
Henne Kirkeby Kro 

 
 

C H E F ‘ S  T A B L E  
 

 a n n o  2 0 0 9   
 
 
 

S N A C K S 
 

A M U S E 
 

C A L V I S I U S  C A V I A R  /  S K O V M Æ R K E 
Dom Perignon´2000  

 
V E N Ø  Ø S T E R S 

Chablis ”Le Clos” Grand Cru, Faiveley´1998 
 

D A N S K  S O R T  H U M M ER   /  J O M F R U H U M M E R 
Riesling “Clos St Hune” Trimbach´2003 

 
V E S T E R H A V S  P I G H V A R  /  M U S L I N G E R  /  G R Ø N T  F R A  H A V E N  

Chardonnay, Sonoma Coast,´2005, Kistler 
 

F O I E  G R A S  /  S T I K K E L S B Æ R  /  K A N T A R E L L E R 
Pinot Noir, Villamette Valley, Beaux Fréres´2005 

 
C O T E  D E  B Œ U F  /  S O R T  T R Ø F F E L 

Quinta Sardonia, ” Peter Sisseck”,´2005, Castilla y León 
 

O S T E B O R D 
Amarone, Allegrini ´2004, Veneto 

 
P R É D E S S E R T 

 
 V A L R H O N A  C H O C O L A T  

Guimarens, Vintage Port,´1996, Fonseca 
 
 
 

Priser for Chefs’ Table med vinmenu: 
1 - 6 personer   kr. 18.000,00 
7 - 10 personer  kr. 24.000,00 

 


