qnanna

RESTAURART & VINEAR

MENU DELLA CASA - 4 COURSES

The menu must be chosen by all guests in the party.
Main course must be selected in advance.

ANTIPASTI
Bruschetta Funghi (V)

Toasted focaccia, pan-fried mushrooms, truftle cream, leek, garlic and parsley

Wine pairing | 2024 Soave San Michele, Ca’ Rugate or
2022 Rosso di Montalcino, Poggio Landi

PRIMI
Risotto Finferli (V)

Creamy risotto, confit chanterelles, leek, parsley and toasted hazelnuts

Wine pairing | 2024 Soave San Michele; Ca’ Rugate or
2022 Rosso di Montalcino, Poggio Landi

SECONDI

Salmone
Baked Faroese salmon, butter-fried chanterelles, blanched romanesco,
toasted hazelnuts, dill, lemon sauce and baby herb potatoes.

Wine pairing | 2022 Soave Monte Alto; Ca’ Rugate or
2024 Pinot Nero, Colterenzio

Or
Ribeye
Pan-fried ribeye, pepper sauce, roasted pumpkin, sautéed mushrooms, pickled red onion and
Jerusalem artichoke crisps, baby herb potatoes.

(Ribeye supplement + DKK 80)

Wine pairing | 2022 Barbera Trevigne, Domenico Clerico

DOLCI

Tiramisu
Italy’s famous mascarpone dessert with
ladyfingers, strong coffee, Marsala and cocoa

Wine pairing | 2024 Marsala, Superiore Riserva Semisecco, Florio

PRICE PER PERSON 495 KR.

WINE MENU 3 GLASSES INCL. STILL/SPARKLING W ATER 295 KR.
WINE MENU 4 GLASSES INCL. STILL/SPARKLING W ATER 375 KR.





