MENUKORT

MINERALVAND MED OG UDEN BRUS TIL BORDET 30,- PER PERSON VEDR@RENDE ALLERGENER KONTAKT VENLIGST PERSONALET



FROKOST - LUNCH

11:30 — 16:00

SNACKS

SALTEDE MANDLER - SALTED ALMONDS
55

SALTEDE VALNODDER - SALTED WALNUTS
55

SPROD KYLLING - CRISPY CHICKEN
EDDIKE SALT, TROFFELMAYO & KRYDDERURTE ST@V
65

OSTERS NATURAL 3 STK - OYSTERS NATURAL 3 UNITS
MIGNONETTE SAUCE, TABASCO, CITRON
165

PRUNIER CAVIAR 10GR
CREME FRAICHE, SKALOTTELOG & SPINAT VAFFEL
280

SMORREBROD - OPEN FACE SANDWICH

FRITERET RODSPATTE - FRIED PLAICE
HOLLANDAISE, FENNIKEL CRUDITE & MARINERET REJER
145

HONSESALAT - CHICKEN SALAD *
SYLTEDE SENNEPSKORN, BACON CRUMBLE & FRITERET LOG
130

SVAMPE A LA CREME - MUSHROOMS A LA CREME

SVAMPE, FLODE OG COGNAC
130
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FROKOST - LUNCH

11:30 — 16:00

SALAT MED VARMROGET LAKS - SALAD WITH SMOKED SALMON *
TORRET TOMATER, SALTET VALNODDER & GRILLET PEBERFRUGT DRESSING
195

SALAT MED KYLLING - SALAD WITH CHICKEN
GRAN OST, TORRET TOMATER, BACON & GRILLET PEBERFRUGTS DRESSING
195

TATAR - BEEF TATAR
RA AGGEBLOMME, ATIOLI & POMMES FRITES
200

MOULES FRITES
HVIDVIN, FLODE & POMMES FRITES
195

BURGER
BACON, CHEDDAR & POMMES FRITES
200

VEGETAR BURGER - VEGETARIAN BURGER
SVAMPEBOF, CHEDDAR & POMMES FRITES
200

BOF BEARNAISE - BOEUF BEARNAISE
GRON SALAT, BEARNAISE SAUCE & POMMES FRITES
360

SODT & OST - SWEET & CHEESE

UDVALG AF OSTE - CHEESE
3 SLAGS OSTE SERVERES MED KOMPOT & SPRODT BROD
120

ZEBLE - APPLE
KARNEMALKSIS, VANILJE CREME & KARAMEL
110

KIRSEBZR FROMAGE - CHERRY FROMAGE
KIRSEBAR I PORTVIN, CREAM ANGLAISE & MANDEL
110

DAGENS KAGE - CAKE OF THE DAY
85

PETIT FOURS
65
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BORN U. 12 AR - CHILDEREN'S MENU

FISKEFILET - FRIED PLAICE
AGURK, POMMES FRITES & REMOULADE
120

BURGER
CHEDDAR, AGURK & POMMES FRITES
155

BOLOGNESE
PASTA, KETCHUP & OST
120

IS DESSERT - ICE CREAM DESSERT

VORES 3 SLAGS IS
70
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AFTEN - DINNER

