Restaurant

AOS

Langeland -VI KA OS

FROKOST

FROKOST SERVERES KL. 12.00 - 15.00 « SIDSTE BESTILLING I KOKKENET KL. 14.30

KAOS Rogrte hgnsesalat

Spred salat og spade urter med cremet hgnsesalat, syrlige @bler,
rgdlgg og spradstegt bacon.
Serveres med brgd og smer.

215,-

KAOS Havanretning

Lakserilette, flodkrebs, raget og hdndpillede rejer samt dagens fisk.
P4 en bund af spred salat, safran syltet kal.

_ Skaldyrsdressing, ramslggs dressing, rogn og frisk dild.

= Serveres med brad og smgr

245,

KAOS Moules frites

@kologiske line blamuslinger dampet i hvidvin.
Serveret i en cremet hvidvinssauce.

Serveret med sprgde fritter + Brad.

225,-

Vores blamuslinger leveres i begraensede mangder

og kan derfor periodevis vaere udsolgt.

2-retters frokost menu fra kl 12.00-17.00
FORSTE SERVERING

Kammusling - Sabayonne - Ramslgg
Panipuri - Svampe - Urter

Krustade - Reje - Mayo

Torsk - Rogn - Muslinge sauce - Purlgg

ANDEN SERVERING

GRILLET RIBEYE

Serveret med nye danske kartofler
Troffel glace

Dagens garniture

445 kr. pr. person

Menuerne kan ogsa laves vegetarisk ved bestilling pa forhand.
Ellers er dette ikke muligt.

Bordbestilling er bindende - Ved udeblivelse opkraeves 365 kr. pr. person
Oplys venligst omkring allergener ved bestilling

Med venlig hilsen Restaurant Kaos - Sgndergade 24 - 5953 Lohals




Restaurant

AOS

Langeland -VI KA OS

LUNCH

LUNCH IS SERVED FROM 12:00 TO 15:00 -« LAST ORDERS IN THE KITCHEN AT 14:30.

KAOS Chicken Salad

Creamy chicken salad with tart apple, red onion and crisp bacon,
accompanied by fresh leaves and delicate herbs.
Served with bread and butter.

215 DKK

KAOS Seafood Plate

Salmon rillettes, crayfish, smoked shrimp, hand-peeled prawns and

today's fish, served on a bed of crisp leaves and saffron-pickled cabbage.

Finished with seafood dressing, wild garlic dressing, fish roe and fresh dill.
> Served with bread and butter.

245 DKK

KAOS Moules frites

Organic rope-grown mussels steamed in white wine and
served in a creamy white wine sauce.
Served with crispy fries and bread.

225 - DKK

Our mussels are supplied in limited quantities and may occasionally be unavailable.

Two-Course Lunch Menu - Served from 12:00 to 17:00
FIRST COURSE

Scallop - sabayon - wild garlic
Panipuri - mushrooms - herbs
Croustade - shrimp — mayonnaise
Cod - roe — mussel sauce - chives

SECOND COURSE

GRILLED RIBEYE
Served with new Danish potatoes,
truffle jus and seasonal garnish

445 DKK. pr. person

Menus can also be made vegetarian if ordered in advance. Otherwise, this is not possible.

Table reservations are binding - in case of no-show, a fee of 365 DKK per person will be charged.
Please inform us about any allergens when placing your order.

Kind regards - Restaurant Kaos - Sgndergade 24 - 5953 Lohals




	FROKOST SERVERES KL. 12.00 - 15.00      SIDSTE BESTILLING I KØKKENET KL. 14.30
	KAOS Moules frites Økologiske line blåmuslinger dampet i hvidvin. Serveret i en cremet hvidvinssauce. Serveret med sprøde fritter + Brød. 225,-
	2-retters frokost menu fra kl 12.00-17.00
	FØRSTE SERVERING
	ANDEN SERVERING
	445 kr. pr. person


	FROKOST
	215 DKK
	245 DKK
	KAOS Moules frites Organic rope-grown mussels steamed in white wine and served in a creamy white wine sauce. Served with crispy fries and bread.
	225,- DKK

	Two-Course Lunch Menu - Served from 12:00 to 17:00
	FIRST COURSE
	SECOND COURSE
	445 DKK. pr. person



	LUNCH

