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Fødevareallergi og -intolerance. Spørg os gerne til råds 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.
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Forretter | Starters

Dildgravet laks – sennepsdressing – surdejsbrød

Dill Salt And Sugar Cured Salmon – Mustard Dressing –

Sourdough Bread

218,- |€ 30

Cremet hummersuppe – hummer ravioli – cognac – syltede 

porrer-urtemix

Creamy Lobster Soup – Lobster Ravioli – Cognac – Pickled Leeks – 

Herbes

238,- |€ 33

Saltbagt selleri – små ristede svampe – sellerichips – grøn olie 

-pickles

Salt Baked Celery – Roasted Mushrooms – Celery Crips – Green Oil 

& Pickles

168,- |€ 23

Hovedretter | Main Courses

Flamberet peberbøf  – håndskårne pommes frites – pebersauce 

– salat à part (min. 2 kuverter)

Pepper Beef  Flambé – Hand-Cut French Fries – 

Pepper Sauce – Salad à Part (Min. 2 Persons)

458,- | € 64

Oksemørbrad – hvidløgskartofler – garniture – 

hvidløgssmør (min. 2 kuverter)

Beef  Tenderloin – Garlic Potatoes – Garniture – 

Garlic Butter (Min. 2 Persons)

448,- | € 62

Grillstegt Sashi-bøf  – bearnaisesauce – håndskårne 

pommes frites – salat à part

Grilled Sashi Steak – Bearnaise Sauce – Hand-Cut French Fries – 

Salad à Part

300 g Sashi-bøf      478,- | € 66

150 g Sashi-bøf      248,- | € 34

Helstegt rødtunge – persillekartofler – brunet smør – kapers

Roast Lemon Sole – Parsley Potatoes – Browned Butter – Capers

325,- | € 45

Wienerschnitzel af  kalveinderlår – ærter – pommes sautées – 

wienerdreng – smørsauce

Wienerschnizel Of  Veal Top Round – Peas – Pommes Sautées – 

Lemon – Horseradish – Anchovy – Melted Butter

255,- | € 35

Svamperisotto – syltede bøgehatte – vintergrønt

Mushroom Risotto – Pickled Beech Mushrooms – Vegetables

229,- | € 32

Ost & Desserter | Cheese & Desserts

Fem Arla Unika-oste – økologiske oliven – syltede nødder – 

hybenkompot – knækbrød

Five Arla Unika Cheeses – Organic Olives – Pickled Nuts – 

Rosehip Compote – Crispbread

178,- | € 25

Munkebjerg islagkage – chokoladesauce – æblekompot

Munkebjerg Ice Cream Cake – Chocolate Sauce – Apple Compote

145,- | € 20

Dagens Kage

Cake Of  The Day

Kr. 85,- |€ 12

Hovedret | Main Course

Kalvefilet – shortribs – crust af  puffet græskar og svær – løg – 

kraftig æblesauce

Fillet Of  Veal – Shortribs – Crust of  Puffed Pumpkin and  Crispy 

Skin – Onion  – Heavy Apple Sauce 

328,- | € 46

Ost | Cheese 

Arla Unika Geko – abrikos – pistacie – sprødt brød

Arla Unika Geko – Apricot – Pistachio –  Crispy Bread

178,- | € 25

Dessert | Dessert

Portvinspocheret pære – karamel – kærnemælk – hvid 

chokolade 

Pears Poached In Port Wine – Caramel – Buttemilk –                  

White Chocolate

145,- | € 20

Klassikere/Classics Munkebjerg-menu

Crémant d’Alsace 

80,- | € 11

2004 Champagne Gardet 

130,- | € 18

Aperitif
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

Vegetarian

Vegetarian

Tillægsret | Additional Dish

Klassisk Blinis Demidoff  – 30 g Baerii Caviar PRUNIER – fed 

cremefraiche – skalotteløg – purløg – citron

Classic Blinis Demidoff  – 30 g Baerii Caviar PRUNIER – 

Sour Cream – Shallots – Chives – Lemon

525,- | € 73

Forret | Starter

Ristet rødspætte – muslingesoufflé – persillerasp –                    

muslingesauce med Gammel Knas – purløgsolie 

Roasted Plaice – Clam Soufflé – Bread Crumbs –  Mussle Sauce 

With Gammel Knas Cheese – Chive Oil 

178,- | € 25

Mellemret | Side Dish

Rimmet kammusling – selleri – æble – hasselnød – skilt        

æblemostsauce  – rogn

Cured Scallop – Celeriac – Apple –  Hazelnut – Separated            

Apple Juice Sauce – Roe

158,- | € 22


