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KOMPONENTER, INGREDIENSER & ALLERGENER

FORRET

Hummerbisque & Troffelfagottini

Hummerbisque
Ingredienser: Hummer, hummer-/skaldyrsfond, flade, smgar, kokosmeelk, citrongraes, ingefeer, lag, gulerod, selleri,

tomat, vin/cognac

Allergener: Krebsdyr, meelk, selleri, sulfitter, fisk

Troffelfagottini
Ingredienser: Hvedemel, geg, ricotta, trgffel, timian

Allergener: Gluten/hvede, seg, maelk

Kaffir limeolie & suppeurter
Ingredienser: Olie, kaffir-lime, gulerod, glaskal, broccoli m.m.

Allergener: Ingen deklarerede allergener

HOVEDRET

Oksemgarbrad

Rosastegt oksemgrbrad
Ingredienser: Oksemgrbrad, smar/olie, krydderier

Allergener: Ingen deklarerede allergener

Kartoffelgratin

Ingredienser: Kartofler, flade, maelk, Gruyére, Igg, timian, smar
Allergener: Mzlk, lag

Vintersalat

Ingredienser: Salater/kal, grantsager

Allergener: Ingen deklarerede allergener
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Pink grape-vinaigrette
Ingredienser: Pink grape, olie, eddike, sennep, honning

Allergener: Sennep

Honningglaseret skorzonerrod
Ingredienser: Skorzonerrod, honning, timian

Allergener: Ingen deklarerede allergener

Fermenteret pebersauce
Ingredienser: Peber, fond, flade/smgr, fermenteret produkt, redbede, Anicia-linser

Allergener: Malk, sulfitter

DESSERT

Mango-dessert

Mangomousse med hvid chokolade
Ingredienser: Mango, flgde, hvid chokolade

Allergener: Mzlk, soja

Kokos-kiksebund

Ingredienser: Hvedemel/kiks, smar, kokos, sukker
Allergener: Gluten/hvede, meaelk
Oreo-crumble

Ingredienser: Oreo-kiks

Allergener: Gluten/hvede, soja
Abrikos-blommecoulis

Ingredienser: Abrikos, blomme, sukker, citron

Allergener: Ingen deklarerede allergener
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