Beef Carpaccio dkk. 118, -
Served with pesto, salad, olives, semi-dried tomatoes
and flakes of organic Western sea cheese

Smoked salmon dkk. 92,-
served with salad and herb dressing.
Tomato Salad dkk. 78 -

with lemon oil, salad, fresh mozzarella, olives
roasted almonds and red onion.

Shrimp Cocktail dkk. 95,-

served wath thousand island dressing

Starter of the Month dkk. 89,-

Please see our 3 course menu

There 1s fresh baked bread for all starters



Tenderloin
Steak of the most tender cut from beef

Choose between steak Bearnaise, pepper steak or Garlic steak
150 gr. Dkk. 270,- 200 gr. Dkk. 298~ 300 gr. Dkk. 349 -

Sirloin Steak

Steak of tender, grain feed black angus beef
Choose between steak Bearnaise, pepper steak or Garlic steak

150 gr. Dkk. 235 200 gr. Dkk. 265,- 300 gr. Dkk. 315,-

All the steaks above are served with homemade French fries
and a variety of vegetables

Plank steak

Steak of tender, grain feed black angus beef
served on an oak plank with baked potatoe puree,
a variety of vegetables and mushroom sauce.

150 gr. Dkk. 235, 200 gr. Dkk. 265,- 300 gr. Dkk. 315,-

Tomato salad dkk. 49,
Extra sauce or garlic butter dkk. 30,-



Main dishes

Fish dish of the day

Please consult your waiter

Main course of the month

See our 3 course mentr

Vegetarian dish

Braised Celery served with choron sauce, potatoes
and a variety of vegetables.

Stuffed breast of Guinea hen

stufled with ricotta and wild garlic
Served with sauce supreme and garnish of the day

Vegetarian Plank

Baked potatoe purée and a variety of the seasons vegetables

served with fornato sauce

daily price
dkk.  235,-
dkk.  189,-
dkk. 199,
dkk.  189,-



Desserts

Coupe Denmark dkk. 72,-

Vanilla ice with chocolate sauce and whipped cream

Crepes suzette  (amed in the kitchen) dkk. 75,-
Flamed pancakes with caramel/orange sauce and vanilla ice

Pancakes dkk. 74.-

served with vanilla icecream

Camembert frites dkk. 75,-

served with toast and pickled berries

Dessert of the month dkk. 72,-

Please see our 3 course menu



