
 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

Kammuslinger
Muslingesauce på figenblade, frisk syltede agurker, yuzu creme 

Scallops, mussel sauce, with fig leaves, freshly pickled cucumber, yuzu cream

Fransk Label Rouge-kylling
Trøffelfarseret bryst, vilde svampe, trøffelsauce, pommes rösti, grillede vinger, hoisin sauce 

Label Rouge Chicken, truffle-stuffed breast, wild mushrooms, truffle sauce, pommes rösti, grilled wings, 
hoisin sauce 

Gulerod
Karamelmousse, friskost iscreme, knas, krydderier

Carrot, caramel mousse, cream cheese ice, crunch, spices

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

Kammuslinger
Muslingesauce på figenblade, frisk syltede agurker, yuzu creme 

Scallops, mussel sauce, with fig leaves, freshly pickled cucumber, yuzu cream

Jomfruhummer
Hot miso-sauce, hummercappuccino, cognacflødeskum

Langoustine, hot miso sauce, lobster cappuccino, cognac cream

Oksetatar 
Piemonte-hasselnødder, jordskokkechips, syltede ramsløgskapers

Beef Tartare, Piedmont hazelnuts, Jerusalem artichoke chips 

Fransk Label Rouge-kylling
Trøffelfarseret bryst, vilde svampe, trøffelsauce, pommes rösti, grillede vinger, hoisin sauce 

Label Rouge Chicken, truffle-stuffed breast, wild mushrooms, truffle sauce, pommes rösti, grilled wings, 
hoisin sauce

Gulerod
Karamelmousse, friskost iscreme, knas, krydderier

Carrot, caramel mousse, cream cheese ice, crunch, spices

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

K a m m u s l i n g e r  1 6 5 , - 
Muslingesauce på figenblade, frisk syltede agurker, yuzu creme 

Scallops, mussel sauce, with fig leaves, freshly pickled cucumber, yuzu cream

O ks e tata r  1 9 5 , - 
Pommes croquettes, Piemonte-hasselnødder, jordskokkechips, syltede ramsløgskapers

Beef Tartare, Pommes croquettes, Piedmont hazelnuts, Jerusalem artichoke chips 

T o m at i s e r e t  j o r d s ko k k e s u p p e  1 9 5 , -
Pocheret æg, semidried jordskokker, jordskokkechips, hønseskum 

Jerusalem artichoke soup, poached egg, Jerusalem artichoke chips, chicken foam 

H o v e d r e t

Da g e n s  fa n g s t  3 4 5 , -
Pasta orzo, hummersauce tilsmagt med søpindsvin, gulerod, Muscade de Provence-græskar

Fish of the day, pasta orzo, lobster sauce infused with sea urchin, carrot, Muscade de Provence pumpkin

F r a n s k  l a b e l r o u g e - k y l l i n g  3 2 5 , - 
Trøffelfarseret bryst, vilde svampe, trøffelsauce, pommes rösti, grillede vinger, hoisin sauce 

Label Rouge Chicken, truffle-stuffed breast, wild mushrooms, truffle sauce, pommes rösti, grilled wings, 
hoisin sauce 

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

G u l e r o d  1 3 5 , -
Karamelmousse, friskost iscreme, knas, krydderier

Carrot, caramel mousse, cream cheese ice, crunch, spices

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
Københavnerstang 

Vaniljeparfait med ananas, appelsin & hvid chokolade 
Vanilla parfait with pineapple, orange & white chocolate

1 9 5 , -

BØRN – KIDS
À la carte, op til 12 år


