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

starters
Lobster Bisque - 155 

Norway lobster - potato - celery
wild garlic oil          

Beetroot-Salmon - 145
cauliflower - beetroot - wood sorrel              

fried scallops - 155
puré - carrot - pine nuts

 brown butter - sage

 beef tartare - 155
from Mønstergård

tarragon mayo - tomato dust
crunch - cress      

g’s menu - 545
Beetroot-Salmon 

cauliflower - beetroot - wood sorrel    

Tenderloin of veal
 sautéed beans - mushrooms 

Port sauce - potatoes from Bornholm    

Bornholm blueberries 
mazarin cake

white chocolate mousse - caramel   

Wine menu, 3 glasses - 250
Extra glass - 50

SUNSET MENU - 895
menu – wine – coffee – sweets

main courses
Ribeye 300 gr - 345

Tenderloin of veal 200 gr - 315
Lamb culotte - 255

chicken breast - 225
BAKED SALMON WITH WATERCRESS SAUCE - 265

Vegetarian steak - 165  

dessert
RASBERRY - 125

white chocolate skir créme - sorbet 
meringues         

Bornholm blueberries - 125
mazarin cake

white chocolate mousse - caramel       

Chocolate cake
nemesis - 125

rose hip - vanilla ice cream - tuilles    

sauces
Sauce Bearnaise - 45

pepper sauce - 45 
Port sauce - 45

RED WINE GLACE - 45

Sides varm
french fries - 45
potatoes from
bornholm - 45

butter - herbs 

KING OYSTER  
MUSHROOMS - 45

truffle mayonnaise - buckwheat  

GRILLED CORN - 45
squash - puré - sage - brown butter  

Sautéed beans - 45
pepper bacon - mustard vinaigrette

onion - herbs
 

Sides cold
Caesar salad - 40     

Green salad - 40
pickled - crunch 

Broccolini - 40
sesame dressing

g’s burger
burger - 195

bacon - cheese - salad
french fries - chili mayo 
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