Copenhagen Cooking - Opening Dinner
Enspire ~ Torsten Vildgaard & Segren Westh
Friday 24™ August 2012 at 6 PM

Velkomst
Champagne de Sousa - Blanc de Blancs Brut - Grand Cru Avize - Magnum
Tallerkensmeekker & vinbjergsnegle
Knoldselleri & havsnegle

Appetitvakker

Krebsegilde
2008..2011 Lilleg vinen - Selmer & Meyer & Redzepi

Menu

Sommerbeer & grillet agurk
2008..2011 Chéateau Léoube ’Le Secret’ Rosé - Bamford & Ott

Hestebonner & kamillete
2008..2011 Scharzhofberger Riesling Kabinett - Saar - Egon Mdller

Grillede log & hvide ribs
2008..2011 Scharzhofberger Riesling Spétlese - Saar - Egon Mller

Jomfruhummer & lagret gris
2008 Scharzhofberger Riesling Spatlese - Saar - Egon Mdller

Blomkal & troffel
2008 PSI - Ribera del Duero - Peter Sisseck

Lam & hvidlog
2008 Flor de Pingus - Ribera del Duero - Peter Sisseck
2008 Pingus - Ribera del Duero - Peter Sisseck

Yoghurt & sode grontsager
2008 Scharzhofberger Riesling Auslese - Saar - Egon Miller

Kaffe eller Te
Petit four

DKK 2.500,- p.p. ~ €333,- p.p.

*

sgren k

Restaurant Sgren K - Det Kongelige Bibliotek
Seren Kierkegaards Plads 1 - 1221 Copenhagen
@ +45 33 47 49 49 - www.soerenk.dk



