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ONCE UPON A TIME…
Christmas is the time for fairy tales: the winter fairy tales of literature, which are
so entwined with the culture here in Scandinavia, and the Christmas fairy tales
of films, which we all watch faithfully year after year. But most magnificent of all
is when our very own Christmas becomes a fairy tale. A magical fairy tale about
warmth, giving, and the richness of age-old family traditions.
At d’Angleterre, we have created plenty of wonderful traditions at Christmas time.
Our most beloved tradition is when Copenhagen’s residents and guests from
far & near gather in front of the hotel to watch the illumination of d’Angleterre’s
Christmas façade.
Once again this year, a Christmas fairy tale will adorn the d’Angleterre’s Christmas
façade. The theme of which will be revealed on Friday, November 23,
as the Band of Royal Life Guards plays wonderful winter and Christmas melodies,
before and after the unveiling.
We look forward to sharing this magical afternoon with our guests,
neighbors, friends, family and anyone who wishes to share in our love for the
magical Christmas season, which starts when d’Angleterre’s façade brightens up
the winter darkness in Copenhagen.
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LUNCH MENU
Noon – 4.30pm
Served from November 19 to December 26
Icelandic salmon with winter salads
Baked cod with apples, cabbage and mussel sauce with ginger
Grilled duck breast with spices, beets and sauce gastrique
Ris à l’amande ”d’Angleterre”
DKK 550
Three-glass wine pairing: DKK 375

EVENING MENU
Sunday – Thursday 6pm – 9.30pm / Friday and Saturday 6pm – 10.30pm
Served from November 19 to December 26 (Not available on December 24)
SNACKS
Gougères with black truffle and dried cheese – Oysters with lingonberry and smoked oil
Additional choice: caviar with salted “æbleskiver”: DKK 235
MENU
Icelandic salmon with winter salads, horseradish, crème fraiche and Icelandic wasabi
Baked cod with apple, cabbage and mussel sauce with ginger
Creamy chestnut soup with scallops, jerusalem artichokes, quince and browned butter
Additional choice: black truffle: DKK 175
Grilled Label Rouge duck breast with spices, beets and sauce gastrique with long pepper
Ris à l’amande ”d’Angleterre”
DKK 995
Five-glass wine pairing: DKK 745
Menu with aperitif champagne, five-glass wine pairing, mineral water, coffee & sweets: DKK 2,025
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AFTERNOON GLØGG
Noon – 6pm
Enjoy holiday cheer at d’Angleterre with afternoon mulled wine – or gløgg as we Danes call it.
Available throughout the holiday season from November 19 to December 26. The gløgg is
served daily in the lobby, in the Marchal Bar and on the terrace.
The Snow Queen’s white Christmas gløgg served with snowballs of marzipan,
cognac, white chocolate and coconut: DKK 145
Red Christmas gløgg served with traditional cookies: DKK 135
Hot chocolate with whipped cream: DKK 65
Étagère with Christmas sweets for two guests: DKK 275
Danish “æbleskiver” with homemade jam: DKK 125

GLØGG AND SWEETS
IN THE WINE ROOM
3pm – 5pm
Advance reservations available for groups of four and more.
Red or white gløgg and étagère with Christmas sweets: DKK 235 per person
Red or white gløgg with Danish “æbleskiver” with homemade jam: DKK 265 per person
8

D’ANGLETERRE CHRISTMAS & NEW YEAR 2018

9

Balthazar Champagne Bar is planning a joyful season and we look forward to welcoming you
to a festive month. We will open a door in our bubbly Christmas calendar every day
from December 1 to 24 and we are open the first three Sundays in December, where a jazz trio
sets the musical scene.
Christmas Calendar
Christmas is the time of the year for giving and we will be opening a door in our beautiful
and bubbly Christmas calendar every day from December 1 to 24. 24 specially selected gifts
will be given daily to a lucky winner, and everyone can participate in Balthazar’s Christmas
calendar on Facebook by ’liking’ the daily post and by telling us with whom the gift should be shared.
Jazz Sundays
Complement your Christmas shopping with a little self-indulgence, and stop by
for a glass of champagne or a lavish gløgg cocktail, while you enjoy Balthazar’s
beautiful surroundings and the sound of groovy jazz tones. On the first three Sundays of December,
we will be open from 3pm to midnight. The jazz trio will be playing from 7pm – 10pm.
December is the busiest month of the year at Balthazar Champagne Bar.
We recommend making advanced reservations at reservations@balthazarcph.dk
Facebook: www.facebook.com/balthazarcph
Instagram: @balthazarcph
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CHRISTMAS EVE IN MARCHAL
December 24 6pm – 10pm
Icelandic salmon with winter salads, horseradish, crème fraiche and Icelandic wasabi
Baked cod with apple, cabbage and mussel sauce with ginger
Creamy chestnut soup with scallops, Jerusalem artichokes, quince and browned butter
Grilled Label Rouge duck breast with spices, beets and sauce gastrique with long pepper
Ris à l’amande ”d’Angleterre”
Gift from the kitchen
DKK 895
Five-glass wine pairing: DKK 745
Menu with wines, aperitif champagne, mineral water, coffee and sweets: DKK 1,925
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NEW YEAR’S EVE IN MARCHAL BAR
December 31 Noon – 6pm
Gillardeau oysters and caviar with choice of eight different champagnes by the glass.
From DKK 695

