
 

FORRETTER | STARTERS 
 

 
Jomfruhummerbisque – hummerhaler – Urter kr. 150,- 
Lobster Bisque – Lobster Tails – Herbs 
 
Hjemmegravet laks – sennepssauce – dild  kr. 145,-                  
Salt And Sugar Cured Salmon – Mustard Sauce – Dill  
 
Rørt oksetatar – trøffelmayonnaise – sprøde jordskokker kr. 155,- 
Beef Tartare – Truffle Mayonnaise – Crispy Jerusalem Artichokes  
 
Mixet grøn salat af friske salater – urter – vinaigrette kr. 110,- 
Mixed Green Salad – Herbes – Vinaigrette                     
 
 
 
 
 

 
 
 
 
 
 

  



 

HOVEDRETTER | MAIN COURSES 
 
 
Ribeye steak – grønsager – bearnaisesauce – pommes frittes   kr. 325,-  
Ribeye Steak – Vegetables – Béarnaise Sauce –  French Fries  
 
Stegt rødtunge – spinat – hvide kartofler – brunet smør –  kr. 285,- 
kapers 
Fried Lemon Sole – Spinach – Potatoes – Browned Butter – Capers  
 
Wienerschnitzel af kalv – klassisk garniture – smørsauce kr. 255,- 
Wienerschnitzel Of Veal – Classic Garnish – Melted Sauce 
 
Husets burger – hakket oksekød – smørbolle – ost – kr. 215,- 
burgerdressing – salat – rødløg – pickles 
Serveres med sprøde pommes frittes og mild chilimayonnaise 
House Burger – Brioche Bun – Minced Beef Steak – Cheese – Lettuce – 
Burger Dressing – Red Onions – Pickles  
Served With Crispy French Fries And Mild Chili Mayonnaise 
 
Kan også serveres vegetarisk/vegansk – Also A A Vegetarian/Vegan Option 
 
 
 
 
 



 

VEGETARHOVEDRET | VEGETARIAN MAIN COURSE 
 
 
Stegte portobellosvampe – cremede svampe – bagt selleri        kr. 180,- 
Fried Portobello Mushrooms – Creamy Mushrooms – Baked Celeriac 

 
 
 

DESSERTER & OST | DESSERTS & CHEESE 
 

 
Kirsebærparfait – sprød tuile kr. 115,- 
Cherry Parfait – Crispy Tuille 
 
Creme brulé kr. 115,- 
Crème Brûlée  
 
4 slags ost med garniture kr. 145,- 
4 Kinds Of Cheeses With Garnish  
 
 
 
  


