o7  HOTEL SANDERS

Available for groups of 6 or more

3 COURSES - 675 DKK

STARTER

Fried plaice with remoulade, lemon, herbs & rye bread

MAIN COURSE

Duck breast with potatoes, duck demi glace & brussel
sprout-pancetta salad (sharing style)

DESSERT

Sanders Risalamande with cherry sauce

ADDITIONAL PACKAGES
Wine pairing (3 courses - 595 DKK, 4 courses - 695 DKK)

Sanders “Christmas hygge” Package: Glegg, Christmas cookies, aebleskiver & port
selection - 325 DKK

Glass of Jes Kaelpin Akvavit - 115 DKK

Tailored packages may be arranged. Please email your requirements to
events@hotelsanders.com

** We accommodate for allergies if mentioned in advance.
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