
Let us know if you have any

allergies or dietary restrictions

LUNCH

S NA CK S
Fin de Claire no3 oysters, 1 pcs.  30

Lemon and mignonette

Gillardeau oysters, 1 pcs.  45
Lemon and mignonette

Nuts 55

Almonds 55

Anchovies from Cantabria 105
Lemon, aioli and baguette 

Paté  95
Cornichons and Dijon mustard

Charcuterie​  135
Jambon de Bayonne, salami and rillette

Baguette and butter 35

S M ØR RE B R Ø D
Fried plaice from the western shore 125

Our remoulade 

Fried plaice from the western shore and Skagen shrimp 155
Homemade mayonnaise and dill

Avocado 130
Piment d'espelette mayonnaise, trout roe, Skagen shrimp and dill

Chicken salad with organic chicken 135
Celery, apple and watercress

Danish organic Beef tatare 135
Green peppercorn, tarragon and egg yolk



Lad os vide hvis du har nogen

madallergier eller særlige diæthensyn

CO UR S E S
Chevre Chaud 145

Grilled goat cheese, baked yellow beets, caramelized walnuts, rocket salad and croutons

Moules Frites 200
Blue mussels from Limfjord steamed in white wine with cream and herbs

Caramelized onion tart 100
Puff pastry, vinaigrette and 48% creme fraiche

Salmon crudo 100
Horseradish, roasted hazelnuts and mustard leaf

Beef tatare 200
Danish organic beef, green peppercorn, tarragon and watercress

Cheese burger 200
Danish organic beef, comté, caramelized onions, 
and romaine lettuce with fries and mayonnaise 

KI D S

Burger  110
Beef, ketchup, romaine lettuce , fries and dip

Fried plaice 110
Fries and remoulade

D E S S E RT S AN D C H E ES E
2 Profiteroles 95

Vanilla ice cream and chocolate sauce

Crème Brûlée 85

Affogato 85
Vanilla ice cream and espresso 

Comté 24 mdr. and Combier 95
Compot made from pears and Dijon mustard

Petit Fours, 2 pcs. 55

Cake of the day 55
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