NEW YEAR’S EVE IN MARCHAL
December 31 6pm – 10pm
SNACKS
Gougéres with black truffle and Comté – Oysters with champagne granita
Beef tartar with caviar and pickled mushrooms
MENU
Marinated sole with leeks, oysters, seaweed and Marchal Gold Caviar
Creamy chestnut soup with Danish black lobster, Jerusalem artichokes, quince and browned butter
Potato purée with salty butter, egg yolk confit and winter truffle from Piemonte
Iberico Secreto with artichokes, lemon and black garlic
Beef tenderloin in crouton with onion, pommes purée, parsley and truffle sauce
Cheese with garnish or yoghurt sorbet with baked pear
”Gold bar” with calvados ice cream – Almond cake and petit fours
Snacks & menu: DKK 1,645
Six-glass wine pairing and one glass champagne: DKK 1,195
Menu with wines, aperitif champagne, mineral water, coffee and sweets: DKK 2,950

14

D’ANGLETERRE CHRISTMAS & NEW YEAR 2018

15

CHRISTMAS EVE IN-ROOM DINING
December 24 6pm – 10pm
Icelandic salmon with winter salads, horseradish, crème fraiche and Icelandic wasabi
Baked cod with apple, cabbage and mussel sauce with ginger
Grilled Label Rouge duck breast with spices, beets and sauce gastrique with long pepper
Ris à l’amande ”d’Angleterre”
Gift from the kitchen
DKK 795
Three-glass wine pairing: DKK 395

NEW YEAR’S EVE IN-ROOM DINING
December 31 6pm – 11pm
SNACKS
Gougéres with black truffle and Comté – Oysters with champagne granita
Beef tartar with caviar and pickled mushrooms
MENU
Marinated sole with leeks, oysters, seaweed and Marchal Gold Caviar
Beef tenderloin in crouton with onion, pommes purée, parsley and truffle sauce
”Gold bar” with calvados ice cream
Snacks & menu: DKK 895
Three-glass wine pairing: DKK 450
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NEW YEAR’S GALA

NEW YEAR’S MENU

True to annual tradition,
we will once again host the
d’Angleterre’s New Year’s celebrations.

Salty & crispy snacks
NV, Pol Roger, Brut

Our kitchen has composed
a magnificent
New Year’s menu accompanied by
superb wines and champagnes.

Langoustine – caviar – pickled salsify
Oyster leaves & sage hollandaise foam
2017 Josè Pariente, Verdejo
Butter fried turbot – watercress cream
Purslane – wheatgrass & winter truffle
2015 Chablis , Christian Moreau, Magnum
Champagne & green tea

Flowers & décor created
by d’Angleterre CREATIONS.
This year, the Danish actress and singer
Trine Pallesen will be setting
the musical scene for the dinner and Ole Kibsgaard
will open the dance floor
with soloist Bobo Moreno.
We look forward to this night of celebration
and we hope to have the pleasure
of your company as we usher in 2019.
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Veal tenderloin – confit sweetbread
Crispy “Skagen” ham – baby leaves & sauce mystique
2015 la Reserve d`Angludet, Margaux
Danish farm cheeses – cloudberry chutney
Manitoba & roasted rye
2015 Barbera d`Asti Superiore, Villa Susti, Contento
White chocolate mousse
Sea buckthorn – mango & hazelnut crackers
2015 Coteaux du Layon, Baumand
Coffee & avec
Almond cake
NV, Pol Roger, Brut

