MENUKORT
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FROKOST - LUNCH

11:30 — 16:00

SNNACKS

SALTEDE MANDLER - SALTED ALMONDS
55

SALTEDE VALNODDER - SALTED WALNUTS
55

SPROD KYLLING - CRISPY CHICKEN
EDDIKESALT, TROFFELMAYO & KRYDDERURTESTOV
65

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

OSCIETRA GOLD CAVIAR 10GR
CREME FRAICHE, SKALOTTELOG & SPINATVAFFEL
280

SMORREBROD - OPEN FACE SANDWICH

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

HONSESALAT - CHICKEN SALAD *
SYLTEDE SENNEPSKORN, BACON CRUMBLE & FRITEREDE 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 *
BAGTE TOMATER, SALTEDE VALNODDER & GRILLET PEBERFRUGTSDRESSING
195

SALAT MED KYLLING - SALAD WITH CHICKEN
GRANOST, TORREDE TOMATER, BACON & GRILLET PEBERFRUGTSDRESSING
195

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

MOULES FRITES
HVIDVIN, FLODE & POMMES FRITES
195

BURGER
BACON, CHEDDAR, LOG MARMELADE & POMMES FRITES
200

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

MANEDENS RET
KYLLING SAUTE MARENGO - CHICKEN SAUTE MARENGO
FRITERET A£G & STEGT BROD
195

RIBEYE BOF BEARNAISE - RIBEYE BOEUF BEARNAISE
GRON SALAT, BEARNAISE SAUCE & POMMES FRITES
365

SODT & OST - SWEET & CHEESE

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

ZABLE TARTE TATIN - APPLE TARTE TATIN
VANILJE IS, SALTKARAMEL & KANDISEREDE MANDLER
110

CREME BRULEE
KARAMELISEREDE MANDLER & DAGENS IS
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

17:30 — 22:00

SNACKS

SALTEDE MANDLER - SALTED ALMONDS
55

SALTEDE VALNODDER - SALTED WALNUTS
55

SPROD KYLLING - CRISPY CHICKEN
EDDIKESALT, TROFFELMAYO & KRYDDERURTESTOV
65

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

OSCIETRA GOLD CAVIAR 10GR

CREME FRAICHE, SKALOTTELOG & SPINATVAFFEL
280
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A LA CARTE

17:30 — 22:00

FORRETTER - STARTERS

STEGTE KAMMUSLINGER - FRIED SCALLOPS
SYLTEDE GRONNE JORDBZAR, MANDEL & BEURRE BLANC
195

KALRABI - KOHLRABI
SALVIE, SALSA VERDE & BLANQUETTE SAUCE
195

SVINEBRYST - PORK BELLY
JORDSKOK, SYLTET FENNIKEL & BLANQUETTE SAUCE
195

HOVEDRETTER - MAINS

STEGT OKSESPIDSBRYST - FRIED BRISKET
VARIATION AF KAL, SYLTEDE TYTTEBZR & OKSEGLACE
295

STEGT TORSK - FRIED COD
ROMESCO, POMMES PURE & FYLDIG BEURRE NOISETTE
295

SODT & OST - SWEET & CHEESE

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

ZABLE TARTE TATIN - APPLE TARTE TATIN
VANILJE IS, SALTKARAMEL & KANDISEREDE MANDLER
110

CREME BRULEE
KANDISEREDE MANDLER & DAGENS IS
110

PETIT FOURS
65
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KLASSIKERE - CLASSICS

16:00 — 22:00

SALAT MED VARMROGET LAKS - SALAD WITH SMOKED SALMON *
BAGTE TOMATER, SALTEDE VALNODDER & GRILLET PEBERFRUGTSDRESSING
195

SALAT MED KYLLING - SALAD WITH CHICKEN
GRANOST, TORRET TOMATER, BACON & GRILLET PEBERFRUGTSDRESSING
195

BURGER
CHEDDAR, BACON, LOG MARMELADE & POMMES FRITES
200

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

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

MOULES FRITES
HVIDVIN, FLODE & POMMES FRITES
195

MANEDENS RET
KYLLING SAUTE MARENGO - CHICKEN SAUTE MARENGO
FRITERET £G & STEGT BR@D
195

RIBEYE BOF BEARNAISE - RIBEYE BOEUF BEARNAISE
GRON SALAT, BEARNAISE SAUCE & POMMES FRITES
365
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MENU

17:30 — 22:00

3 RETTER - 3 COURSE

STEGTE KAMMUSLINGER - SCALLOPS
SYLTEDE GRONNE JORDBZAR, MANDEL & BEURRE BLANC

STEGT OKSESPIDSBRYST - FRIED BRISKET
VARIATION AF KAL, SYLTEDE TYTTEBAR & OKSEGLACE

ZABLE TARTE TATIN - APPLE TARTE TATIN
VANILJEIS, SALTKARAMEL & KANDISEREDE MANDLER

5 RETTER - 5 COURSE

STEGTE KAMMUSLINGER - FRIED SCALLOPS
SYLTEDE GRONNE JORDBAR, MANDEL & BEURRE BLANC

KALRABI - KOHLRABI
SALVIE, SALSA VERDE & BLANQUETTE SAUCE

STEGT OKSESPIDSBRYST - FRIED BRISKET
VARIATION AF KAL, SYLTEDE TYTTEB/ZR & OKSEGLACE

PRE DESSERT ELLER OSTERET - PRE DESSERT OR CHEESE

ABLE TARTE TATIN - APPLE TARTE TATIN
VANILJEIS, SALTKARAMEL & KANDISEREDE MANDLER

VINMENU

2024 FUSIONAL, SAUVIGNON BLANC, DOMAINE LAPORTE, MARLBOROUGH, NEW ZEALAND
2023 PINOT GRIS, KUENTZ-BAS LA 4EME TOUR, ALSACE, FRANKRIG
2019 SA NATURA, CELLER PINOL, TERRA ALTA, SPANIEN
NV ESPRIT ORGANIC, PINEAU DES CHARENTES, MAISON DES PIERRES, COGNAC, FRANKRIG
ELLER

2022 SCHMITT SOHNE, RIESLING AUSLESE, MOSEL, TYSKLAND

2021 I’EXPRESSION DE SAUTERNEE, SAUTERNES, 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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