DINNER

18.00-21.00



SNACKS

2

10G GOLD CAVIAR 295,-
Blinis, creme fraiche, purleg, citron

109 Gold Caviar, Blinis, créme fraiche, chives, lemon

CHAMPAGNE
NV, Mandois, Brut Origine, Champagne, Frankrig 175,-

DANSKE R@M@ BSTERS, | STK. 55,-
Veelg mellem folgende garniture:

Danish Rome oisters, choose between toppings:

Nim sauce, chili, ingefeer / Nim sauce, chili, ginger
Bloody Mary, Tabasco, citron / Bloody Mary, Tabasco, lemon

Redvinsvinaigrette, skalottelog, sort peber / Redwine viniagrette, shallots, black pepper

GIN & TONIC
Thorn gin & Franklin & Son indian Tonic 105,-

PUFFEDE FLEASKESVZAR 85,-
Sennepscreme

Chrispy pork rinds, mustard creme



SASONMENU VOL. 1

*

Surdejsboller & gammeldags kernet smor med Leesosalt

Sourdough buns & traditional churned butter with Leso sea salt

Dansk Torsketerrine
Basilikumssauce, yuzu, agurkecreme, friskmarineret agurk, vilde urter

Danish cod terrine, basil sauce,yuzu, cucumber cream, cucumber, wild herbs

Braiseret okse fra Thise & Co.
Tomatbred, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Slow-braised beef, tomato bread, Parmesan, olives, saffron beurre blanc

Skovmaerke
Fransk makron, skovmerkesorbet, erter, keernemeelk

French macaron, woodruff sorbet, peas, buttermilk

525,-

TILHGRENDE VINMENU 375,-
Wine pairing
TILHORENDE SAFTMENU 275,-

Juice pairing



SASONMENU VOL. 2

*

Surdejsboller & gammeldags kernet smor med Leesosalt

Sourdough buns & traditional churned butter with Leeso sea salt

Skagens Rejer
Hybenrose-creme, hvide asparges, creme fraiche, wasabi, dildolie

Shrimps from Skagen, hiprose creme, asparagus, creme fraishe, wasabi, dill oil

Dansk Torsketerrine
Basilikumssauce, yuzu, agurkecreme, friskmarineret agurk, vilde urter

Danish cod terrine, basil sauce,yuzu, cucumber cream, cucumber, wild herbs

Grillet Iberico Secreto
Pommes Rosti, oyster sauce, pebermarinade, friteret strandkal

Grilled Iberico, Pomme Risti, oyster sauce, pepper marinade, fried sea kale

Braiseret okse fra Thise & Co.
Tomatbred, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Slow-braised beef, tomato bread, Parmesan, olives, saffron beurre blanc

Skovmaerke
Fransk makron, skovmerkesorbet, erter, keernemaelk

French macaron, woodruff sorbet, peas, buttermilk

725,-

TILHORENDE VINMENU 625,-
Wine pairing
TILHORENDE SAFTMENU 450,-

Juice pairing



A LA CARTE

FORRET

DANSK TORSKETERRINE 155,-
Basilikumssauce, yuzu, agurkecreme, friskmarineret agurk, vilde urter

Danish cod terrine, basil sauce,yuzu, cucumber cream, cucumber, wild herbs

GRILLET IBERICO SECRETO 195,-
Pommes Rosti, oyster sauce, pebermarinade, friteret strandkal

Grilled Iberico, Pomme Rosti, oyster sauce, pepper marinade, fried sea kale

HUMMERBISQUE 195,-
Tempereret hvid fisk, jomfruhummer, Toast Melba, safranaioli

Lobster bisque, tempered white fish, langustine, Toast Melba, saffron aioli

HOVEDRET
DAGENS FANGST 345,-

Muslingesauce m. citrongres, sma nye kartofler, sommergront, syltede erredrogn

Fish of the day, Mussel sauce, new danish potatoes, summer vegetables, pickled trout roe

BRAISERET OKSE FRA THISE & CO. 325,-
Tomatbred, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Slow-braised beef, tomato bread, Parmesan, olives, saffron beurre blanc

DESSERT

0ST 145,-
Fire slags europeeiske oste, knekbrod, peerechutney

Selected cheeses from Europe, crispbread, pear chutney

SKOVMZERKE 135,-
Fransk makron, skovmerkesorbet, erter, keernemaelk

French macaron, woodruff sorbet, peas, buttermilk

>



BORN - KIDS
A la carte, op til 12 dr

2 - RETTERS BORNEMENU

2 course kids menu

PASTA BOLOGNESE
Frisk pasta, Bolognese, revet Thybo ost
Fresh pasta, Bolognese, grated Thybo cheese

ELLER
OR

PANKOPANERET KULLER FILET
Remoulade, rugbrad, citron

Panko crusted haddock, Danish tatar sauce, ryebread, lemon

DESSERT
Roulade med rede beer, flodeskum, vaniljeis

Swiss roll with berries, whipped cream, vanilla ice cream

195,-



