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

starters
Lobster Bisque - 155 
Norwegian lobster - pumpkin

herbs - parsley oil         

Smoked Salmon - 145 
Gooseberries - celery

smoked cheese - herb salad              

 Lobster Dog - 155
Norwegian lobster - brioche - avocado

lobster mayo - prawn chips
herbs from Kumlehøj  

Carpaccio - 155
Semi-dried tomato - arugula

parmesan - truffle oil

g’s christmas 
menu - 595

Smoked Salmon
Sour cream - dill - herb salad

pickles - trout roe

PORK CROQUETTE
 Horseradish mayo 

herbs from Kumlehøj    

Roasted Duck Breast
Duck confit – Jerusalem artichoke

puree - chips - kale - orange jus

BAKED FIG
 Port wine - vanilla ice cream

crumble - wood sorrel       
Wine menu, 4 glasses - 300

Extra glass - 50

main courses
Beef Ribeye 250 gr - 355

veal Tenderloin 200 gr - 325
Duck Breast - 285

Tarragon-Stuffed Chicken Breast - 255
Baked Halibut with Shellfish Sauce - 275

Vegetarian steak - 165  

dessert
BAKED FIG - 125

Port wine - vanilla ice cream
crumble - wood sorrel      

Lemon Tart - 125
 Lemon curd - lemon mousse

meringue - orange sorbet 

Plums in Madeira - 125
 Marzipan - chocolate cream
crème Anglaise - cocoa tuile         

sauces & dip
Bearnaise Sauce - 45

pepper sauce - 45
port WINE sauce - 45

Garlic Butter - 25
Chili Mayo - 25

truffle Mayo - 25

Sides varm
french fries - 45

pommes Fondant - 45
Mushrooms - 45

Thyme - herbs  

Salt-Baked Celery - 45
Puree - browned butter - cranberries 

Gratinated Spinach - 45
Cheese - cream

  

Sides cold
Caesar salad - 45     

Semi-dried Beets - 45
Smoked cheese - seeds 

Broccoli Asparagus - 45
Sesame Dressing

kale Salad - 45
Sweet potato - feta

g’s burger
burger - 195

bacon - cheese - salad
french fries - chilimayo 
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