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“Wine Pairing ”

€90

“Non Alcoholic Pairing ”
Whisky 0.0% | Pumpkin | Olive Brine | Saffron

Pineapple | Apple | Lime | Cinnamon | Star
Anise | Blue Corn Petals

Rum 0.0% | Almond Cordial | Fresh Ginger |
Lemongrass | Foam

Jasmin and Darjeeling Sparklin Tea | Yuzu

Gin 0.0% | Sweet Vermouth 0.0%| Italian Spirit
| Beetroot

Oolong Tea | Almond Cordial | Vanilia
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“The Julia Komp Tasting Experience”

Beetroot | Dakos | Olives 1,8
Greetings from Cyprus

Bread and Favorite Butter 7,7,11

Safron | Okra | Barberry 1,9

Hiramasa Kingfsh | Corn | Jalapeno 4,69
Peruvian Celery

Peru

Lobster | Pea | Lemongrass | Coconut 2,4,7,9
Gaeng Kari 5

Thailand

Kimchi | Miso| Radish | Sesame 2,3,4,6,7,9,71
Tofu Doenjang Gui

Lamb | Couscous | Beetroot 1,7,8,9
Pointed Cabbage

Almond | Orange Blossom | Vanilla 7,3,7,8

VEGETARIAN ALTERNATIVE

Menu 5 Course | €160 Menu 6 Course | €185
Without Black Cod

*Allergens: 1. Cereals 2. Crustaceans 3. £ggs 4. Fish
5. Arachis 6. Soynean 7. Milk 8. Nuts 9. Celery 10. Mustard

11. Sesame Seeds 12. Sulphites 13. Lupin 14. Mollucs
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GUEST CHEF AGENDA 2025

Ti Trin Ned Restaurant
www.titrinned.dk

GUEST CHEF AGENDA 2026

Vista Restaurant
www.vistarestaurante.com

Restaurant Jellyfish
www.jellyfish-restaurant.de
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Restaurant Colette
www.maison-colette.be

Restaurant DIACA
www.diaca.gt
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“The Julia Komp Tasting Experience”

Olive | Bell pepper | Cheese

Bread and Favorite Butter

Tomato | Feta | Olive

Cucumber | Sweet Potato | Coriander
Green banana ceviche

Scallop | Carrot | Mango
Coconut rice

Sole | Enoki | Imperial Caviar | Radish

US Flank Steak | Avocado | Corn | Black Bean
Grilled Celeriac | Anticucha Marinade

Cherry | Pistachio | Rose

VEGETARIAN ALTERNATIVE

Menu 5 Course | €160 Menu 6 Course | €185
Without Akita

Ifyou have any diietary needs, please inform one of our staf member.