DKK 3,295

Midnight snack
Pytt i panna – fried egg – bearnaise sauce – beets & rye bread

Reservations: +45 7879 5196
event@dangleterre.com

Charcuterie & cheeses
with classic garnish
D’ANGLETERRE CHRISTMAS & NEW YEAR 2018
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JAZZ BRUNCH
January 1 10am – 3pm
Bloody Mary & champagne
Baked sourdough bread and butter croissants
Organic yoghurt & granola
Chia porridge, quinoa & pomegranate
Danish classics & Italian charcuterie
Oysters with lemon & vinaigrette
Cod, seaweed, mustard & beet
Danish cheeses with crunch, chutney & jams
Pancakes & syrup
Scrambled eggs & bacon with homemade ketchup
Brunch sausages from butcher ”Vollstedt”
Ham toast, Comté & truffle creme
Alé braised pork cheeks, grinds, celeriac & apple
Roasted ham on the bone with vegetable spread
Marinated veal rump, oyster mushrooms & veal jus
Grilled potatoes, fermented garlic & herbs
Ceasar salad with parmesan, croutons & watercress
Sweet potatoes, vegetable fries & onion emulsion
Salads with herbs & mustard vinaigrette
Crispy waffles with hazelnut crème
Mazarin cake & confectionery
Blackcurrant mousse with crispy liquorice
Black & white chocolate with salted crumble – Profiteroles with tea crème
Apple pie with caramel & streusel – Fresh fruit and fruit salad
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Juice, smoothies & kefir – Coffee & tea
DKK 750
Reservation: +45 7879 5196 / event@dangleterre.com
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WINTER PROMOTION
Christmas Break & Tivoli
Embrace the spirit of the Christmas season by treating yourself and a loved one to a stay at d’Angleterre,
including a visit to the famed nearby Tivoli Gardens to see the festive Christmas decorations. Available for
stays between November 17 and December 31, 2018, the special Christmas Break offering includes entrance
tickets to Tivoli Gardens and our lavish breakfast buffet.
Minimum two-night stay. Prices from DKK 9,580 per night.
Winter Suites & Marchal
For the ultimate luxury winter getaway in Copenhagen, guests can book a two-night stay in a suite at
d’Angleterre, indulge in a three-course dinner at our Michelin-starred restaurant Marchal,
and wake up to our lavish breakfast buffet.
This special winter rate is available for stays between January 1 and March 31, 2019.
Prices from DKK 11,230
Upgrade available from Sunday through Thursday (subject to availability).
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NEW YEAR’S STAY
Celebrate New Year’s Eve at the d’Angleterre with accommodation,
our big New Year’s gala and the exquisite jazz brunch on January 1,
and enjoy a glamorous start to the new year with these special New Year prices:
Room, New Year’s Gala & Jazz Brunch: (for two persons) from DKK 11,340
Room & New Year’s Gala: (for two persons) from DKK 10,090
Suite, New Year’s Gala & Jazz Brunch: (for two persons) from DKK 13,590
Suite & New Year’s Gala: (for two persons) from DKK 12,590
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CHRISTMAS FOR CHILDREN
Christmas is like a fairy tale come to life for children,
a time filled with excitement, joy and coziness.
At d’Angleterre, we go to great lengths to create the ultimate
Christmas adventure for our youngest guests, which begins
from the moment we welcome them with
homemade Christmas cookies and a special holiday gift.
From December 20 to 27, d’Angleterre will also boast a special playroom
for children, where they can play with the hotel’s other young guests.
When daylight fades, d’Angleterre’s young guests will be spoiled with sweet delights
before disappearing into dreamland.
The holiday culminates on Christmas Eve with a visit from Santa Claus,
who, of course, brings presents for all good children everywhere
– especially at the d’Angleterre.
If you have questions about Christmas for children at d’Angleterre,
please contact our reception.

26

D’ANGLETERRE CHRISTMAS & NEW YEAR 2018

27

WINTER IN CREATIONS
d’Angleterre CREATIONS is crammed with beautiful and unique gift ideas.
We have carefully selected the most beautiful Christmas ornaments and the
most alluring wintertime products in keeping with the d’Angleterre’s unique
sense of taste and style:
Heated faux fur blankets for those cold nights when frost bites and snow falls.
Exquisite tea and exclusive candles from Parisian Ladureé that infuse your home
with elegance, fragrance and a sense of pampering, and beautiful coffee table
books for afternoons in the twilight – and much more.
Creations’ opening hours are:
Tuesday - Friday: 9am - 4pm
Saturday: 10am - 5pm
Sunday: 10am – 3pm*
*November 25, December 2, 9 and 16
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D'ANGLETERRE’S
GIFT VOUCHER
One of Christmas’ major challenges is finding the perfect gift.
So the perfect present is a gift voucher for d’Angleterre,
guaranteed to delight the lucky recipient.
A gift voucher for d’Angleterre surprises with a luxurious experience,
whether it is an overnight stay at the best address in town,
an exquisite dinner at the Michelin-starred restaurant Marchal,
wonderful drinks at Balthazar Champagne Bar or a beautiful
and lasting memory from d’Angleterre CREATIONS.
Gift vouchers can be purchased online and at the reception.
www.creations.dangleterre.com
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CHRISTMAS AT AMAZING SPACE
PRE-CHRISTMAS TREAT FOR FACE & BODY (70 minutes)
The ultimate way to pamper yourself just in time
for all the festivities the Holidays have to offer!
Luxury treatment from top to toe.
Back, neck and shoulders are massaged with warm jewel stones, and the entire body
is treated to a firming and nurturing silk wrap. A beautifying facial including a relaxing
cleanse, micro-exfoliation accompanied with an aroma steam treatment, and deep
cellular rejuvenating mask of honey and shea butter.
Finishing with our Signature Face Sculpting Therapy, resulting in a more smooth
and refined appearance for the entire face and neck area.
Special Christmas spirit price: DKK 975
(Normal price: DKK 1,250)
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