
February 20
26

COMPOSE YOUR OWN MEAL CHOOSE A MAIN COURSE, SIDES AND SAUCE

starters - 165
Lobster Bisque 

Pickled and raw Jerusalem artichokes
Jerusalem artichoke chips

langoustine - cress oil        

CARPACCIO
Grated Vesterhavs cheese - Caesar  

dressing - pine nuts - baby gem lettuce             

SMOKED SALMON TARTARE
Dill mayonnaise 

pickled red onions - fresh herbs   

g’s menu - 625
SMOKED SALMON TARTARE

Dill mayonnaise 
pickled red onions - fresh herbs        

BEEF TENDERLOIN
Pommes Anna - carrot

truffle sauce    

CRÈME BRÛLÉE
Apple compote - sorbet

white chocolate

wine menu
3 glasses - 275

Extra glass - 75

sunset menu - 995
Welcome drink - menu - wine

coffee - sweets

main courses
Beef tenderloin 200 g - 325

Ribeye steak 250 g - 355
Gråsten rooster chicken - 225

Cod with Beurre Blanc & Green Oil - 245

desserts - 125
Crème Brûlée
 Apple compote - sorbet

white chocolate   

Dark Chocolate Mousse
 Ganache - sea buckthorn - crunch

snacks - 35
bread and whipped butter

crispy tapioka
Salted almonds

Olives

sauce - 45
Red wine sauce

Béarnaise sauce 
Truffle sauce

DIPs - 25
Chili mayonnaise

Aioli
Cress mayonnaise

Sides - 50
French fries

Pommes Anna
Roasted carrots

Purée - pickles

Sautéed beans
Pepper bacon - mustard vinaigrette

onion - herbs 

Sautéed mushrooms 
Apple gastrique

Cabbage salad
Pickled red onions - pumpkin seeds

tangy dressing

Broccolini 
Miso dressing - sunflower seeds

vegetarian - 195
Pasta from bornholm

Tomato sauce - roasted root vegetables
basil - parmesan

g’s burger - 225
beef burger

Bacon - cheese - lettuce
french fries - chili mayonnaise


