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Sourdough bread & butter 45,-
Josephine speciale oysters 2/6/12 ps. 85,-/235,-/455,-
Seafood tartare, nori & trout roe 165,-
Cold cut octopus with oyster cream, potatoes 165,- 
King fish & salmon pumpkin seeds, seabuckthorn, citrus 165,


Soft shell Crab, samphire, sauce of fresh herbs 165,-
Sweet potato, squid, cured egg yolk, thai basil 185,-
Baby pumpkin, fish mousse, wild mushrooms 185,- 
Pike skewer, cabbage, thai basil, salted red currants, squid liver 185,-
Baked langoustine with bisque butter & parsley 225,-
Danish sea snails, leeks & lovage 185,-
Whole plaice with wild mushrooms,soft herbs & nori butter 275,-



Mayan red chocolate sorbet, soft merengue, grated milk & dill oil  105,-
Milk parfait, basil, citrus 105,-




A TASTE OF ILUKA
7-course tasting menu 795,-
Wine pairing, 6 glasses 750,-
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DINNER

Sea urchin with grilled sourdough bread 90,-

30 g caviar, aebleskiver & traditional condiments 457,-
Oyster, fingerlime & white pepper 35,- each

Cockles & crudites 120,-

Hart bakery bread & dried cod 30,-

Housemade ricotta, oysters, mussels & almonds 120,-
Potatoe puré, egg yolk sauce & bottarga 90,-

Fish of the day Market price

Milk icecream with milk meringue & konbu 95,-

Melon, marigold & lime 80,-

A taste of ILUKA, 5 servings 450,-
Wine pairing 00,-
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