KOBBA MENU

THE KITCHEN RECOMMENDS
INCL. SMALL DISH, LARGE DISH,
CHEESE AND DESSERT

49€

CcOoLD

BEETROOT
BEETROOT-GOAT CHEESE “RAVIOLI”,
ALMONDS

WHITEFISH
SALT AND SUGAR CURED WHITEFISH,
SHRIMPS, SOY

CORN-FED CHICKEN
CORN-FED CHICKEN GALANTINE,
MUSHROOM PUREE,
PICKLED ASPARAGUS

SMALL
12€

LARGE
24€

SHELLFISH PLATTER

1/2 LOBSTER, LANGOUSTINES, MUSSELS,
FRESH AND SMOKED SHRIMPS,
CHILI FLAVOURED MUSSELS AND OYSTERS

58€

DESSERTS

CRANBERRY
CRANBERRY-YOGHURT PARFAIT,
MILK BISQUIT, CARAMEL SAUCE

CHOCOLATE
COCONUT-CHOCOLATE BROWNIE,
AMATIKA CHOCOLATE CREME,
PINEAPPLE SORBET

SEA BUCKTHORN
SEA BUCKTHORN CREME,
COFFEE JELLY, MERINGUE

CHEESES
KUMQUAT JAM

KOBBA’S SWEETS

12€

WARM
PUMPKIN

CONFITED BUTTERNUT SQUASH,

NUT-SEED PIE,
CHIVE SMETANA

ARCTIC CHAR

SMOKED ARCTIC CHAR,

AIR-DRIED HAM,

WHEY-BUTTER SAUCE

COD
COD BRANDADE,

RAMSONS, HORSERADISH

BEURRE BLANC

LAMB

LAMB IN TWO WAYS,

WILD CARROT,

DARK MUSTARD SAUCE

BEEF
FRIED BEEF FILLET,

SLOW BRAISED OX TAIL,

SPELT PORRIDGE

SMALL
12€

LARGE
24€

VIKING LINE



