
Amuse-bouche
Salmon Tartare 

Fluffy blinis topped with cold-smoked salmon tartare, seasoned with 
pickled mustard seeds, red onion, cornichons, and citrus.

Oyster
Crispy deep-fried oyster from Brittany, served with a cultured cream 

sauce, split with dill oil and topped with trout roe.

Onion Tart 
Homemade vol-au-vent filled with onion confit, 

gratinated with Vesterhavsost.

NV - Réserve - Extra Brut
Champagne Thierry Fournier

Chardonnay, Pinot Noir, Pinot Meunier
Vallée de la Marne, Champagne, France.

Starter
Mosaic

Mosaic of poached Danish salmon and halibut wrapped in nori 
seaweed, served with pepper emulsion, crispy bladderwrack, and a 

sauce of white miso, green apples, and crème double.

2025 - Misto Mare - Magnum 
Alois Lageder

Chardonnay, Gewurztraminer, Pinot Grigio, Riesling, Pinot Bianco. 
Vigneti delle Dolomiti, Italy.

Second course
Lobster Ravioli

Homemade ravioli filled with Danish lobster, served with 
lobster bisque and pickled root vegetables.

2023 - chardonnay - I Sistri
Fèlsina

Chardonnay. 
Chianti, Toscana, Italy.

Third course
Stuffed Morel

Butter-roasted morel filled with chicken soufflé mousse infused with 
truffle, served on creamy celeriac flavoured with browned butter, 

alongside pickled lingonberries and freshly grated truffle.

2023 - Gewürztraminer - Classic
Famille Hugel

Gewurztraminer. 
Alsace, France.

Main course
Roasted Beef Tenderloin or Grilled Danish Monkfish

Served with seared foie gras and a crisp croquette of Danish black 
lobster, a light mushroom timbale with pickled potato, roasted shiitake 

mushrooms, butter-braised celeriac and herbs, finished with Sauce 
Chasseur with chopped tarragon and chervil.

2023 - gevrey-chambertin
Henri Magnien

Pinot Noir. 
Côte de Nuits, Bourgogne, France.

dessert
Grand’s Chocolate Bar

Gâteau Marcel base with milk chocolate mousse and cherry jelly, 
coated in chocolate and topped with white chocolate cream.

NV - Banyuls
M. Chapoutier

Grenache. 
Languedoc-Roussillon, France.

New Year’s Gala 

Each course is paired with a carefully selected glass of wine.


