two...
* Valentine's Day

~ dinner at the Grand
- Cru Restaurant

Appetiser
Edible flower and sprout salad with grilled Greek cheese

and kalamata olives
50g/50g/30g
/vegetarian

Soup
Cream of Jerusalem artichoke and potatoes

with truffle oil and black caviar
250g
/vegetarian

Main courses / choice of
Veal saltimbocca with sage and prosciutto di Parma topped with pumpkin

and ginger purée and fried fennel, caramelised shallots and dried carrots
150g/100g/50g/50g/30g

or
Panko oyster mushroom with nuts, served with yam

and potato casserole and pak choi cabbage
130g/120g/80g
/vegetarian

Dessert
No-bake matcha cheesecake with apricot sorbet,
raspberry sauce and meringue crumble

100g/50g/10g /the dinner is available

/vegetarian on February 9-18, 2024

. from 2 p.m. to S p.m.
Cocktail ° °
Bellini - peach mousse with Prosecco /we kindly ask you to book a table by sending
200 ml

an e-mail to grandcrugdansk@qhotels.pl
or by calling +48 58 772 73 00

/the selection of the main course can be
made at the beginning of the dinner

Price: 175,00 PLN / person




