EVENING S

-SERVEDBETWEEN 17.30 - 21.00 -

SNACKS

Oysters au naturel 6/12 pieces w. vinaigrette & [eMON........eviiiiiiiiiiiicee e 185/350,-
Black Label Rossini caviar 10g. With SId@S.....uuvuviviiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeee e, 245,-
Deep-fried small fish with piment dEspelette-may0.......cccccovriiiiiiieiiniiiieceiieceeee 65,-
Tarté flambée - flatbread with onion, bacon and créme fraiche (2-4 people)......ccccovrene... 95,-
Sun dried black olives or salted Guara almonds (VEQ)....cc.vveeeoieieeeiee e 45,-
Chips and Porcini MayonNaiSe (VEG) ...o.eeouieeeeieeeie ettt 45,-
STARTERS

Forest mushrooms w. sherry cream in Vol=au=VeNnT ........cooiiiiiiiiiiiinieeeeeieeiies e 120,-
Paté en croute - french paté of pork & duck with celery remoulade & cornichons ............. 125,-
Steak tartare (beef) with crisp greens & truffle Chips ....ocvvocvieeciiiciiccccce e 125,-
FrENCI ONIOM SOUP .ttt e e e e e e e e e e e e e e e e eeeeaeeaaeeaeaaaaaaaaaaaaens 110,-
Escargot, French snails in garlic with sour dough bread..........cccccovviiiiiiiiiniiii 95,-
MAIN COURSES

Cogauvin - Chickeninred wine sauce w. bacon, mushrooms, onions, mashed potatoes.. 215,-
Entrecote cut from Sashi meat w. sauce béarnaise, friesand green salat ........................ 325,-
With fried foie gras + 65,-

Fish of the day - Please ask the Waiter........ccii i 225,-
Iberico w. m. intense sauce & glazed DEETIOOTS ..uuviiiiiiriiiiiiiie i 195,-
Salt baked celeriac with browned butter, black truffle and apples from Funen(veg) ......... 195,-
SIDES: Pommes frites, green salad or garlic Bread ............oeeeeeeieeeeeeeeiiiee e 45,- PP.
DESSERT/CHEESE

3 SMAll FrENCR CAKES et 45,-
Apple pie w. salted almond & creme fraiChe ICECream ....coovuiiiiiieeiiniiiieceeee e 95,-
Gateau Marcel - creamy chocolate cake with Bourbon-vanillaice cream...........oevvvveeeene... 95,-
Creme bralée, with Seasonal SOrDET....ciiiiiiiiiii e 95,-

3types 0f CheesSe WIth SIAES ..uuiiiiiiiiiii e, 95,- /

MENU OF THE DAY CHEESE, CHEESE, CHEESE...
The 3 courses of the day Cheese ad libitum
See the board in the restaurant or ask your waiter as amain course or dessert
Menu 375,- 225.,-/135,-
Wine menu 275,- Pr. person

N ,

Forinformation on allergens in the food please ask the personnel.



