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15-Course Tasting Menu
Snacks
Octopus - Tomato - Pimenton
Tuna - Jalapeiio - Ponzu
Shrimp - Passion Fruit - Wild Garlic - Foie Gras
Snacks
Confit Potato - Pancetta - Smoked Bone Marrow
Pani Puri - Ham - Truffle
Croustade - Peas - Edamame - Fresh Cheese
Shellfish & Molluscs
Bread & Butter
White Asparagus - Shrimp - Roe - Sauce Surprise
Squid - Mussels - Beans - Foam
Fish
Fish Toast - Vendace Roe - Lemon
Fish from the North Sea - Radishes - Wild Garlic
Meat
Bimi Broccoli - Miso - Crispy Chicken Skin
Green Asparagus - Duck Hearts - Cherries
Grilled Beef - Chimichurri - Spring Onions
Dessert
Rhubarb - Tonka Bean - White Chocolate
Macaron - Elderflower - Lemon

Price: DKK 695
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Full Applaus
The Classic
15 courses with our accompanying wine pairing:
N.V. Guy Saget Arnaud Laurent
2025 Lieubea Sauvignon Blanc, Loire
2024 Fritz Haag Riesling Trocken, Mosel
2021 Thienpont Samentine Merlot, Bordeaux
N.V. San Maurizio Brachetto d’Acqui, Piemonte

DKK 1250 per person

The Grand

15 courses with a carefully selected collection from outstanding wine regions:
N.V. Baron Albert “L’Universelle”, Champagne

2023 Rudolf Fiirst Silvaner, Franken

2022 Domaine Poisot Pernand-Vergelesses, Burgundy

2022 Biondi-Santi Rosso di Montalcino, Tuscany

2014 Pannon Tokaj Tokaji Aszu, Tokaj

Coffee / Tea & Petit Fours

DKK 1750 per person

Applaus Prestige

15 courses with a wine pairing featuring handpicked wines from producers we believe represent the
very highest level of quality and expression:

N.V. Ruinart Brut “R” de Ruinart, Champagne

2022 Weingut Von Winning Riesling Trocken “Marmar” GG

2024 Jean-Marc Boillot Puligny-Montrachet “Les Combettes” ler Cru
2022 Jean-Luc Jamet Cote-Rotie “Terrasses”, Rhone

2011 Chateau Climens Sauternes Barsac ler Cru, Bordeaux

Coffee / Tea & Petit Fours

DKK 2600 per person
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Daily Applaus
(Tuesday-Thursday)
8 Courses
Tuna - Jalapeiio - Ponzu
White Asparagus - Smoked Shrimp - Roe - Sauce Surprise
Fish from the North Sea - Radishes - Wild Garlic
Bimi Broccoli - Miso - Crispy Chicken Skin
Green Asparagus - Duck Hearts - Cherries
Grilled Beef - Chimichurri - Spring Onions
Rhubarb - Tonka Bean - White Chocolate

Macaron - Elderflower - Lemon

Price: DKK 450






