
January 20
26

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

starters - 165
Lobster Bisque 

Norway lobster tails
Marinated Tomato - leek - dill oil        

Scallop
Cress mayonnaise - cauliflower

browned butter - almonds             

Carpaccio
Grated Vesterhavs cheese

Caesar dressing
pine nuts - romaine lettuce   

g’s menu - 595
Scallop

Cress mayonnaise - cauliflower
browned butter - almonds        

VEAL TENDERLOIN
Carrot - pepper sauce

Pommes Anna    

Gateau Marcel
Apple - caramel - white chocolate

Wine pairing, 3 glasses - 250
Extra glass - 50

Sunset Menu - 945
Welcome drink - menu - wine

coffee - sweets

main courses
Beef Fillet with Fat Cap, 250 g - 355

Veal Tenderloin, 200 g - 335
Chicken Breast - 255

Cod with Beurre Blanc & Green Oil - 295

desserts - 125
Lemon Tart

 Meringue - tangy yogurt   

Gateau Marcel
 Apple - caramel - white chocolate

snacks - 35
Bread and whipped butter

Salted almonds
Olives

sauce - 45
Béarnaise sauce 

Pepper sauce

DIPs - 25
Garlic butter

Chili mayo
Aioli

Sides - 50
French fries

Pommes Anna
Fresh herbs  

Roasted carrots
Purée - pickles

Creamed spinach
Tenderstem broccoli 

Sesame dressing

Balsamic-roasted beets
Caesar salad
Mixed salad 
Vinaigrette - seeds
pickled red onions

vegetarian - 195
Potato Gnocchi

Mushrooms - creamy sauce

g’s burger - 225
beef burger

Bacon - cheese - lettuce
French fries - chili mayo


