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LOBSTER BISQUE
crayfish tails

or

SALADE NICOISE
tuna sashimi | green beans
La Ratte potatoes | cured egg yolk

or

FLAME-SEARED BEEF CARPACCIO
braised artichoke
saffron mayonnaise | crouton

*

FLUM’S CHRISTMAS ROAST
pasture-raised beef Chateaubriand
pepper sauce | grilled vegetables

or

GRILLED FJORD SALMON FILLET
celeriac | lime and caper butter
baby spinach

or
GOOSE LEG FROM DITHMARSCHEN

mugwort jus | braised Boskoop apple
Altes Land red cabbage

*

CREME BRULEE
Hamburg cinnamon pastry ice cream

or

RAW-MILK CHEESE
fruit bread



