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Forret

Laks - Yuzu & Dashi Vinaigrette

2021 Wachenheimer Riesling Pfalz Dr. Blirklin-Wolf

Hovedret

Andebryst a la Wellington - Svampe fra Funga Farm
& Fermenteret Kirsebeer

2018 Barda Pinot Noir Chacra Rio Negro Patagonia

Dessert
Julekugle - Ris ala Mande

Brachetto d’Aqui

Vegetarmenu
Forret
Pocheret Fennikel - Yuzu & Dashi Vinaigrette

2021 Wachenheimer Riesling Pfalz Dr. Biirklin-Wolf

Hovedret

Knold Selleri - Svampe fra Funga Farm &
Fermenteret Kirsebeer

2018 Barda Pinot Noir Chacra Rio Negro Patagonia

Dessert
Julekugle - Ris ala Mande

Brachetto d’Aqui
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VILLA

COPENHAGEN

Starter

Salmon - Yuzu & Dashi Vinaigrette

2021 Wachenheimer Riesling Pfalz Dr. Blirklin-Wolf

Second Course

Duck Breast a la Wellington - Mushrooms from Funga Farm
& Fermented Cherry

2018 Barda Pinot Noir Chacra Rio Negro Patagonia

Dessert
Christmas Cake - Ris ala Mande

Brachetto d’Aqui

Vegetaian menu

Starter
Poached Fennel - Yuzu & Dashi Vinaigrette

2021 Wachenheimer Riesling Pfalz Dr. Biirklin-Wolf

Second Course

Celeriac - Mushrooms from Funga Farm
& Fermented Cherry

2018 Barda Pinot Noir Chacra Rio Negro Patagonia

Dessert
Christmas Cake- Ris ala Mande

Brachetto d’Aqui






