
M E N U

S N AC K S F O R R E T T E R

Lille skål oliven Svampesuppe 
med stegte, røgede svampe, croutons og urteolie

Saltede mandler
Røget ande-carpaccio 
med trøffelmayo, nødder, syltede tranebær og
vindruer marineret i balsamicoChips med urtecreme

Asiatiske fiskefrikadeller 
-med kålsalat og agurke-dressing

Tortillachips med salsa

Røget laks
med urtecreme og salat

Pris pr person

Rejebrød med chilimayo

LILLE / STOR

25,-

25,-

35,-

35,-

45,-

65,- / 95,-

65,- / 95,-

65,- / 95,-

65,- / 95,-

H OV E D R E T T E R T I LVA L G

Ekstra grøntsager

Langtidsbraiserede oksekæber 
med sauce af reduceret
braiseringslage,kartoffelbåde, græskarpuré,
rødbeder bagt med æble-eddike, stegte svampe og kål

Hvid fisk 
m cremet, tomatiseret fiskesauce, kartoffelbåde,
græskarpuré, rødbeder bagt med æble-eddike, stegte
svampe og kål

Béarnaise

Stegt kalveculotte
m kalveglace, kartoffelbåde, græskarpuré,
rødbeder bagt m æble-eddike, stegte svampe og kål

Pommes fritesRibeye
med grøn salat, kold bearnaisesauce og pommes frites

Dagens grønne salat

LILLE / X-TRA kød

40,-

40,-

35,-

35,-

125,- / + 50,-

      195,- 

155,- / + 60,-

  325,-

O S T  O G  D E S S E RT 3 - R E T T E R S  M E N U

Kan IKKE kombineres med andre rabatter eller boxe

   Frit valg af lille forret

Ostetallerken med 2 oste og tilbehør
Blå Kornblomst - Vesthavsost - Brie De Meaux Vælg 2 ud
af de 3 oste (ekstra ost +20,-)

Frit valg af dessert
255,-

Tillæg for ost og større retter
(med andre ord 30 kr rabat for 3 retter, ligegyldigt

hvad I bestiller

Vinmenu 3 glas

Æblekage 
let pocherede æbler, crumble, vanilleis og råsyltede ribs. 

Lille udgave af hovedret nr 1

 110,-

95,-

95,-

95,-

215,-
2 petit fours (50,-) cubansk/irsk kaffe (85,-)

Gateau Marcel 
med vaniljeis og bærkompot

Dessert tallerken 
vælg to desserter 145,-

Hvid chokolademousse 
med stikkelsbær-gele og brændt, hvid chokolade



M E N U

S N AC K S A P P E T I Z E R S

Small bowl of olives Mushroom soup 
with fried, smoked mushrooms, croutons and herb oil

Salted almonds
Smoked duck carpaccio 
with truffle mayo, nuts, pickled cranberries and
grapes marinated in balsamic vinegarChips with herb cream

Asian fish cakes 
-with coleslaw and cucumber dressing

Tortilla chips with salsa

Smoked salmon
with herb cream and salad

Price per person

Shrimp bread with chili mayo

SMALL / LARGE

25,-

25,-

35,-

35,-

45,-

65,- / 95,-

65,- / 95,-

65,- / 95,-

65,- / 95,-

M A I N  C O U R S E S O P T I O N

Extra vegetables

Long-time braised beef jaws 
with sauce of reduced braising brine, potato wedges,
pumpkin puree, beetroot baked with apple cider
vinegar, fried mushrooms and cabbage

White fish 
with creamy, tomato-infused fish sauce, potato wedges,
pumpkin puree, beetroot baked with apple cider
vinegar, fried mushrooms and cabbage

Béarnaise

Fried veal culotte
with veal glace, potato wedges, pumpkin puree, beetroot
baked in apple cider vinegar, fried mushrooms and cabbage

French friesRibeye
with green salad, cold bearnaise sauce and french fries

Today's green salad

SMALL / X-TRA meat

40,-

40,-

35,-

35,-

125,- / + 50,-

      195,- 

155,- / + 60,-

  325,-

C H E E S E  A N D  D E S S E RT 3 - C O U R S E  M E N U

Cannot be combined with other discounts or boxes.