SNACKS

SALTEDE MANDLER - SALTED ALMONDS
55

SALTEDE VALNODDER - SALTED WALNUTS
55

SPROD KYLLING - CRISPY CHICKEN
EDDIKE SALT, TROFFELMAYO & KRYDDERURTE ST@V
65

OSTERS NATURAL 3 STK - OYSTERS NATURAL 3 UNIT
MIGNONETTE SAUCE, TABASCO, CITRON
165

PRUNIER CAVIAR 10GR

CREME FRAICHE, SKALOTTELOG & SPINAT VAFFEL
280
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A LLA CARTE

17:30 — 22:00

FORRETTER - STARTERS

TORSK - COD
GULEROD, PORRER SOUBISE & BAKSKUL SAUCE
195

RISOTTO
HVIDVIN, TROFFEL & GRAN OST
195

OKSE CARPACCIO - BEEF CARPACCIO
SURDEJSBROD FLAGER, PEBERROD & TROFFEL
195

HOVEDRETTER - MAINS

KALVE CULOTTE - BEEF RUMP
KNUST KARTOFFEL, BUTTERNUT SQUASH & FYLDIG SAUCE MYSTIC
295

DRY AGED DANSK ASC LAKS - DRY AGED DANISH ASC SALMON
KNOLDSELLERI, HAVGUS & HOLLANDAISE
295

BOF BEARNAISE - BOEUF BEARNAISE 250G
GRON SALAT, BEARNAISE SAUCE & POMMES FRITES
360

SODT & OST - SWEET & CHEESE

UDVALG AF OSTE - CHEESE
3 SLAGS OSTE SERVERES MED KOMPOT & SPRODT BROD
120

ZEBLE - APPLE
KARNEMALKSIS, VANILJE CREME & KARAMEL
110

KIRSEBZR FROMAGE - CHERRY FROMAGE
KIRSEBAR I PORTVIN, CREAM ANGLAISE & MANDEL
110

PETIT FOURS
65
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KLASSIKERE - CLASSICS

16:00 — 22:00

SALAT MED VARMROGET LAKS - SALAD WITH SMOKED SALMON *
TORRET TOMATER, SALTET VALNODDER & GRILLET PEBERFRUGT DRESSING
195

SALAT MED KYLLING - SALAD WITH CHICKEN
GRAN OST, TORRET TOMATER & GRILLET PEBERFRUGT DRESSING
195

BURGER
CHEDDAR & BACON & POMMES FRITES
200

VEGETAR BURGER - VEGETARIAN BURGER
SVAMPE BOF, CHEDDAR & POMMES FRITES
200

TATAR - BEEF TATAR
RA AGGEBLOMME, AIOLI & POMMES FRITES
200

MOULES FRITES
HVIDVIN, FLODE & POMMES FRITES
195
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MENU

17:30 — 22:00

3 RETTER - 3 COURSE

TORSK - COD
GULEROD, PORRER SOUBISE & BAKSKUL SAUCE

KALVE CULOTTE - BEEF RUMP
KNUST KARTOFFEL, BUTTERNUT SQUASH & FYLDIG SAUCE MYSTIC

ZEBLE - APPLE
KARNEMALKSIS, VANILJE CREME & KARAMEL

5 RETTER - 5 COURSE

TORSK - COD
GULEROD, PORRER SOUBISE & BAKSKUL SAUCE

KNOLDSELLERI - CELERIAC
SALVIE SMOR, TROFFEL, HAVGUS SAUCE

KALVE CULOTTE - BEEF RUMP
KNUST KARTOFFEL, BUTTERNUT SQUASH & FYLDIG SAUCE MYSTIC

PRE DESSERT ELLER OSTE RET - PRE DESSERT OR CHEESE

ZEBLE - APPLE
KARNEMALKSIS, VANILJE CREME & KARAMEL

VINMENU

2022 CHATEAU G DE GUIRAUD, BORDEAUX BLANC, GRAVES, FRANKRIG
2022 COTEAUX BOURGUIGNONS BLANC, EN RIOTTES, LES ASTRELLES, BOURGOGNE, FRANKRIG
2023 FLORES DE CALLEJO, BODEGAS CALLEJO, RIBERA DEL DUERO, SPANIEN
NV DOMAINE DE LA BORDE, MACVIN BLANC DU JURA, FRANKRIG
ELLER

2022 SCHMITT SOHNE, RIESLING AUSLESE, MOSEL, TYSKLAND

2022 COTEAUX DU LAYON, DOMAINE CHUPIN, LOIRE, FRANKRIG

3 RETTERS MENU - 495,- VINMENU 3 VINE - 445,-
5 RETTERS MENU - 695,- VINMENU 5 VINE - 645,-

ALL INCLUSIVE - 1650,- (SKAL BESTILLES AF HELE BORDET)
INKLUDERER VELKOMST - SNACKS - 5 RETTERS MENU - VINMENU - VAND - KAFFE & PETIT FOURS
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