‘SMORREBROD?

HONSESALAT & SPRODT KYLLINGESKIND PA RUGBROD
CHICKEN SALAD & CRISPY CHICKEN SKIN ON RYE BREAD

/EG & REJER, HOLLANDAISE & SMORSTEGT BRIOCHE
EGGS & SHRIMPS, HOLLANDAISE & BUTTER FRIED BRIOCHE

SMORSTEGT RODSPATTE, REMOULADE & RUGBROD

+ TILFOJ REJER M. MAYO EL. JOMFRUHUMMERSALAT
BUTTERFRIED PLAICE, REMOULADE & RYE BREAD
+ ADD SHRIMPS W. MAYO OR LANGOUSTINE SALAD

JOMFRUHUMMERSALAT PA SMORSTEGT BRIOCHE
LANGOUSTINE SALAD ON BUTTER FRIED BRIOCHE

OKSETATAR PA RUGBROD
BEEF TARTARE ON RYE BREAD

SVAMPE A LA CREME PA SMORSTEGT BRIOCHE

+ TILFO] TROFFEL
MUSHROOM A LA CREME ON BUTTER FRIED BRIOCHE
+ ADD TRUFFLE

TARTELET, KYLLING, ASPARGES & MADEIRA

+ TILFOJ] TROFFEL
TARTELET, CHICKEN, ASPARAGUS & MADEIRA
+ ADD TRUFFLE

BRAISERET AND, TOAST, SPEJLAG & SAUCE BORDELAISE

+ TILFO] TROFFEL
BRAISED DUCK, TOAST, FRIED EGG & SAUCE BORDELAISE
+ ADD TRUFFLE

3 RETTERS FROKOSTMENU
3 COURSE LUNCH MENU

POMMES ALLUMETTES
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GIN & ToNIC
PALOMA
VERMOUTH & TONIC
ESPRESSO MARTINI
PENICILLIN

OLIVE OIL MARTINI
OLD FASHIONED
NEGRONI

SPARKLING WINE

‘17, CREMANT DE BOURGOGNE, VICTORINE DE CHASTENAY
NV, CHAMPAGNE TRADITION BRUT, HAUTBOIS

WHITE WINE

25 GRILLO, CANTINA AMATO, SICILLY, ITALY

23 ALBARINO, ASOREI, GALICIA, SPAIN

22 RIESLING TROCKEN, EDELBAUER, KAMPTAL, AUSTRIA

23 SAUVIGNON BLANC, GUY BAUDIN, LOIRE, FRANCE

24 ALIGOTE, 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, RHONE, FRANCE

ORANGE WINE

22 MALL'AIA, CANTINA PULAIO, UMBRIA, ITALY

RED WINE

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, RHONE, FRANCE
23 PINOT NOIR, DENIS FOUQUERAND, BOURGOGNE, FRANCE

BEER

KOLSTER PILSNER DRAFT / KOLSTER “STJERNETAGE” IPA DRAFT
KOLSTER “BILLE” CLASSIC / KOLSTER “HOJSOMMER BELGISK WIT
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COLA/ZERO, MANDARIN/BERGAMOT, PINK GRAPEFRUGT & HYLDEBLOMST 40

MORITZ @L 0.0% BOTTLE

50



	‘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
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	Red wine
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