ﬁ 2 DISHES 338 ,- 3 DISHES 388, - E

STARTERS

BLANCHED GREEN ASPARAGUS, SHRIMP,
LOBSTER CREAM FROM A SIPHON.

TARTAR
PICKLED ONIONS, CRISPY POTATO
AND PIMENT D'ESPELETTE CREAM.

CRAYFISH TAIL SALAD WITH MAYO,
LETTUCE, TAMARIND HONEY DRESSING
AND ROASTED HAZELNUTS.
MAIN COURSES
LONG-BRAISED BRISKET FILE OF HEREFORD BEEF.
SERVED WITH PEPPER SAUCE, ROSEMARY FRIED
MUSHROOMS, GLAZED PEARL ONIONS AND MASH.
LONG-TIME BRAISED PORK.
APPLE - BLACKCURRANT - CHILI - CINNAMON.
SERVED WITH POTATO FONDANT AND BALSAMIC SAUCE.

WHITE WINE STEAMED SALMON, GRILLED LEMON.
SERVED WITH POTATO FONDANT AND LEMON SAUCE.

DESSERTS
3 KINDS OF CHEESE.

GATEAU MARCEL
WITH FRESH BERRIES AND VANILLA ICE CREAM.

Q%%k LEMON TART WITH MANGO SORBET. é;fy




2 RETTER 338,- 3 RETTER 388,-

FORRETTER

BLANCHEREDE GRONNE ASPARGES, REJER,
HUMMERCREME FRA SIFON.

TATAR
SYLTEDE LOG, SPROD KARTOFFEL,
PIMENT D'ESPELETTE CREME.
KREBSEHALESALAT
MED TAMARIND HONNINGDRESSING,

RISTEDE HASSEL NODDER, SALAT, MAYO.
HOVEDRETTER
LANGTIDSBRAISERET SPIDSBRYST AF HEREFORD-OKSE.
SERVERES MED PEBERSAUCE, ROSMARIN STEGTE SVAMPE,
GLASEREDE PERLELOG & MOS.
LANGTIDSBRAISERET SPOLEBEN
ABLE - SOLBAR - CHILI - KANEL. SERVERES MED
KARTOFFELFONDANT & BALSAMICO SAUCE.

HVIDVINSDAMPET LAKS, GRILLET CITRON.
SERVERES MED KARTOFFELFONDANT & CITRON SOVS

DESSERTER
3 SLAGS OST.

GATEAU MARCEL
MED FRISKE BAR & VANILJEIS.

%& CITRON TARTE MED MANGO SORBET. ﬁ




4 RETTERS TASTING MENU 448,-
SKAL BESTILLES TIL HELE BORDET.

BLANCHEREDE GRONNE ASPARGES, REJER,
HUMMERCREME FRA SIFON.

KREBSEHALE SALAT MED MAYO,TAMARIND
HONNINGDRESSING, SALAT & RISTEDE HASSELN@DDER.

LANGTIDSBRAISERET SPIDSBRYST AF HEREFORD BEEF.
SERVED WITH PEPPER SAUCE, ROSEMARY FRIED
MUSHROOMS, GLAZED PEARL ONIONS AND MASH.

CITRONTARTE MED MANGO SORBET.

4 DISHES TASTING MENU 4438,-
MUST BE ORDERED FOR THE WHOLE TABLE.

BLANCHED GREEN ASPARAGUS, SHRIMP,
LOBSTER CREAM FROM A SIPHON.

CRAYFISH TAIL SALAD WITH MAYO LETTUCE ,
TAMARIND - HONEY DRESSING AND ROASTED HAZELNUTS.

LONG-BRAISED BRISKET FILE FROM HEREFORD BEEF.
SERVED WITH PEPPER SAUCE, ROSEMARY FRIED
MUSHROOMS, GLAZED PEARL ONIONS AND MASH.

LEMON TART WITH MANGO SORBET.



	2 dishes 338 ,-                      3 dishes 388,-
	starters
	Blanched green asparagus,  shrimp,  lobster cream from a siphon.
	Tartar  pickled onions, crispy potato  and piment d'espelette cream.
	Crayfish tail salad with mayo,  lettuce, tamarind honey dressing  and roasted hazelnuts.
	Main courses
	Long-braised  brisket file of Hereford beef.  Served with  pepper sauce,  rosemary fried  mushrooms, glazed pearl onions and mash.
	Long-time braised pork. apple - blackcurrant - chili - cinnamon. Served with potato  fondant and balsamic sauce.
	White wine steamed salmon, grilled lemon. Served with potato fondant and lemon sauce.
	desserts
	3 kinds of cheese.
	Gateau Marcel with fresh berries and vanilla ice cream.
	lemon tart with mango sorbet.
	2 retter 338,-                             3 retter 388,-
	forretter
	Blancherede grønne asparges, rejer,  hummercreme fra sifon.
	Tatar  syltede løg, sprød kartoffel,   piment d'espelette creme.
	krebsehalesalat  med tamarind  honningdressing,  ristede hassel nødder, salat, mayo.
	hovedretter
	Langtidsbraiseret spidsbryst af  Hereford-okse. Serveres med  pebersauce, rosmarin stegte svampe, glaserede perleløg & mos.
	Langtidsbraiseret spoleben  æble - solbær - chili - kanel. Serveres med kartoffelfondant & balsamico sauce.
	Hvidvinsdampet laks, grillet citron.  Serveres med kartoffelfondant & citron sovs
	desserter
	3 slags ost.
	Gateau Marcel  med friske bær & vaniljeis.
	citron tærte med mango sorbet.
	4 retters  tasting menu  448,-
	Skal bestilles til hele bordet.
	Blancherede grønne asparges, rejer,  hummercreme fra sifon.
	Krebsehale salat med mayo,tamarind honningdressing, salat & ristede hasselnødder.
	Langtidsbraiseret spidsbryst af Hereford beef.  Served with pepper sauce, rosemary fried  mushrooms, glazed pearl onions and mash.
	Citrontærte med mango sorbet.
	4 dishes tasting menu 448,-
	must be ordered for the whole table.
	Blanched green asparagus, shrimp,  lobster cream from a siphon.
	Crayfish tail salad with mayo lettuce ,  tamarind -  honey dressing and roasted hazelnuts.
	Long-braised brisket file from Hereford beef.  Served with pepper sauce, rosemary fried  mushrooms, glazed pearl onions and mash.
	lemon tart with mango sorbet.

