
compose your own meal 
Choose a MAIN COURSE, sides and sauce

starters
Lobster Bisque - 165 

Langoustine tails - glass cabbage
dill oil - tomato powder         

Smoked Salmon - 155 
Pickled gooseberry

separated beetroot sauce
herb salad - beetroot chips                

Carpaccio - 165
Grated Vesterhavs cheese

Caesar dressing - pine nuts - heart lettuce

g’s  menu - 595
Smoked salmon

Pickled gooseberry
separated beetroot sauce - herb salad

beetroot chips          

VEAL TENDERLOIN
Tender vegetables - mushrooms

red wine sauce - potatoes      

Strawberries
White chocolate skyr cream - sorbet

burnt chocolate - wood sorrel
Wine menu, 3 glasses - 250

Extra glass - 50
SUNSET MENU - 945

Aperitif - Menu - Wine - Coffee - Sweets

main courses
Beef Ribeye 250 gr - 375

veal Tenderloin 200 gr - 325

Chicken Breast from Rokkedahl - 245

Baked Salmon with Spinach Cream - 245

dessert
Strawberries - 125

White chocolate skyr cream - sorbet
burnt chocolate - wood sorrel       

Light Brownie - 125
 Orange - blood orange sorbet

meringue         

sauces & dip
Bearnaise Sauce - 45

pepper sauce - 45
Garlic Butter - 25

Chili Mayo - 25
aioli - 25

Sides varm
french fries - 50

Potatoes - 50
Herbs

Tender vegetables - 50
Browned onion purée - fried onion  

Mushrooms - 50
Thyme - herbs 

Spinach cream - 50
  

Sides cold
Caesar salad - 50     

broccoli-asparagus - 50
Sesame Dressing

green Salad - 50
Vinaigrette - pickled seeds 

vegetarian
Potato-gnocchi - 195
Mushrooms - zucchini - basil

tomato sauce 

g’s burger
burger - 225

Bacon - cheese - salad
french fries - chilimayo 
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