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

starters
Lobster Bisque - 155 

Langoustine Tails - Fennel - Chive Oil        

Beetroot Salmon - 155 
Goat Cheese - Peas - Cauliflower

Grandma’s Dressing              

 Smoked Scallop - 155
Cucumber - Radish - Buttermilk

Dill Oil - Nasturtium 

Carpaccio  - 155
Arugula - Parmesan - Truffle Oil

Pine Nuts     

g’s menu - 545
Beetroot Salmon

Goat Cheese - Peas - Cauliflower
Grandma’s Dressing         

VEAL TENDERLOIN
 Mushrooms - Summer Vegetables
Small Potatoes - Red Wine Glaze    

blueberries
White Chocolate Skyr Cream - Sorbet

Burnt Chocolate - Wood Sorrel       

Wine menu, 3 glasses - 250
Extra glass - 50

SUNSET MENU - 895
Aperitif - Menu - Wine 

Coffee - sweets

main courses
Beef Ribeye 250 gr - 355

veal Tenderloin 200 gr - 325
Lamb Rump - 255

Tarragon-Stuffed Chicken Breast - 245
Grilled Salmon 

with Mussel Fricassee - 265
Vegetarian steak - 165  

dessert
blueberries - 125

White Chocolate Skyr Cream - Sorbet
Burnt Chocolate - Wood Sor      

Lemon Tart - 125
Lemon Curd - Lavender - Meringue

Lemon Sorbet

Panna Cotta - 125
 Orange - Chocolate Sorbet

Tuiles        

sauces & dip
Bearnaise Sauce - 45

pepper sauce - 45
RED WINE GLACE - 45
Mushroom Cream - 45
Garlic Butter - 25

Chili Mayo - 25

Sides varm
french fries - 45

small Potatoes - 45
Summer Vegetables - 45

Spring Onions - Carrots - Zucchini  

Mushrooms - 45
Corn - Rosemary - Olive Oil

Gratinated Spinach - 45
Vesterhavs Cheese - Cream

 

Sides cold
Caesar salad - 45     
Green salad - 45

Pickled - Crunch 

Broccoli Asparagus - 45
Sesame Dressing

Tomato Salad - 45
Mozzarella - Pesto

g’s burger
burger - 195

bacon - cheese - salad
french fries - chilimayo 
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