Snacks
Cornichons 45-
Olives 55-
Chips 55-
Almonds 55-

Bread with butter/homemade ricotta 55-

Caviar Rossini
Black label sked med 2 cl vodka 165-
Black label 30 g, classic side dishes 500-

Oscietra 30 g, classic side dishes 750-

Oysters
Fine de Claire 1st 35-/6st 180-

Gillardeau 1st 45- /6st 210-

1 of each oyster and
1 glass of champagne 225-

Cheese / Charcuterie
Mixed Plate

Our choice of 2 cheeses, 2 charcuteries,
sourdough bread and ricotta 185-

Charcuteries

Look at the board to see the charcuteries
of the day

Cheese

Look at the board to see the cheeses of
the day

Artichoke with butter and garlic 95-

Jansson’s temptation with crispy onion,
dill and bleak roe 155-

Padrones 85-

Roasted Brussels sprouts with anchovies,
Caesar dressing and crispy bread 115-

Anchovies with roasted bread, butter of
herbs, lemon and chives 135-

Paté de campagne with mustard,
cornichons and roasted bread 135-

Duck rillettes with cornichons and
bread 105-

Lobster roll in brioche 185-
Caviar supplement 5g 125-/10g 250-

Tartar with roasted bread 175-

Tortellini filled with mushrooms and
cheese served with browned butter,
mushroom broth and fresh truffles 195-

Baked Pork belly with pistachio dukkah,
muhammara, oregano oil and hummus of
parsnips 255-

Chefs Sandwich
Roasted sourdough bread with smoked
pork cheek, jalapeno cream, sauerkraut
and onion 175-

Baked Mont d’Or

Served with classic side dishes 450-
Tryffle supplement 120-

Sweet
Basque Cheesecake 95-

Toffee, homemade at KOKA 35-



