
French white asparagus – Hand peeled schrimps 

Mousseline sauce – Crouton – Chervil 

-

Beef fillet – Celeriac – Scallion – Herb mayo

Potato – Bordelaise sauce

-

Rhubarb tart – Vanilla – White chocolate

Honey

MENU / WINE MENU

455,- / 275,-

3 COURSE MENU3 COURSE MENU

148,- Per. Person
Aperitif & Snackboard

SNACKSSNACKS
Green olives – Salted almonds – Root chips – Mayo --------------   95,-

HOSTRUPS 
RESTAURANT

Panna cotta - Caviar -------------------------------------------  105,-

Black foot ham - Salted almonds - Cornichons -------------------  145,-

Jose Gourmet - Tuna in olive oil -------------------------------  125,-

Gillardeau oysters - Horseradish - Cocumber - Tapioca - Dill Each  45,-


