Dinner menu

Starters

Rebak Toast
Toasted bread with avocado, hand-peeled North Sea prawns, crab meat, lemon and dill mayonnaise
— 149 DKK

Beef Tartare
Served with chilli mayonnaise, salad and garlic croutons — 149 DKK
Available as a large portion with fries and béarnaise — 248 DKK

French Mini Pizza “Tarte Fromage”
Tomato, burrata, cheese, fromage frais and basil — 95 DKK

Toasted Bread with Mushrooms a la Creme
Served with parsley, cheese and Jerusalem artichoke chips — 129 DKK

Gratinated Goat’s Cheese
With spinach salad, pecans, sultana raisins, red onion and mustard dressing — 129 DKK

Burrata
Served with rocket salad, pine nuts, olive oil, roasted tomatoes and pickled red onion — 145 DKK

Beef Carpaccio
With crispy chips, lemon, Parmesan, olive oil and salad — 145 DKK

Garlic Bread with Cheese
Served with aioli and tomato salsa — 69 DKK

Warm French Onion Tart
Served with rosemary aioli and spinach — 139 DKK

Jerusalem Artichoke Soup
Served with Jerusalem artichoke chips, apples and croutons — 109 DKK

Caesar Salad
Romaine lettuce, aioli, croutons and Parmesan — 115 DKK
Available with fried chicken +55 DKK / avocado +45 DKK / crispy prawns +49 DKK

Please inform your server of any allergies.



Main Courses

Wiener Schnitzel

Served with sautéed potatoes, peas, lemon, pickled herring, horseradish, capers and gravy — 248
DKK

Or with béarnaise and fries — +30 DKK

Fried Catfish Fillet
Served with cauliflower, Jerusalem artichoke purée, potatoes and white wine sauce — 245 DKK

House Burger-175g
Grilled beef patty, brioche bun, bacon, Vesterhavs cheese, lettuce, tomato, red onion, burger dressing
and fries — 194 DKK

Grilled Pork Chop on the Bone
Served with fried mushrooms, pickled red onion, potato croquettes and mild Dijon sauce — 229 DKK

Grilled Beef Striploin-250¢g
With fries, salad and béarnaise — 295 DKK Side Dishes
Available as pepper steak or with Gorgonzola — +35 DKK Eries — 49 DKK
Grilled Beef Ribeye -250 g Caesar salad — 35 DKK
With fries, salad and béarnaise — 335 DKK Fried spinach — 35 DKK
Available as pepper steak or with Gorgonzola — +35 DKK French salad — 35 DKK
. . oo Grilled aubergine — 45 DKK
Spinach & Ricotta Ravioli Fries — 45 DKK
Served with Duroc ham, pepper pecorino and olive oil, Béarnaise — 39 DKK
with a green salad — 195 DKK Aioli— 15 DKK
Can be prepared vegetarian Potato croquettes — 35 DKK

Weekly Classics
MONDAY: Fried pork belly with potatoes, parsley sauce, beetroot and mustard — 169 DKK
TUESDAY: Danish-style meatloaf (“Forloren hare”) with potatoes, vegetables and gravy — 165 DKK
WEDNESDAY: Whole fried flatfish served with parsley sauce, lemon and potatoes — 185 DKK

THURSDAY: Grilled minced beef steak served with Hasselback potato, green beans and pepper sauce
— 175 DKK

FRIDAY - SATURDAY: 3- or 4-course seasonal menu. Ask your server — 395 / 445 DKK
Wine pairing available at an additional cost.

SUNDAY MENU (Chef’s choice): 2 courses — 245 DKK

Please inform your server of any allergies.



