— FROKOST —

CHRISTIANSOPIGENS SILD, PEBERROD & AEGGEBLOMME - 125KR

"Christiansepigens sild”, horseradish & egg yolk

SAMSO LAKS, URTECREME & URTER - 195KR

Salmon from Samse, herb cream & herbs

FISKEFILET, REMOULADE & CITRON - 165KR

Pan fried fish filet with remoulade & lemon

RORT TATAR - 185KR
Stirred beef tatare

PARISERBOF MED DET HELFE - 185KR

Pan seared beef tatare with garnish

— FORRETTER —

OSTERS - PR. STK. - 48KR
Oysters pr piece

SORTFODSSKINKE - CINCO JOTAS 5J - 365KR

Iberico ham - Cinco Jotas 5]

SALADE CHEVRE CHAUD - 195KR

PATE EN CROUTE, SURT, SODT & STARKT - 185KR

Paté en crotite, sweet, sour and spicy

R.A.P. - 245KR
"R.A.P”

ASPARGES & SAUCE MOUSSELINE - 245KR

Asparagus & Sauce Mousseline

—— KLASSIKERE —

INDBAGT PIGHVAR, SPINAT & HUMMERSAUCE

Turbot in puff pastry, spinach & lobster sauce

“DELFIN” - 395KR
Dolphin

“HVAL” - 495KR
Whale

RIBEYE ”"CAFF DE PARIS” - 395KR

— DESSERT —

UDVALG AF OSTE

Selection of cheese

3 SLAGS - 145KR
3 kinds

6 SLAGS - 225KR
6 kinds

CITRONFROMAGE & YUZU SORBET - 165KR

Lemon mousse & yuzu sorbet

RABARBER EN SURPRISE - 165KR

Rhubarb en surprise

CHOKOLADE SOUFFLE - 195KR
Chocolate soufflé

SALONS PETIT FOUR SELEKTION - 95KR



