RESTAURANT

MON

AFTEN MENU

EVENING MENU

STEGT JOMFRUHUMMER - SYRNET FLODE - DANSKE £ARTER - GRON OLIE
LANGOUSTINE - SOUR CREAM - DANISH PEAS - GREEN OIL

TATAR PA NATUR OKSE - SYLTEDE GULER@DDER - ESTRAGON - TORRET BLOMME
TARTAR ON NATURE BEEF - PICKLED CARROTS - TARRAGON - DRIED YOLK

GRILLET CREPINE AF UNGHANE - ASPARGES FRA M@N - TIMIAN BLOMST -
CREMET KARTOFLER
GRILLED CREPINE OF COCKEREL- ASPARAGUS FROM M@N- THYME FLOWER -
CREAMY POTATOES

DANSKE JORDBAR - KARAMEL CREME ANGLAISE - JORBARSKUM
DANISH STRAWBERRIES - CARAMEL CREME ANGLAISE - STRAWBERRY FOAM

KR. 395,00 4 RETTERS MENU  KR. 795,00 MED TILPASSEDE VINE

KR. 395,00 4 COURSES MENU  KR. 795,00 WITH WINE PAIRINGS
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