Soupe* - 19
Tomato soup with creme fraiche

Soupe a 1’oignon gratinée - 34
Classic onion soup with croutons and
melted cheese

Rillette de saumon - 49
Rillette of baked and hot-smoked
salmon with crisp salad

Avocat aux crevettes - 48
Avocado with shrimp and classic sauce
rouge

Tartare de beuf - 39
Stirred beef tartare with green salad

Paté de campagne - 29
Homemade country paté
with mustard and cornichons

Salade de chévre chaud* - 39
Green salad with vinaigrette,
walnuts, and bread with grilled
goat cheese

Tartare de beuf et frites - 99
Beef tartare with french fries

Steak frites - 124
Steak with maitre d’ hd6tel herb butter
and french fries

Steak au sauce poivre - 139
Steak with pepper sauce and french
fries

Confit de canard - 114

Confit duck leg with cremy potato
gratin a la dauphinoise and red
wine sauce

Tortellini* - 89
Tortellini with peas and asparagus

Fish n’ chips - 89
Breaded white fish with french
fries and classic sauce tartare

* Vegetarian - In case of allergies, ask your waiter

- All prices are in DKK.

Frites* - 26
French fries

Salade* - 23
Green salad with vinaigrette
Haricots* - 35

Green beans with herb butter a
la maitre d’ hdétel

Gratin dauphinois* - 32
Creamy potato gratin

Livarot - 29

Red-rind cheese made from cow's milk

Comté 12 mdr - 29
Hard cow's milk cheese

Bleu d Auvergne - 33
Creamy blue cheese

Assiette de fromages - 68
Livarot, Comté and Bleu d’ Auvergne

e/

Créme brGlée - 32
Classic creme brulée

Mousse au chocolat - 34
Chocolate mousse with praliné

Glace - 29
Vanilla ice cream with praliné

Crumble - 37
Rhubarb crumble

Tarte au citron méringuée - 37
Lemon tart with meringue

Profiterole - 39

Homemade choux pastry with vanilla
ice cream and chocolate sauce

- Company cards incur a fee.





