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Daytime menu

Breakfast: until 11:30

Croissant										          35,-
Sourdough bread with Thybo cheese, ham and butter			  65,-
Soft boiled “grass egg” with bread and butter				    45,-

Yogurt with hip rose jam and homemade granola			   75,-

Banana bread with dulce de leche						      75,-
Berries, figs and ricotta toast							       85,-

Lunch: Until 15:30

Gillardeau Oyster a pcs								       45,-
Sourdough bread and homemade butter					     40,-

Avocado toast with poached “grass egg” and tomato, 
cilantro salad 									         125,-
Beluga lentils and beetroot salad with bacon, goats feta 
and balsamic vinegrette    							        95,-
Cauliflower and garlic soup with parmesan 
and poached “grass egg”                      					     110,-	 
Burrata with preserved lemon radicho and black pepper		  125,-
Beef tatar with salsify and grapefruit					     135,-

Berries, figs and ricotta toast							       85,-
Banana bread with dulce de leche						      75,-
Chocolate chip cookie								        20,-
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Menu 1: Pris/Price 395,-

Hvide og krydrede røde sild, serveret med hjemmebagt rugbrød med 
smør og fedt
-
Gravad laks med surdejsbrød, krydderurtesalat og ristet kommen
-
Fugleleverparfait med bitter appelsinsalat og sprødt skind
-
Vælg en af følgende:
Berberie andebryst/flæskesteg/medisterpølse
med syltet rødkålssalat, aspargeskartofler, stuvet grønkål og sauce 
Vegetarisk alternativ – Grydestegt blomkål med sorte oliven, friske urter 
og citron
-
Risalamande med varm kirsebærsauce 

White herring and spiced Christmas herring with homemade ryebread, 
butter and fat
-
Cured Salmon with sourdough bread, herb salad and roasted cumin
-
Bird liver parfait with bitter orange salad and crispy skin
-
Choose between the following:
Berberie duck breast / Roasted pork / Medister sausage
Served with pickled red cabbage, asparagus potatoes, green kale and 
gravy
Vegetarian alternative – Pot roasted cauliflower with black olives, fresh 
herbs and lemon
-
Risalamande with warm cherry sauce
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Daytime menu

Breakfast: until 11:30

Croissant										          35,-
Sourdough bread with Thybo cheese, ham and butter			  65,-
Soft boiled “grass egg” with bread and butter				    45,-

Yogurt with hip rose jam and homemade granola			   75,-

Banana bread with dulce de leche						      75,-
Berries, figs and ricotta toast							       85,-

Lunch: Until 15:30

Gillardeau Oyster a pcs								       45,-
Sourdough bread and homemade butter					     40,-

Avocado toast with poached “grass egg” and tomato, 
cilantro salad 									         125,-
Beluga lentils and beetroot salad with bacon, goats feta 
and balsamic vinegrette    							        95,-
Cauliflower and garlic soup with parmesan 
and poached “grass egg”                      					     110,-	 
Burrata with preserved lemon radicho and black pepper		  125,-
Beef tatar with salsify and grapefruit					     135,-

Berries, figs and ricotta toast							       85,-
Banana bread with dulce de leche						      75,-
Chocolate chip cookie								        20,-
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Menu 2: Pris/Price 500,-

Hvide og krydrede røde sild, serveret med hjemmebagt rugbrød med 
smør og fedt
-
Gravad laks med surdejsbrød, krydderurtesalat og ristet kommen
-
Fugleleverparfait med bitter appelsinsalat og sprødt skind
Sylte fra Hindsholm med sennep
-
Vælg en af følgende:
Berberie andebryst/flæskesteg/medisterpølse
med syltet rødkålssalat, aspargeskartofler, stuvet grønkål og sauce 
Vegetarisk alternativ – Grydestegt blomkål med sorte oliven, friske urter 
og citron
-
Stilton ost med syltede svesker og ristet rugbrød 
-
Risalamande med varm kirsebærsauce 

White herring and spiced Christmas herring with homemade ryebread, 
butter and fat
-
Cured Salmon with sourdough bread, herb salad and roasted cummin
-
Bird liver parfait with bitter orange salad and cripy skin
Brawn from Hindsholm with mustard
-
Choose between the following
Berberie duck breast / Roasted pork / Medister sausage
Served with pickled red cabbage, asparagus potatoes, green kale and 
gravy
Vegetarian alternative – Pot roasted cauliflower with black olives, fresh 
herbs and lemon
-
Stilton cheese with pickled prunes and roasted ryebread
-


