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Micke´s Bocuse dÓr menu 22-23.01.2025 

 

 

Micke is guesting us and presents a menu inspired by his Bocuse d'Or 
adventure. The Bocuse d'Or is the world championship in culinary 
arts and is considered the most prestigious cooking competition in 

the world. 
 

Micke participated in the competition in 1999 and achieved a 
prestigious 5th place for Finland. 

 
 

MENU 

Poached burbot with blackened broad beans,  
tomato ragu, pickled fennel, and dried olives 

 
Grilled scallop with green pea crème, poached salsify,  

lemon and thyme butter, and foamy mussel sauce 
 

Pan-seared wild duck with truffle potatoes,  
Jerusalem artichoke ragu, poached pears, chicken liver, and pear jus 

 
Crème brûlée with apple sorbet,  

apple compote, and star anise meringue 
 
 

 

Price: 64€/person 
Beverage menu: 43€/person 

 


