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designer Henrik Vibskov, artist Benny Dröscher,
textile designer Margrethe Odgaard, Jazz musician Jakob Bro and others in one way or another
plants ideas, which Jakob transforms into
breathtaking dishes.

”I dine at Jakob’s to get my own dogmas shaken up and my imagination stimulated a bit. To be reminded that the world is far more
than chickweed and wild garlic from a soggy forest floor”.
From the preface by René Redzepi

