COMPOSE YOUR OWN MEAL CHOOSE A MAIN COURSE, SIDES AND SAUCE
GSMENU-09a | SNACKS-30 | GSBURGER-220

SCALLOP BREAD AND WHIPPED BUTTER BEEF BURGER
Cress mayonnaise -cauliflower SALTED ALMONDS P e e
VEAL TENDERLOIN OLIVES

Carrot - pepper sauce
Pommes Anna

Apple[-—;cAa-[EréeliJ —I\x{lﬁi't::%eccllzllc;colate M A | N C U U RS E S

Wine pairing, 3 glasses - 250 BEEF F”.LET WlTH FAT GAP, 250 G - 355
e VEAL TENDERLOIN, 200 G - 335

Sunset Menu - 945

Welcomci t@frg:{:vézggu—wine CHICKEN BREAST - 255
COD WITH BEURRE BLANC & GREENOIL - 285

VEGETARIAN-190§  SIDES - 30 SAUCE - 45

POTATO GNOCGCHI FRENCH FRIES BEARNAISE SAUCE
Mushrooms- creamy sauce POMMES ANNA PEPPER SAUCE

Fresh herbs
ROASTED CARROTS DIPS - 25

] Pusicpiller GARLIC BUTTER
STARTERS - 169 CREAMED SPNACH

CHILIMAYO
L OBSTER BISQUE TENDERSTEM BROCCOL 0Ll
~ Norwaylobstertails Sesame dressing
Marinated Tomato - leek - dill oil BALSAMlC'ROASTED BEETS

Cress mago[;léali_slg[—]iuliﬂower CAESAR SALAD D ESS E RTS - 1 2 5

browned butter - almonds
CARPACCI0 MIAED ALY LEMON TART

. ; Meringue - tangy yogurt
Grated Vesterhavs cheese pickled red onions su Y yog

Caesar dressing GATEAU MARGEL

pine nuts - romaine lettuce Apple - caramel - white chocolate

SPA

Gri ffen Spah Ote] HOTEL

RESTAURANT




