Dinner
Avery & Morgan, the twentieth of March

TO START
Roasted beet salad, goat cheese, hazelnuts

Smoked trout, rye crisp, dill cream

MAIN
Braised short rib, polenta, gremolata

Pan-roasted halibut, spring peas, lemon butter
Wild mushroom risotto, aged parmesan »

DESSERT
Lemon tart, whipped cream

Chocolate pot de creme, sea salt

TO FINISH
Coftee, tea, a small something

Please tell your server about any allergies
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