CAMOUR

Knivmuslinger, appelsin, piment & pinjekerner 55
Friteret artiskok m. citrus ravigote 50
Smorstegt brod m. salat pa nye kartofler og fjordrejer 65
Brod m. olivenolie-smeor 45

Friteret manchego m. svampe 50

Gratinerede kammuslinger m. parmesan & chili 65
Blamuslinger, ricotta & sort peber 35

Pan con tomate m. grillet peberfrugt 40
Oksetatar, ajo negro, mandler & kartoffelchips 130
Pulpo carpaccio, tonnato & persille 135
Crudo pa kuller, agurk & bergamotte 135
Stracciatella, erter & chimichurri 115

Lima benner escabeche 105

Panzanella salat 85

Cannelloni m. rejer, spinat & ricotta 135

Porchetta, haricot vert & nduja blanquette sauce 150

Strandkrabbe cacio e pepe 135
Bleksprutte a la plancha, padrons og romesco 135

Rigatoni med zucchini, straciatella & mynte 130

Gronne asparges, pommes purée & olivenolie blanquette 135

Rib eye til to, pommes frites, panzanella salat & sauce 625

Profiteroles au citron 95

Tiramisu ala Banana Split 105

Basque cheesecake m. “Jordbzr-Romanoff” 105

MAD

TASTING MENU 350

Skal valges af hele bordet

Knivmuslinger, appelsin, piment & pinjekerner
Blamuslinger, ricotta & sort peber

Friteret manchego m. svampe

Oksetatar, ajo negro, mandler & kartoffelchips
Velg imellem

Cannelloni m. rejer, spinat & ricotta

eller

Porchetta, haricot vert & nduja blanquette sauce
dertil

Lima benner escabeche

Profiteroles au citron



