CHRISTMAS EVE MENU

27/ " HOTEL SANDERS

SNACKS

Standard:

Profiterole with fried sweet bread and mandarine glaze
Waffle with smoked salmon and hazelnut
Drink:

Chicago Fizz by TATA

STARTERS

Standard:
Steamed cod with mussel foam, cauliflower variation, herb oil
Vegetarian:
Pasta w. Jerusalem artichoke (V). Garnished with Kale - Ramson - Truffle
Wine
2023 Domaine De L'Enclos, Chablis, France

MAIN COURSE

Standard:
Confit duck leg, potato puree, cabbage, pickled lingonberries, duck sauce
Vegetarian:
Stuffed cabbage (V) with Pommes Anna, lingonberries & morel sauce
Wine
2022 Borgogno, Langhe Nebbiolo “Bartome”, Piemonte, Italy

DESSERT

Sanders risalamande with chocolate & cherry sauce
Wine
Warre”s Port Otima 20y, Portugal

PRICE: 2,125 DKK

$

*(V) Vegetarian. ** We accommodate for allergies if mentioned in advance



