
BAR BÉNÉDICTE

DESSERT 
Clafoutis w. cherries 115,-

CrÈme Brûlée 95,-

+ Sorbet of the season for the CrÈme Brûlée 15,-

GÂteau Marcel - chocolate cake w. vanilla ice cream 115,-

3/5 cheeses w. garniture 135/155,-  

BONE Marrow 135,-
ovenbaked w. crushed garlic & wild thyme, served w.

pickled mustard seeds & toasted sourdough bread

CAVIAR 210,- 

w. blinis & garniture - Baerii selection 10 g

TARTE FLAMBéE 110,-
Flatbread w. onion, bacon & sour cream (nice to share)

SARdines à l’huile d’olive 110,-
sardines in olive oil w. toasted bread & lemon

PETIT DÉJEUNER

Angående oplysninger om
indhold af allergener i
maden kontakt venligst
personalet.

BAGUETTE w. cheese 44,-
+soft boiled egg 25,- / + ham w. herbs 20,- 

Œuf frit aux TRUFFes 155,-
2 pan fried eggs w. truffle, dried salami w. fennel, 

truffle mayo og sourdough bread

Huitres NATURelles 6/12 stk. 225,-/395,-
oysters Served w. champagnevinaigrette & lemon

ESCARGOTs 95,-
French snails in garlic, served w. bread 

GReen salad w. VINAIGRETTE  45,-
Green olives w. ANchovies 45,-

DÉJEUNER

ŒUF BÉNÉDICTE CLASSIQUE 95,-

poached egg, butter toasted english muffin, sauce hollandaise,

spinach & HAM

ŒUF SIGNATURE BORDEAUX 135,-

Poached egg, butter toasted english muffin, sauce hollandaise,

spinach, dried sausage w. fennel & truffle

 

ŒUF BÉNÉDICTe FLORENTINE 95,-

Poached egg, butter toasted english muffin, sauce hollandaise 

& spinach

ŒUF BÉNÉDICTe ROYAL 135,-

poached egg, butter toasted english muffin, sauce hollandaise,

spinach & cold smoked salmon

CROQUE MADAME - sour dough bread w. ham, pan fried egg & comté

cheese 140,- 

+ Fries 45,-

SOUPE À L'OIGNON Gratinée - onion soup w. melted cheese on bread 120,- 

L’assiette de Crevettes - Peel and eat Shrimps ca 1/2 kg 185,-

BORDEAUX BURGER - beef, salad, bacon, comté cheese, red onion

chutney, homemade truffle dressing. Served w. fries & mayo 175,- 

TATAR
Steak tatare (raw beef) w. comté cheese, mayo, herbs and fries 165,-

STEAK FRITES - Grilled entrecôte w. sauce béarnaise 

& crispy fries 345,- 

+ fried foie gras 65,- / + truffle 75.- / + Green Salad 45,-

TOURNEDOS ROSSINI 
tournedos from beef fried in butter, served with pan-fried foie gras on

crouton, truffle &. Madeira demi-glace sauce 595,-

CHèVRE CHAUD - Fried goat cheese, salad, vinaigrette, beets baked w.

honey & pears 145,-.

SALADe LYONNAISE - salad, poached egg, bacon & croutons 145,-

DÉJEUNER 

( we recommend 1-2 dishes )

BORDEAUX GRAND COMPLET 180,- pr. pers.
Bread - butter - 2 cheeses - yogurt a la compote w. crunchy muesli - croque madame - Creamy chicken salad - clafoutis w. cherries 

+ ‘build it yourself’ mimosa 135,- or - mimosa ad libitum for 2 hours 239,- pr. pers.
must be ordered by the entire party

Served between 10.00 - 15.00 (10.00am - 03.00 pm)


