DINNER RECEPTION

Pick and choose between dishes from our seven kitchens.
You must choose one dish from each kitchen. Each dish is 55 DKK per person.

O Crispy shrimps with chilli mayo & sweet and sour sauce 3 pcs Dang Dang
(O | Gyoza with chicken, ponzu & teriyaki 3 pcs

Fresh spring roll with salmon, salad, coriander, goma & miso aioli 2 pcs MARINA
Sushi with tuna, spicy mayo, kataifa & herbs 3 pcs

O z Leafy greens with stracciatella, marinated tomatoes & balsamic glaze 1 pc ¢ o @%
O | Focaccia sandwiches with Italian mortadella & homemade pesto 2 pcs
O |

Tiramisu with ladyfingers, mascarpone, espresso & chocolate 1 pc

O Crab cake with potato, fennel jam, ramson mayo & tuna flakes 1 pc OCEAN BAR
O Crispy tart with hamachi, mint & horseradish 1 pc

O Empanada with wine-marinated beef, red pepper & olives 1 pc CP‘J/\EAGIOII_\“C
O Empanada with mushrooms & béchamel 1 pc ¢

Oysters Sentinelle Special #3, France — naturel with lemon 1 pc PROJECT RAW

Oysters Sentinelle Special #3, France — with elderflower vinaigrette 1 pc

O

O :

(O i Cucumber with smoked cheese & herb oil 2 pcs ¢

O . Croustades with caramelised onions, balsamic glace & truffle cream 2 pcs §
O

Résti with tartare, truffle mayo & herbs 1 pc €

Tostada with ceviche-fish, tiger's milk, mango, chilli, avocado & coriander 2 pcs SONORA

O |

O  Quesadilla with chicken, cheddar, tomato & chipotle 1 pc
O | Quesadilla with red pepper, zucchini & tomato 1 pc ¢

O

Flautas with chicken tinga, chilli and tomato sauce 2 pcs

@  Vegetarian Note: Number of pieces listed is per person gm/}/v//ey



