
FARMER’S TABLE - 75€ 
 
our farmer’s table experience celebrates 
the art of fresh, local ingredients.  each 
day, our chefs craft a unique menu  
inspired by the finest seasonal produce.  
enjoy five appetizers designed for shar-
ing, followed by your choice of main 
course. This dining experience lasts ap-
proximately two hours. 
 
AUTHOR’S DINNER - 115€ 
 
embark on a culinary journey with our 
author’s dinner.  this ten-course tasting 
menu explores creative concepts and 
cultural narratives through the medi-
um of food. experience an evolution of 
flavors and textures while reflecting 
on the changing dynamics of our food 
culture, ecosystems, and traditions. this 
immersive dining experience lasts  
approximately three hours. 
 
EXCLUSIVE DRINK PAIRING - 130€ 
PAIRED DRINKS - 70€ 
 
enhance your author’s dinner with a 
curated selection of wines.  each pairing 
is thoughtfully chosen to complement 
the flavors and aromas of the dishes, 
creating a symphony of taste and spark-
ing engaging conversation.

ELEMENTS OF THE MENU

GARDENS AND GREENHOUSES

Leeks | pumpkins | potatoes | parnsnips 
| celeriac | parsley | endives | fennel | 
apples | pears | parsley roots | kolrhabi | 
jerusalem artichokes | sunflower seeds 
| horseradish | chervil | turnip | thymes | 
cauliflower | hazelnuts | wallnuts | sal-
sify roots | beetroots | sweet potatoes 
| brussel sprouts | dill | quince | plums | 
cherries | honey | carrots | black raddish | 
oregano | curants | rhubarb |

FORESTS AND PASTURES

lingonberries | blueberries | suckling 
lamb | venison | milk | eggs | ceps | pines | 
ashwood berries | jaundice | elder flow-
wers | meadowsweets | sweet woodruff | 
birch | keffir | cream |

LAKES AND SEAS

scallops | oysters | arctic char | tusk | 
mussels | almandes | sea letuce | codium | 
langoustines | cod | pike-perch | squid | ha-
linut | plaice | black goby | bass | sturgeon 
| sea lettuce | sea fennel | salicornia |

ADDITIONAL OPTIONS FOR FARMER’S 
TABLE 
 
Farmer’s Table Appetizers - 15€ 
 
Rye bread with butter - 7€ 
 
Additional Main Course - 30€ 
 
DESSERTS 
 
Fermented mushroom ice cream, seasonal 
berry jam, dill meringue, parsley cream - 
8€ 
 
Black milk rice pudding with white mold, 
quince, cherries from jam, ossetra caviar, 
rice crisps and hazelnut caramel - 20€


