
Hønsesalat & sprødt kyllingeskind på rugbrød                105
Chicken salad & crispy chicken skin on rye bread

Æg & rejer, hollandaise & smørstegt brioche                     125
Eggs & shrimps, hollandaise & butter fried brioche

Smørstegt rødspætte, remoulade & rugbrød                      135 
+ Tilføj rejer m. mayo el. jomfruhummersalat                      35
Butterfried plaice, remoulade & rye bread
 + Add shrimps w. mayo or langoustine salad

Jomfruhummersalat på smørstegt brioche                         145
Langoustine salad on butter fried brioche

Oksetatar på rugbrød                                                               105          
Beef tartare on rye bread

Svampe á la crème på smørstegt brioche                              135
+ Tilføj trøffel                                                                              35
Mushroom á la crème on butter fried brioche
+ Add truffle

Tartelet, kylling, asparges & madeira                                  105  
+ Tilføj trøffel                                                                              35
Tartelet, chicken, asparagus & madeira
+ Add truffle

Braiseret and, toast, spejlæg & sauce bordelaise              155
+ Tilføj trøffel                                                                              35
Braised duck, toast, fried egg & sauce bordelaise
+ Add truffle

3 retters frokostmenu                                                               255
3 course lunch menu

Pommes allumettes                                                                       55                                                                                   

‘SMØRREBRØD’

‘17, cremant de bourgogne, victorine de chastenay
nv, champagne tradition brut, hautbois

Sparkling wine
 115
150

‘25 grillo, cantina amato, sicilly, italy
‘23 albariño, asorei, galicia, spain
‘22 riesling trocken, edelbauer, kamptal, austria
‘23 sauvignon blanc, guy baudin, loire, france
‘24 aligoté, nicolas raspiller, bourgogne, france
‘24 chennin blanc, clos palet, loire, france 
‘22 chardonnay, victor richard, jura, france
‘24 chardonnay, patrick sullivan, victoria, autralia
‘23 vacqueyras blanc, mas des restanques, rhône, france

White wine
 95
110
120
130
130
135
140
140
150

‘22 mall’aia, cantina pulaio, umbria, italy
Orange wine

 130

‘24 pinot noir pour le vin, languedoc, france
‘22 tempranillo, bardos, ribera del duero, spain
‘23 poulsard, chateau bethanie, juram france
‘23 gamay, domaine lapierre, beaujolais, france
‘24 pinot noir, william downie, victoria, australia
‘24 etna rosso, caciorgna, etna, italy
‘22 vacqueyras rouge, mas des restanques, rhône, france
‘23 pinot noir, denis fouquerand, bourgogne, france

Red wine
95

110
125
125
130
135
140
150

Kølster pilsner draft  / Kølster “stjernetåge” ipa draft
Kølster “Bille” classic / Kølster “Højsommer belgisk wit

Beer
 65
50

Cola/zero, mandarin/bergamot, pink grapefrugt & hyldeblomst
Moritz øl 0.0% bottle

O.O%
40
50

Gin & Tonic
Paloma
Vermouth & tonic
Espresso martini
Penicillin
Olive oil martini
Old Fashioned
Negroni

100
100
100
110
125
125
125
125


	‘SMØRREBRØD’
	Hønsesalat & sprødt kyllingeskind på rugbrød                105 Chicken salad & crispy chicken skin on rye bread
	Smørstegt rødspætte, remoulade & rugbrød                      135  + Tilføj rejer m. mayo el. jomfruhummersalat                      35 Butterfried plaice, remoulade & rye bread  + Add shrimps w. mayo or langoustine salad
	Jomfruhummersalat på smørstegt brioche                         145 Langoustine salad on butter fried brioche
	Oksetatar på rugbrød                                                               105           Beef tartare on rye bread
	Tartelet, kylling, asparges & madeira                                  105   + Tilføj trøffel                                                                              35 Tartelet, chicken, asparagus & madeira + Add truffle
	Braiseret and, toast, spejlæg & sauce bordelaise              155 + Tilføj trøffel                                                                              35 Braised duck, toast, fried egg & sauce bordelaise + Add truffle
	Pommes allumettes                                                                       55
	Sparkling wine
	White wine
	Orange wine
	Red wine
	Beer

	O.O%

