CELERY)

TOUR DE PRESSAC 2019, GRAND CRU 1250,-

DESSERT

CREME CARAMEL
CREME CHANTILLY & CRISPY ALMOND

(NUTS., EGG, MILK, ALMONDS)
CHATEAU MYRAT 2016, 2EME CRU CLASSE 975,-

OR
CHOCOLATE COULANT
WARM CHOCOLATE CAKE, SALTED CARAMEL
& MADAGASCAR VANILLA ICE CREAM
(WHEAT, EGG, MILK)

RECIOTO DELLA VALPOLICELLA 2017, CANTINA VIVIANI 1350,-

3 COURSE
HOUSE COFFEE OR TEA INCLUDED
kr. 1075,-
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