
LUNCH MENU
A part of LOCA

- Every meal matters

T H E  G R A N D  C H R I S T M A S  
T A B L E

Served with rye bread, whipped butter, and pork fat

Old-fashioned matured herring with egg salad, capers, onions, and dill

Cold-smoked trout with Brussels sprouts, sunflower seeds, and dill cream

Mushroom salad with pickled and crispy mushrooms

Pork and cabbage terrine with onion mayonnaise and pickled onions

Roasted duck breast with honey and thyme

Crispy roasted pork with pickled cucumbers

Christmas sausage made from welfare-raised pork with homemade mustard

Classic caramelized potatoes

Warm red cabbage with orange and walnuts

Rice pudding with roasted almonds and warm cherry sauce

Christmas buscuits with coffee

695,-

The Grand Christmas table cannot accommodate special diets or allergens



LUNCH MENU 
A part of LOCA

- Every meal matters

F R O M  T H E  S E A

F R O M  T H E  L A N D

F R O M  T H E  G A R D E N

Beetroot tartare with horseradish cream and dill 115,-

Mushroom salad with pickled and crispy mushrooms 125,-

Selection of Danish cheeses with crispbread and compote      125,-

White chocolate parfait with marzipan and orange      110,-

Ricepudding with roasted almonds and warm cherry sauce      110,-

Christmas biscuits          85,-

Traditional Christmas herring with egg salad, capers, onions and dill 125,-

Christiansøpigen spiced herring marinated in mulled wine with onion mayonnaise, pork cracklings, onions

and pickled blackberries 125,-

Cold-smoked trout with Brussels sprouts, sunflower seeds and dill cream 135,-

Crispy fish with remoulade and lemon 135,-

Hand-peeled Greenlandic shrimp with lemon mayonnaise and piment d’Espelette 165,-

Confit duck salad with mustard, pickled celeriac and garden cress 165,-

Pork and cabbage terrine with onion mayonnaise and pickled onions 165,-

Rolled lamb terrine with aspic, onions and garden cress 165,

C H E E S E  &  D E S S E R T
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