
L O B S T E R  W E E K S 
 A perfectly composed three-course  

menu inpired by this seasons lobster. 

M E N U  7 9 5  S E K    |    W I N E  P A C K A G E  5 4 5  S E K 

 

 
G R I L L E D  L O B S T E R  T A I L 

Sugar kelp, chili & sesame seeds,  
brunoise of cucumber & a sauce  

made of whey & havgus 

S A F F R O N  R I S O T T O 
Lobster claw & cherry tomatoes  

dressed in marjoram & dill 
 

W I L D  B L U E B E R R I E S 
White chocolate mousse, cardamom  

& vanilla ice cream with almond 
			 


