SMA RETTER
SMALL DISHES

Blomkal...............cccceeueveceueneeannnnann 95
Stegt blomkdl -Brunet smor -
Troffel -Mandler - Parmesan

Roasted cauliflower - Browned butter -
Truffle - Almond - Parmesan

ATANCINT c..aeeaaeannnnnnnnnnnennnnnnnnnnnnnnns 85
Friterede risottokugler -

Troffelcreme - Parmesan

Risotto croquettes - Truffle cream -
Parmesan

lc?urrata ........................................ 105
Arstidens gront - Marinerede tomater
- Balsamico - Olivenolie

Seasonal vegetables - Marinated
tomatoes - Balsamic - Olive oil

Calamari 105
Friteret bleeksprutte - Persille -

Aioli

Deep-fried squid - Parsley - Aioli

Carpaccio ................eceevuvceennnnnncn. 115
Skiver af okse - Parmesan - Salat -
Oliven - Citron-olivenolie - troffel
creme Beef tenderloin - Parmesan -
Salad - Olives - Lemon olive oil -

truffle creme

Tatar Frit 115
Oksetatar - Urter - Skalottelpg -

Gron tabasco - Sprod kartoffel Beef
tartare - Herbs - Shallots - Green
Tabasco - Crispy potato

AFTEN

FRA KL. 17.00 til 20.30

BUR GER

SERVERES MED POMMES FRITES & CHILIMAYO
SERVED WITH FRIES & CHILI MAYO

Golf Burger 149
Sashi-kod, cheddarost, syltet drue agruk,
salat, bistro-dressing, pommes frites

og mayonnaise. Tilkgb bacon: 15 kr.

Tilkpb ekstra bof (pris efter foresporgsel)
Sashimi beef patty, cheddar, frillice lettuce,
mayonnaise, pickled cucumber, tomato C red
onion. Add bacon for 15 DKK.

Spred Kylling Burger ...................... 149
Paneret kylling bryst, cheddarost, dijonnaise,
syltet drue agurk, salat. Tilkgb bacon: 15 kr.
Breaded chicken breast, cheddar cheese,

dijonnaise, pickled gherkin, lettuce.
Add bacon for 15 DKK

PAS TA & RISOTTO

Pappardelle med Vild Gris........... 165
Vildsvineragout - Tomat - Gulerod -
Selleri - Parmesan

Wild boar ragu - Tomato - Carrot -
Celery - Parmesan

Spaghetti Cabonara ....................... 155
bacon, cremet sauce, timian
Bacon, Creamy sauce, Herbs

Risotto (Sperg Tjeneren)............... 155
Arstidens risotto
Seasonal risotto — Ask your waiter

Spaghetti med Blamuslinger........ 165
Hvidvin - Grgnt - Urter - Mascarpone
White wine - Greens - Herbs -
Mascarpone

KOYD & FISK
MEAT AND FISH

Mums af Okse ...................cucuucu..... 295
Stegt okse - Bagt tomat - Troffelolie
Bearnaisesmgr - Rodvinsglace

Roast beef - Baked tomato - Truffle oil
Béarnaise butter - Red wine glaze

Vi Elsker Wienerschnitzel .............. 265

Pa kalv, sma kartofler, seesongront, brun sauce
On veal, small potatoes, seasonal greens,

brown sauce

Motiles frites ........uuevererueverencncnnes 185
Cremet sauce - Persille - Rodfrugter -
Hvidlpg

Mussels, Creamy Sauce, Parsley, Rood
vegetables, Garlic.

Hel Rodspcette...............eueeeeeneennenne. 265
Kartofler - Persillesauce - Kapers *
Citron

Whole plaice - Potatoes - Parsley sauce -
Capers - Lemon

BORNE ME NU
KIDS MENU

BORN OP TIL 12 AR - CHILDREN UP TO 12 YEARS OLD
MED FRITTER & DIP - WITH FRIES & DIP

Burger......icncnines 99
Oksebgf, ketchup C agurk.
Beef patty, ketchup C cucumber.

Fiskefillet - Breaded fish fillet

SIDER -SIDES

Sma Kartofler 65,-
Med urter og smgr
Baby potatoes with herbs & butter

Pommes med Trgffel & Parmesan — 85 kr
Fries with truffle & parmesan

Pommes Anna med Timian 75,-
Layered potatoes with thyme

DESSERT

Emmentaler 95,-
Abrikos - Valngdder - Sprgdt knakbrgd
Emmentaler - Apricot - Walnuts - Crispbread

Passionsfrugtmousse 95,-
Sorbet - Knas
Passionfruit mousse - Sorbet - Crunch

Chokolade & Blomme — 95 kr

Chokoladekage - Syltede blommer - Amaretto-espresso sirup -

Vaniljeis

Chocolate cake - Pickled plums - Amaretto-espresso syrup -

Vanilla ice cream

Creéme Briilée 85,-
Sorbet - Knas
Creme briilée - Sorbet - Crunch

Mini Gulergdder 90,-
Chokolademousse - Jord
Mini carrots - Chocolate mousse - Soil crumble

SRETTERS MENU
Chef’s Choice

2 RETTERS MENU

Chef’s Choice
295, - 385, -

For information om allergener, kontakt venligst personalet.






