AUSTERIUM

PREMIUM OYSTER EXPERIENCE

OYSTER MENU

The selection of oysters may change depending on the week

LIGHT MARINE / VS
1. Celine nr. 3 (Cancale, France) green melon

SEMI FULL-BODIED / VSOP

2. Comtesse nr. 3 (Marenne, France) peanut
3. Prestige Cuvee nr. 3 (Marenne, France) nut mix
4. Sentinelle nr. 3 (Dundrum Bay, Ireland) fresh cucumber

FULL-BODIED & RICH/XO

5. Papinnr. 3 (Marenne, France) creamy, cashew
6. Pogetnr. 2 (Utah beach, France) creamy, cashew
7. Speciale Ostra Regal (Bannow Bay, Ireland) melon, almond, umami

The oyster is affectionately called the queen of the oyster world.

ELITE / XO GOLD
8. Ostra Regal Gold Selection nr. 2 (Ireland)
Hand picked the best oysters from the farm and sprinkled with 22k gold

PLATES
1. Set - 6 different oysters (1.-6.)
2. Set - 2x6 different oysters (1.-6.)
3. Set - 8 different oysters (1.-8.)

RAW BAR APPETIZERS
1. Tuna tataki, ponzu sauce, wakame
2. Prawns 2 pc, chipotle mayonnaise
3. Scallop sashimi, cauliflower kimchi, tillidli

CAVIAR
1. Ossetra caviar 10g
2. Ossetra caviar 50g
3. Ossetra caviar 100g

3.00 €/pc

3.50€/pc
3.50 €/pc
3.50 €/pc

4.00 €/ pc
4.00 €/pc
4.00 €/ pc

5.00 €/pc

21.50€
43.00 €
30.50 €

5.00€
5.00€
5.00 €

15.00 €
65.00 €
110.00 €

NB! For allergens, ask the server for information!



