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DYVIG BRASSERIE’S SIGNATURE

Truffle & Pata Negra Toast

served with freshly grated winter truffle
and Gruyere cheese

DKK 298,-

/g

Grilled langoustine “de Lux”

served with sauce hollandaise
and sautéed spinach

Daily price

/g

Italian truffle risotto
served with porcini mushrooms and morels,
winter truffles, local Als ham, and wild herbs.

DKK 425.-

/g

Meunier fried sole
served with lobster sauce,
roasted mushrooms and winter greens

Daily price




