 * DINNER % >

STARTER:

GAZPACHO 95 DKK
Lemon oil * chervil + chili flakes

BEETROOT CARPACCIO 95 DKK
Goat cheese cream * blueberries + coriander

BURRATA 95 DKK

Fresh tomatoes - olive oil + basil

MAINS:

CAESAR SALAD options: Chicken or Falafel 180 DKK

Cashew nut dressing + croutons + parmesan

PASTA OF THE WEEK

Fresh creamy pasta

VEGETARIAN LASAGNA

Ricotta * sundried tomato * spinach

CHICKEN BREAST

Chicken blanquette * pickled mustard seeds -
parsley oil

165 DKK

155 DKK

180 DKK

LOCALLY CAUGHT FISH

Lemon sole -+ elderflower -
Blue mussel beurre blanc

195 DKK

RIBEYE

Dry-aged beef from free-range
Danish cows

325 DKK

BURGERS:

CHEESEBURGER

Crispy lettuce . cheddar - pickled cucumber

VEGETARIAN CHEESEBURGER

Mushroom patty - tomato - cheddanr

175 DKK

165 DKK

SIDES:

RUSTIC MASHED POTATOES 55 DKK
FRENCH FRIES 55 DKK
KALE & APPLE SALAD 55 DKK
SEASONAL SALAD 55 DKK
BREAD & BUTTER 45 DKK
OLD-FASHIONED APPLE TRIFLE 75 DKK
Stewed apples * crushed macarons - freshly

whipped cream

CHEESECAKE 75 DKK
Strawberry - coconut crumble + cream cheese
BROWNIE 75 DKK
Dark chocolate 72% + vanilla ice cream

AFFOGATO 65 DKK
Vanilla ice cream + 1 shot espresso

FLODEBOLLE 55 DKK
Chocolate covered cream puff

DANISH CHEESES 145 DKK

Crispy rye bread : compote

SET MENUS - CHEF'S CHOICE

Menus are served with: bread - salad + potato
Served for the entire table

3 COURSES 365 DKK

5 COURSES 525 DKK

Please ask us about allergens

\
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Please ask us about allergens

I
SNACKS:
BREAD -+ OLIVE OIL - BUTTER 45 DKK
NOCELLARA OLIVES 45 DKK
SALTED ALMONDS 45 DKK
JAMON IBERICO 145 DKK
Grilled bread
DANISH CHEESES 145 DKK
w/ crispy rye bread + seasonal compote
FALAFEL 65 DKK
w/ homemade dip
FRENCH FRIES 55 DKK
FROM THE SEA:
3, 6 OR 12 OYSTERS 99/195/369 DKK
30 G BAERII CAVIAR 650 DKK

w/ creme fraiche - brioche * chives

30G SEAWEED CAVIAR 195 DKK

w/ créme fraiche * brioche + chives

FRIED CALAMARI 145 DKK

w/ lemon + mayo

SARDINES IN OIL 145 DKK
w/ grilled bread

\
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LUNCH MENU:

GAZPACHO
Lemon oil + chenrvil « chili flakes

BURRATA
Fresh tomatoes * olive oil + basil

96 DKK

956 DKK

CAESAR SALAD Options: Chicken or Falafel 1 80 DKK
Cashew nut dressing + croutons -

parmesan

VEGETARIAN LASAGNA

Ricotta * sundried tomato - spinach

CHEESEBURGER

155 DKK

175 DKK

crispy lettuce . cheddar « pickled cucumber

VEGETARIAN BURGER

Mushroom patty - tomato + cheddar

165 DKK

SIDES:

FRENCH FRIES
KALE & APPLE SALAD
SEASONAL SALAD

BREAD & BUTTER

DESSERTS:

OLD-FASHIONED APPLE TRIFLE

Stewed apples : crushed macarons : freshly
whipped cream

BROWNIE

Dark chocolate 72%  vanilla ice cream

FLODEBOLLE

Chocolate covered cream puff

Please ask us about allergens
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