VEGANSK MENY
VEGAN MENU

FORRATT | STARTER

ROTSELLERI

Ponzubakad rotselleri — Misoemulsion
Picklad rodkal - Gari — Sockerdrtor — Lotusrot

CELERIAC

Ponzu-baked celeriac — Miso emulsion — Pickled red cabbage
Gari — Sugar snap peas — Lotus root

[BA, SO, SU]

VARMRATT | MAIN COURSE

BLOMKAL

Bakad blomkal - Sparrispotatis — Tryffelemulsion
Savoykal - Svamp - Syltad 10k — Korvel

CAULIFLOWER

Baked cauliflower — Asparagus potatoes — Truffle emulsion
Savoy cabbage — Mushrooms - Pickled onions — Chervil

[su]

DESSERT | DESSERT

KOKOSPARFAIT
Passionsfruktssorbet — Mynta — Rostad kokos

COCONUT PARFAIT

Passionfruit sorbet — Mint — Toasted coconut

arken

HOTEL & ART GARDEN SPA
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