
 MENU
AFTEN  

D I N N E R
18.00-21.00



1 0 g  g o l d  C av i a r  2 9 5 , -
Blinis, creme fraiche, purløg, citron 

10g Gold Caviar, Blinis, crème fraîche, chives, lemon

c h a m pa g n e
NV, Mandois, Brut Origine, Champagne, Frankrig 175,-

Da n s k e  r ø m ø  ø s t e r s,  1  s t k .  5 5 , -
Vælg mellem følgende garniture: 

Danish Rømø oisters, choose between toppings:

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

Rødvinsvinaigrette, skalotteløg, sort peber / Redwine viniagrette, shallots, black pepper

G i n  &  T o n i c
Thorn gin & Franklin & Son indian Tonic 105,-

p u f f e d e  f l æ s k e s væ r  8 5 , -
Sennepscreme

Chrispy pork rinds, mustard creme

SNACKS



SÆSONMENU VOL. 1

Surdejsboller & gammeldags kærnet smør med Læsøsalt 
Sourdough buns & traditional churned butter with Læsø sea salt

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

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

Okse short ribs
Tomatbrød, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Beef short ribs, tomato bread, Parmesan, olives, saffron beurre blanc

Jordbær 
Friske jordbær, hvidvinssorbet, semifreddo, ribsgranité, jordbærconsummé, sommerblomster

Fresh strawberries, white wine sorbet, semifreddo, red currant granité, strawberry consummé
5 2 5 , -

T i l h ø r e n d e  v i n m e n u  3 7 5 , -
Wine pairing

T i l h ø r e n d e  s a f t m e n u  2 7 5 , -
Juice pairing



SÆSONMENU VOL. 2

Surdejsboller & gammeldags kærnet smør med Læsøsalt 
Sourdough buns & traditional churned butter with Læsø 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 Rösti, oyster sauce, pebermarinade, friteret strandkål

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

Okse short ribs
Tomatbrød, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Beef short ribs, tomato bread, Parmesan, olives, saffron beurre blanc

Jordbær
Friske jordbær, hvidvinssorbet, semifreddo, ribsgranité, jordbærconsummé, sommerblomster

Fresh strawberries, white wine sorbet, semifreddo, red currant granité, strawberry consummémilk

7 2 5 , -

T i l h ø r e n d e  v i n m e n u  6 2 5 , -
Wine pairing

T i l h ø r e n d e  s a f t m e n u  4 5 0 , -
Juice pairing



Fo r r e t

Da n s k  T o r s k e t e r r i n e  1 5 5 , -
Basilikumssauce, yuzu, agurkecreme, friskmarineret agurk, vilde urter 

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

G r i l l e t  I b e r i c o  s e c r e t o  1 9 5 , -
Pommes Rösti, oyster sauce, pebermarinade, friteret strandkål

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

H u m m e r b i s q u e  1 9 5 , -
Tempereret hvid fisk, jomfruhummer, Toast Melba, safranaioli 

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

H o v e d r e t

Da g e n s  fa n g s t  3 4 5 , -
Muslingesauce m. citrongræs, små nye kartofler, sommergrønt, syltede ørredrogn

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

o ks e  s h o r t  r i b s  3 2 5 , - 
Tomatbrød, glaseret tomat, syltet cherrytomat, Parmesan, oliven, safran beurre blanc

Beef short ribs, tomato bread, Parmesan, olives, saffron beurre blanc

d e s s e r t

O s t  1 4 5 , -
Fire slags europæiske oste, knækbrød, pærechutney

Selected cheeses from Europe, crispbread, pear chutney

J o r d b æ r  1 3 5 , -
Friske jordbær, hvidvinssorbet, semifreddo, ribsgranité, jordbærconsummé, sommerblomster

Fresh strawberries, white wine sorbet, semifreddo, red currant granité, strawberry consummé

Á LA CARTE



2  –  R E T T E R S  B Ø R N E M E N U 
2 course kids menu

pa s ta  b o l o g n e s e
Frisk pasta, Bolognese, revet Thybo ost

Fresh pasta, Bolognese, grated Thybo cheese

E L L E R
o r

Pa n ko pa n e r e t  k u l l e r  f i l e t
Remoulade, rugbrød, citron

Panko crusted haddock, Danish tatar sauce, ryebread, lemon

D E S S E R T
Roulade med røde bær, flødeskum, vaniljeis

Swiss roll with berries, whipped cream, vanilla ice cream

1 9 5 , -

BØRN – KIDS
À la carte, op til 12 år


