A la carte

KOLDT
Anretning m. sild, redspeette og flaeskesteg 219,- (1 pax)
Flaeskesteg m. mayonnaise og radkal 149,-
Roastbeef m. pickles og peberrod 149,-
Croissant m. skaldyrssalat 185,-

Redspaette m. remoulade 169,-

Sild m. karrysalat 149,-

Gravad laks 169, -

/g og rejer 169,-

VARMT
Stjerneskud a la ’buksen m. friteret readspatte og koldraget laks 199,-
Flaeskesteg m. kartofler, radkal og brun sovs 199,-
Pariserbof 175,-

\ DESSERTER {4
\\S\\\\ /,/ Gammeldaws ablekage 75,- .\\\ }7/7
Y/ N
\\\4 f To slags ost m. kiks 99,- N\ Ny/ 4
AN / \\ 4
N / . \#
N\ Ris a la mande 75,- \\\\\v; 7/
N4 W\ WV~
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A la carte
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Platter w. herring, plaice & crispy pork belly 219,- (1 pax)
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Crispy pork belly w. pickled red cabbage 149,- /// \“\\
Roast beef w. pickles & horseradish 149,- N\

Croissant w. seafood salad 185,-
Herring w. curry sauce 149, -
Plaice w. remoulade 169,-
Gravlax (salmon) 169,-

Egg & shrimps 169,-

WARM
Stjerneskud a la ’buksen w. fried plaice & cold smoked salmon 199, -
Crispy pork belly w. potatoes, pickled red cabbage & gravy 199,-
Minced beef steak w. pickles & garnish 175,-
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