WILHELM -We love you deer

WILHELM MENU 450, -
Has to be selected by the entire table incl. wine menu 850,-

Cured roe deer, tomato, cherry, ryebread & horseradish
Swedish crayfish, miso, gooseberry & dill
Egg, chanterelles, caramel stone cheese, mushroom consommé & peas

Quiail, broad beans, almond, blanquette sauce & currant

FOREST TRIP 1200,-
Has to be selected by the entire table

One glass of Bubbles or Vermouth

All snacks, Wilhelm Menu & Dessert

Wine menu, Water, Coffee & Avec

THEATER MENU (order latest by 6 pm) 3 servings & goodie bag 350,-

SNACKS 50,- [piece
One oyster with rhubarb, buttermilk & oliveoil

Olives & unripe peaches

Wild boar mortadella, crispy bread, mustard & gherkin

Pickled blue mussels, fennel, rapeseed oil & lemon

Broccoli, wild bird liver, heart & chimichurri

A LA CARTE

Cured roe deer 125,-
Tomato, cherry, ryebrad & horseradish

Swedish crayfish 125,-
Miso, gooseberry & dill

Langoustine 150,-
Radish, onion, almond, dillemulsion & herbs

Egg 150,-

Chanterelles, caramel stone cheese, mushroom consommé & peas

Quiail 225,-
Broad beans, almond, blanquette sauce & currant

Fish of the day 200,-




Greens from Stengaarden & sauce nage

DESSERT & CHEESE

Buckthorn
Sorbet, white chocolate mousse, pinecone & sweet cicely

Trefold from Arla Unika X
Cheese, crispbread, green strawberries & bee pollen

Petit four

AVEC
4,5cl.

Cognac & Whisky
Grappa

Rom

Port wine

Calvados

COCKTAILS

Old Fashioned
Bourbon, angostura & orange peel

Negroni
Gin, vermouth, campari & rhubarb

Espresso Martini
Vodka, kahlua, sirup & espresso

French 75
Gin, lemonjuice, bubbles

Drink of the day & Virgin Cocktail
(ask your waiter)

COFFEE & TEA
Espresso

Americano / Cortado
Cappuccino / Latte

French press (2-4 persons)

Tea from Sing Tehus (2-3 persons)

851'

851'

110,-

95,-
85, -
65,-
60,-

99, -

99, -

99, -

99, -

25,-
30,-
35,-
60,-

40,-




Black, Green & Herbal

WILHELM -Wwe love you deer

Do you have allergies? — please do not
hesitate to ask your waiter.




