
Juni 20
26

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

starters - 165
Lobster Bisque 
Fennel - dill oil - crunch        

Beef Tartare
Havgus cheese - pickles

crunch and herbs from Kumlehøj

Hand-peeled shrimps
Dill mayo - asparagus - herb salad

g’s menu
3 COURSES 545 - 2 COURSES 415

Hand-peeled shrimp
Dill mayo - asparagus - herb salad        

GRÅSTEN  
 FREE-RANGE COCKEREL* 

Young summer vegetables
small new potatoes - red wine sauce    

Strawberries Romanoff
 Crème anglaise

Includes bread and whipped butter

wine menu
2 glasses 200 - 3 glasses 275

Extra glass - 75

sunset menu - 915
Welcome drink - menu - wine

coffee - sweets

* Would you like tenderloin instead of chicken +100

main courses
Veal tenderloin 200 g - 335

Beef Fillet 200 g - 295
Gråsten free-range cockerel - 255

Baked salmon with beurre blanc - 295

desserts - 125
Strawberries Romanoff

 Crème anglaise   

Chocolate panna cotta
 Berries and sorbet

snacks - 35
Bread & whipped butter

Salted almonds
Olives

sauce - 45
Red wine sauce

Béarnaise sauce 
Pepper sauce

DIPs - 25
Chili mayo

Aioli
garlic butter

Sides - 45
French fries

Small new potatoes
Young summer  

vegetables
Sautéed mushrooms 

Cherry tomatoes
Semi-dried tomatoes - basil oil

grated cheese 

Broccolini
Goma dressing

vegetarian - 195
Bornholm saffron Pasta

Courgette - tomato - fennel

g’s burger - 225
beef burger

Bacon - cheese - lettuce
french fries - chili mayo


