ES23

ESSE Lunch Menu

4 Servings | 495
Fjord Shrimps | Smoked Sgtofte Cream | Leeks | Pickled Red Seaweed
Cured Mackerel | Rhubarb | Red Radish | Magnolia | Citrus Miso

Confit Organic Chicken | Roasted Spring Greens | Walnut | Lemongrass
served with
New Potato Salad | Smoked Egg Yolk | Pickled Shallots and Young Lettuces | Herb Vinaigrette

Setofte Milk Ice Cream | Spruce Qil | Beetroot | Plum Stone Vinegar Meringue

3 Servings | 395

Cured Mackerel | Rhubarb | Red Radish | Magnolia | Citrus Miso

Confit Organic Chicken | Roasted Spring Greens | Walnut | Lemongrass
served with

New Potato Salad | Smoked Egg Yolk | Pickled Shallots and Young Lettuces | Herb Vinaigrette

Sotofte Milk lce Cream | Spruce Oil | Beetroot | Plum Stone Vinegar Meringue

#All Menus served with ESSE Fermented Potato Bread and House Cultured Butter

Menu subject to change