   Free choice of small appetizer

Cheese plate with 2 cheeses and accessories
Blue Cornflower - West Sea Cheese - Brie De Meaux
Choose 2 out of the 3 cheeses (extra cheese +20,-)

Free choice of dessert
255,-

Supplement for cheese and larger dishes
(in other words, 30 kr discount for 3 dishes, no matter

what you order

Wine menu 3 glasses

Apple cake 
lightly poached apples, crumble, vanilla ice cream and raw pickled currants. 

Small version of main course no. 1

 110,-

95,-

95,-

95,-

215,-
2 petit fours (50,-) Cuban/Irish coffee (85,-)

Marcel Cake 
with vanilla ice cream and berry compote

Dessert plate 
choose two desserts 145,-

White chocolate mousse 
with gooseberry jelly and burnt white chocolate



G O D E  T I L B U D

F I R S T  A N D  F A S T T A S T I N G  M E N U

Hovedret nr. 1

5 retters tasting menu

Frit valg af 3 små forretter, (serveres samtidig)
Frit valg mellem de fleste hovedretter  
Frit valg af dessert
 + evt tillæg for dyrere hovedretter, ost og
desserttallerken

L.    /    ST.

100,-  /  150,-

415,-
Medlemstilbud

17:00 - 17:30  Man - Tors

5 + 5

Ovenstående menu med; 
3 små glas vin til forretterne 
1 stort glas vin til hovedretten
1 glas vin til ost eller dessert.

595,-

B Ø R N E M E N U

Alle dage

Gode tilbud kan ikke kombineres med andre rabatter eller bokse

1 Hjemmelavet fiskefilet med pommes frites
og ketchup eller mayo

2 Nuggets med  pommes frites og ketchup
eller mayo 

3 Spaghetti med kødsovs 

 MENU
Vælg én børnehovedret og  børnedesserten for kun 109,-

Pandekage med vaniljeis

B Ø R N E H O V E D R E T T E R

75,-

B Ø R N E D E S S E R T

50,-

V E G E T A R  O G  V E G A N E R
S A M T  I N T O L E R A N C E R

Vi kan servere følgende som hovedretter med samme grønt og kartoffel  som kalveculotte

 1.  Rødbedebøf med senneps sauce eller 
2.  Vege-schnitzel  med cremet svampe sauce 

evt på vegansk mælk.  Derudover har vi  f lere skiftende muligheder for foretter og desserter.

Vi tager selvfølgelig også hensyn ti l  laktose-  og gluten intolerance,  samt andre allergier og
præferencer.

OBS! Hvis vi  ved det i  forvejen,  er det nemmere at gøre jer glade.  



G O O D  D E A L S

F I R S T  A N D  FA S T TA S T I N G  M E N U

Main course no. 1

5-course tasting menu

Free choice of 3 small appetizers (served at the
same time) 
Free choice of most main courses 
Free choice of dessert + possible surcharge for
more expensive main courses, cheese and
dessert plate

L.    /    ST.

100,-  /  150,-

415,-Member offers
17:00 - 17:30  Man - Tors

5 + 5

The above menu includes; 
3 small glasses of wine for the appetizers 
1 large glass of wine for the main course
1 glass of wine with cheese or dessert.

595,-

C H I L D R E N ' S  M E N U

All days

Great deals cannot be combined with other discounts or boxes.

1 Homemade fish fillet with french fries and
ketchup or mayo

2 Nuggets with French fries and ketchup or
mayo 

3 Spaghetti with meat sauce 

 MENU
Choose one children's main course and children's dessert for only 109,-

Pancake with vanilla ice cream

C H I L D R E N ' S  M A I N  C O U R S E S

75,-

C H I L D R E N ' S  D E S S E RT

50,-

V E G E TA R I A N  A N D
V E G A N  A S  W E L L  A S

I N T O L E R A N C E S
We can serve the following as main courses with the same vegetables and potatoes as veal culottes:

 1.  Beetroot steak with mustard sauce or 
2.  Veggie schnitzel  with creamy mushroom sauce,  optionally with vegan milk.  In addition,  we have

several changing options for appetizers and desserts.

Of course,  we also take into account lactose and gluten intolerance,  as well  as other allergies and
preferences.

NOTE: If  we know in advance,  it  is  easier to make you happy. 


