
- Appetizer -
Chicken rillette

with herb and chicken mayonnaise, variation of pickled onion, crispy and herbs
DKK 115,-

Carpaccio of beef
with parmesan, sun-dried tomatoes and rocket  

DKK 135,-

Lobster bisque
with souffle of fish, herb oil, glass cabbage and herbs

DKK 135,-

- Main course -
Burger 

with 180 gr. Himmerland beef with mayonnaise, lettuce, tomato, cucumber, onion, bacon, cheese and French 
fries

DKK 185,-

Coq au vin
with mushrooms, pearl onions, bacon, braising sauce and potatoes

DKK 255,-

Fillet of bertel pork
with parsnip puree, onion, bimi, sauce Robert and potatoes 

DKK 265,-

Catch of the day
with bimi, onions, asparagus, sauce blanquette and potatoes

DKK 265,-

Beef steak (225 gr.)
with mushrooms, onions, fresh green beans, madagascar pepper sauce and potatoes

DKK 265,-

- Dessert -
Gateau marcel

with sorbet, fresh berries and crunch
DKK 95,-

Creme brûlée 
with ice cream and nuts

DKK 95,-

Loki parfait and white chocolate brownie
with salted caramel and fresh berries

DKK 95,-

B R A S S E R I E


