DINNER

18.00-21.00



SASONMENU VOL. 1

*

DEN LILLE MENU

Surdejsboller & gammeldags keernet smor med Leesosalt
Sourdough buns & traditional churned butter with Leeso sea salt

Stenbiderrogn
Ristet surdejsbrod, creme fraiche, kammusling, klorofylsauce
Lumpfish roe, toasted sourdough, créme fraiche, scallops, chlorophyll sauce

Krogmodnet Dansk Gris
Pommes Paillasson, stikkelsheerkompot, nye danske kartofler, persillebrunet smor, karamelliseret log
Dry-aged danish pork, Pommes Paillasson, gooseberry compote, new danish potatoes,
parsley browned butter, caramelised onions

Danske Rabarber
Rabarbersorbet, fransk makron, rabarberconsommé, mjedurtsirup
Rhubarb sorbet, macaroon, rhubarb consommé, meadowsweel syrup

DEN LILLE MENU 495,-

The small menu

3 slags ost tilkeb 95,-
Parmesan knekbrod & blommechutney
Add 3 cheesses for 95,-

Parmesan crispbread & plum chutney

TILHBRENDE VINMENU 375,-
Sammensat af vores sommelier
Our sommeliers wine pairing

>

Den store menu | The large menu



SASONMENU VOL. 2

*

DEN STORE MENU

Surdejsholler & gammeldags kernet smor med Leesesalt
Sourdough buns & traditional churned butter with Leeso sea salt

Stenbiderrogn
Ristet surdejsbrod, creme fraiche, kammusling, klorofylsauce
Lumpfish roe, toasted sourdough, créme fraiche, scallops, chlorophyll sauce

Grillet Havtaske
Blanquette, reduceret hansefond, hvide asparges, ramslog
Grilled monkfish, blanquette, reduced chicken stock, white aspargus, wild garlic

Rodbederose
Morkelragout, glaserede radbeder, morkelskum
Beetroot rose, morel ragout, glazed beetroot, morel foam

Krogmodnet Dansk Gris
Pommes Paillasson, stikkelsheerkompot, nye danske kartofler, persillebrunet smor, karamelliseret log
Dry-aged danish pork, Pommes Paillasson, gooseberry compote, new danish potatoes,
parsley browned butter, caramelised onions

Danske Rabarber
Rabarbersorbet, fransk makron, rabarberconsommé, mjedurtsirup
Rhubarb sorbet, macaroon, rhubarb consommé, meadowsweet syrup

DEN STORE MENU 695,-

The large menu

3 slags ost tilkeb 95,-
Parmesan knekbrod & blommechutney

Add 3 cheesses for 95,-
Parmesan crispbread & plum chutney

TILHORENDE VINMENU 625,-
Sammensat af vores sommelier
Our sommeliers wine pairing

>

Forretter | Starters



FORRETTER - STARTERS

A la carte

*

DANSKE @STERS, 3 STK. 145,-
Citron, vinaigrette

Danish oysters, lemon, vinaigrette

10 G GOLD CAVIAR 275,-
Creme fraiche, skalottelog, blinis

10 g gold caviar, blinis, shallots, créme fraiche

STENBIDERROGN 155,-
Ristet surdejsbrad, creme fraiche, kammusling, klorofylsauce

Lumpfish roe, toasted sourdough, créme fraiche, scallops, chlorophyll sauce

HUMMERBISQUE 175,-
Dampet hvid fisk, jomfruhummer, dampet grent, safranaioli, toast melba

Lobster bisque, poached white fish, langostine, steamed greens, saffron aioli, toast melba

RODBEDEROSE 165,-

Morkelragout, glaserede redbeder, morkelskum

Beetroot rose, morel ragout, glazed beetroot, morel foam

Dy—
Hovedretter | Main Courses



HOVEDRETTER - MAIN DISHES

A la carte

GRILLET HAVTASKE 295,
Blanquette, reduceret hensefond, hvide asparges, ramslog, knuste kartofler
Grilled monkfish, blanquette, reduced chicken stock, white aspargus, wild garlic,

crushed potatoes

BRAISERET LAMMESKANK 295,-
Gremolata, knuste kartofler, basquaise, redvinssauce

Brazised lamb shank, gremolata, crushed potatoes basquaise, red wine sauce

MARMORERET RIBEYE FRA GULDRUMMET 435,-
Pommes frites, mayonnaise, gronne asparges, pebersauce

Marbled ribeye from Guldrummet, fries, mayonnaise, green aspargus, pepper sauce

>
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DESSERT - DESSERT

A la carte

DANSKE RABARBER 135,-

Rabarbersorbet, fransk makron, rabarberconsommé, mjedurtsirup

Rhubarb sorbet, Macaroon, rhubarb consommé, meadowsweet syrup

“FORAR | DET GRONNE” 135,-
Tongaparfait, havesyresorbet, skovmeerketuille

Tonga parfait, wood sorrel sorbet, woodruff tuille

0ST 145,-
Udvalg af europeeiske oste, knekbred, kompot

Selected cheeses from Europe, crispbread, compote

>
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BORN - KIDS
A la carte, op til 12 dr

2 - RETTERS BORNEMENU

2 course kids menu

FISKEFILET
Pommes frites, remoulade

Fish fillet, pommes frites, danish tartar sauce

ELLER
OR

NUGGETS
Pommes frites, ketchup

Nuggets, pommes frites, ketchup

DESSERT
Hjemmelavet belgisk vaffel, vaniljeis, syltede beer

Homemade Belgian waffle, vanilla ice cream, pickled berries

195,-



