SELSKARSMEND
SET MENT



SELSKABER
3 retter - 445
4 retter - 495
5 retter - 545

SET MENU

3 courses - €63.50
4 courses - €70.75
5 courses - €77.75

FORRETTER

Rimmet laks
Laks - avocado - citrusfrugter - sesam

Ovnbagte jomfruhummer +50
Jomfruhummer - Rouille - grillet bred - citron -
certeskud

Chévre Chaud
Gratineret gedeost - salat - valngddevinaigrette -
valngdder - redbedetatar

Charcuterie
Smad delikatesser

HOVEDRETTER

Ovnbagt pighvar
Pighvar - spidskdl - lagpuré - hollandaise - kartofler

Stegt Poussin
Poussin - saltbagt selleri - stegte svampe -
cremet hgnsesauce - persille frit

Steak frites +50
Steak - bagt skalottelag - fritter
Velg mellem béarnaise eller pebersauce

Peberbof +100
Oksemgrbrad - stegte skorzonergdder
- fritter - pebersauce

DESSERT & OST

Créme brilée
Flade - fransk polynesisk vanilje

Tarte Tatin
Able - karamelsauce - hasselnaddecrumble -
vaniljeis

Passionsfrugttcerte
Passionsfrugt - rémarineret ananas - limesorbet

3 danske oste
Sadt - kncekbrad

STARTERS

Rimmed salmon
Salmon - avocado - citrus fruits - sesame

Baked langoustines +€7
Langoustines - Rouille - grilled bread - lemon -
pea shoots

Chévre Chaud
Goat’s cheese au gratin - salad - walnuts-vinaigrette -
tatar of beetroot

Charcuterie
Small delicacies

MAINS

Baked Turbot
Turbot - cabbage - onion purée - hollandaise - potatoes

Pan-fried Poussin
Poussin - salt baked celeriac - pan-fried mushrooms -
creamy chicken sauce - parsley frit

Steak frites +€7
Steak - baked shallots - chunky chips
Choose between béarnaise sauce or pepper sauce

Pepper steak +€14.25
Beef tenderloin - skorzonera roots -
frites - pepper sauce

DESSERT & CHEESE

Créme bralée
Cream - French Polynesian vanilla

Tarte Tatin
Apples - caramel sauce - hazelnut crumble -
vanilla ice cream

Passionfruit tarte
Passionfruit - raw pickled pineapple - lime sorbet

3 Danish cheeses
Sweet - crispbread
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