
The taste of VIE 
5 dishes. Served for the whole table 

710 per person 
   

Shrimp from the fjord as salad with crispy field-grown leaves 

White asparagus with foamy sauce, confit egg yolk, smoke and ashes 

Zander with salted yoghurt and cabbage shoots 

Grilled onglet with black pepper, onion and green asparagus 

Crispy pastry in layers with rhubarb, pistachio and sorbet,  

 

 

Cheeses from here and there with seed cracker 

+130 

 

And the wines 650 per person 
Includes filtered still and sparkling water 

 

2023 Chablis, Domaine Jean Dauvissat Père & Fils, France 

2024 Grüner Veltliner Zöbinger, Barbara Öhlzelt, Austria 

2024 Sancerre Blanc  Domaine Daniel Crochet, France 
2021 Barolo Angela, Marengo Mauro, Piemonte, Italy 

Nv.   Rhubarb Pie , Norrbottens Destilleri Sweden 

  

 
The non-alcoholic pairing  
500 per person 
 

 
 
 
 
 

All prices are in Danish kroner and include VAT. 

 

Snacks  
Salted nuts      55 
Black and green olives     55 
Gillardeau oyster No. 6, natural, with condiments – per piece   45 
Onion bread with Mangalica ham – per piece    40 
Whole artichoke with almond cream and oregano   110 
Grilled sourdough bread with salted butter    40 
      
Smaller dishes 
Potato bread with sour cream and herbs 

Vendace roe, 30 g    220 
Rossini Caviar Black Label, 50 g   700 

Hand-cut beef tartare with coarse mustard and nasturtium  150 
Goat cheese with grilled green peas and majoram  130 
Grilled squid with mayonnaise and lemon                           170 
Shrimp from the fjord as salad with crispy field-grown leaves  255 

 
The greens 
White asparagus with foamy sauce, smoke and ashes  XX 

Little gem salad with kefir, crispy millet and aromatic herbs  105 
Grilled green asparagus with wild onion                                XX 
Sunkissed tomatoes with calamansi and mild chili  110 
Crispy crushed potato with sour cream    70 
 
The animals 
Pike - perch with foamed mussel sauce   300 
Whole roasted Label Rouge chicken with morrels and Vin Jaune  650 
Beef tenderloin as pepper steak                                  390 
Todays large cut limited availability                   Price varies 
 
The ending 
Cheeses from here and there with seed cracker  160 

Crispy pastry in layers with rhubarb, pistachio and sorbet  135 

Almond cake with salted caramel and vanilla ice cream   135 
Blushing apple sorbet     55 
   

 


