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FROKORST

LUNCH



SMORREBROD - TOPPED RYE BREAD

STEGT SYLTET SILD 155,-
Greeskarkompot, dehydreret greeskar, syltet gulerod, korianderspirer, rughred

Fried Pickled Herring, pumpkin compote, pickled carrot, coriander sprouts, rye bread

JORDSKOKKER CONFITERET | VALN@DDEOLIE 155,-
Valnedder, ramslogskapers, jordskokkechips, Thybo, rughrad

Jerusalem Artichokes confit in walnut oil, wild garlic capers, walnuts, Thybo, rye bread

SKAGENS TOAST 175,-
Tempurastegt Crevette rejer, tomatcreme, rejer, estragon, drueagurk, surdejsbrod

Tempura-fried shrimps, tomato cream, shrimps, tarragon, pickled cucumber, sourdough bread

PANKOPANERET KULLER 165,-
Drueagurk, persillemayonnaise, friterede kapers, syltede radleg, rugbred
Panko-Crusted Haddock, pickled cucumber, parsley mayonnaise, fried capers,

pickled red onions, rye bread
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Smaorrebrod | Topped rye bread



SMORREBROD - TOPPED RYE BREAD
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POLBRAISEREDE SVINEKZEBER 175,-
Stikkelsbheerkompot, tyttebeer, jordskokkechips, semidried jordskokker, rughrad

Beer-braised Pork Cheeks, gooseberry, lingonberries, semi-dried Jerusalem artichokes, rye bread

BERTELS FLASKESTEG 155,-
Blommer i Madeira, Granny Smith ebler, puffet fleeskesveer, rughred

Pork, plums in Madeira, Granny Smith apples, puffed pork, rye bread

FRANSK LABEL ROUGE-KYLLING 165,-
Lun kylling, Thybo sauce, syltede svampe, Thybo flage, hjertesalat, surdejshred
Warm chicken, Thybo sauce, pickled mushrooms, Thybo flake, lettuce, sourdough bread

ROASTBEEF AF OKSEFILET FRA THISE 06 CO. 225,-
Blodelog, spejleg, friterede log, bearnaise, rughred

Roast Beef from Thise & Co, soft onions, fried eqq, crispy fried onions, bearnaise, rye bread
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Frokost retter | Lunch dishes



FROKOST RETTER - LUNCH DISH

A la carte

*

10G GOLD KAVIAR 295,-
Blinis, creme fraiche, purlog, citron

10g Gold Caviar, blinis, créme fraiche, chives, lemon

DANSKE R@M@ BSTERS | STK 55,-
Danish Romo oysters 1 pes
Nim sauce, rod chili & ingefeer /| Nim sauce, red chili & ginger
Rodvinsvinaigrette & citron / Redwine vinaigrette & lemon

Bloody Mary

HUMMERBISQUE 195,-
Braiseret fennikel, jomfruhummer, bagte cherrytomater, guleredder

Lobster bisque, braised fennel, langoustine, baked cherry tomatoes, carrots

NY HATTENZS STJERNESKUD 325,-
Pankopaneret kullerfilet, dampet laks fra Skagen Salmon,
modnet rogn, rejer, sauce choron, surdejshrod
Panko-crusted Haddock, steamed salmon, matured roe, shrimps,

sauce choron, sourdough bread

RORT TATAR AF OKSEINDERLAR 285,-
Pommes frites, mayonnaise, spaede salater, vinaigrette

Beef Tartare, French fries, mayonnaise, baby leaf salad, vinaigrette
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Kage | Cake



KAGE/SODT - CAKE/SWEETS

A la carte

*

NY HATTENES EFTERARSLAGKAGE 115,-
Smerbagte kastanjer, vild mirabellekompot, sort te,
karamelliseret hvid chokoladeganache m. miso, citronmousse
Bulter-roasted chestnuls, wild mirabelle compole, black lea,

caramelised white chocolate ganache with miso, lemon mousse

BLABERTZRTE 105,-
Solbeer, vilde blabeer, Nobilis kogler

Blueberry tart, blackcurrants, wild blueberries, Nobilis pine cones

KONDITORENS SODE INDSLAG 85,-
Et udvalg af sma hjemmelavede stykker bagverk

Pastry chel’s sweet selection, an assortment of small homemade pastries

0ST 145,-
Udvalg af europeeiske oste, kneekbrod, perechutney

Cheese, selection of European cheeses, crispbread, pear chutney
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Born | Kids



BORN - KIDS
A la carte, op til 12 dr

2 - RETTERS BARNEMENU

2 course kids menu

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

ELLER
OR

PANKOPANERET KULLER FILET
Remoulade, rugbrad, citron, salat

Panko crusted haddock, Danish tatar sauce, ryebread, lemon, salad

DESSERT
Kebenhavnerstang
Vaniljeparfait med ananas, appelsin & hvid chokolade

Vanilla parfait with pineapple, orange & white chocolate

195,-



