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Forretter | Starters

Dildgravet laks med sennepsdressing og surdejsbrod
Dill Salt And Sugar Cured Salmon With Mustard
Dressing, And Sourdough Bread

218,- |€ 30

Cremet hummersuppe med tapioka, jomfruhummer, cognac
og urtejulienne

Creamy Lobster Soup With Tapioca, Norway Lobster, Cognac, And
Small Herbs

238,- | € 33

Ristet kalvebrissel med majs og karljohansauce
Grilled Veal Sweetbread With Sweet Corn, And Penny Bun Sauce
198,- | € 28

Hovedretter | Main Courses

Flamberet peberbof med hindskarne pommes frites,
pebersauce og salade a part (min. 2 kuverter)

Pepper Beef Flambé With Hand-Cut French Fries,
Pepper Sauce, And Salade a Part (Min. 2 Persons)

458,- | € 64

Oksemgorbrad med hvidlegskartofler,
hvidlegssmer og garniture (min. 2 kuverter)
Beef Tenderloin With Gatlic Potatoes,

Garlic Butter, And Garniture (Min. 2 Persons)
448,- | € 62

Grillstegt Sashi-bef med bearnaisesauce,
hindskarne pommes frites og salade a part
Grilled Sashi-Steak With Bearnaise Sauce,
Hand-Cut French Fries, And Salade a Part

300 g Sashi-bef  478,- | € 66

150 g Sashi-bef  248,- | € 34

Helstegt redtunge med persillekartofler, brunet smorsauce og
kapers

Roast Lemon Sole With Parsley Potatoes, Browned Butter, And
Capers

325,- | €45

Wienerschnitzel af kalveinderlar med @rter, pommes sautées,
wienerdreng og smersauce

Wienerschnizel Of Veal Top Round With Peas, Pommes Sautées,
Lemon, Horseradish, Anchovy, And Melted Butter

255,- | €35

Saltbagt blomkal i orlydej, blomkalspuré med brunet smor,
Gammel Knas-sauce, knuste graeskarkerner og timian

Salt Baked Cauliflower In Orly Dough, Cauliflower Purée With
Browned Butter, Gammel Knas-Sauce, Crushed Pumpkin Seeds,
And Thyme

229,- | € 32

Ost & Desserter | Cheese & Desserts

Fem Arla Unika-oste, okologiske oliven, syltede ngdder, hy-
benkompot og knaekbred

Five Arla Unika Cheeses, Organic Olives, Pickled Nuts, Rosehip
Compote, And Crispbread

178,- | €25

Chokoladefondant med ganache, barsorbet og tuille
Chocolate Fondant With Ganache, Berries Sorbet, And Tuille
145,- | €20

Munkebjerg islagkage med chokoladesauce og @blekompot
Munkebjerg Ice Cream Cake With Chocolate Sauce And Apple
Compote

145,- | €20

Fadevareallergi og -intolerance. Sporg os gerne til rids om indhold af allergener i vores menu.

Food allergy and food intolerance. Please ask us for advice about the content of allergens in our menus.

Vegetarian



Tillegsret | Additional Dish

Klassisk Blinis Demidoff med 30 g Baerii Caviar PRUNIER,
fed cremefraiche, skalottelog, purleg og citron

Classic Blinis Demidoff With 30 g Baerii Caviar PRUNIER, Sour
Cream, Shallots, Chives, And Lemon

495,- | €69

Forret | Starter

Lynstegt tun med skummende, hvid tomatsauce og sesam,
tomatconfit, dehydrerede cherrytomater, purlegsolie

og peberrodssne

Seared Tuna With Foamy, White Tomato Sauce And Sesame,
Tomato Confit, Dehydrated Cherry Tomatoes, Chives Oil,

And Horseradish Snow

178,- | €25

Mellemret | Side Dish

Terrine af and med estragonemulsion, syltede
kantareller og karse

Terrine Of Duck With Tarragon Emulsion, Pickled
Chanterelles And Cress

158,- | € 22

To retter | Two Courses kr. 425,- | €59
Tre retter | Three Courses kr. 495,- | € 69
Fire retter | Four Courses kr. 565,- | €78
Fem retter | Five Courses kr. 625,- | € 87

Hovedret | Main Course

Bryst af majskylling og kroket af brissel med majspuré, ristet
majs, log og sauce grill

Breast Of Sweet Corn Chicken And Croquette Of Sweetbread With
Sweet Corn Purée, Grilled Sweet Corn, Onions, And Sauce Grill
328,- | €46

Ost | Cheese

Den Hvide Dame med brombzr som sauce og ramarineret,
hertil smorstegt rugbrad

Den Hvide Dame Cheese With Blackberries As Sauce And Raw
Marinated, And Butter Toasted Rye Bread

118,- | €16

Dessert | Dessert

Knust mazarin med blommer, mascarpone og blodappelsin-
sorbet

Crushed Frangipane With Plums, Mascarpone, And Blood Orange
Sorbet

145,- | €20

Crémant d’Alsace
80,- | €11

2004 Champagne Gardet
130,- | €18
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