b

restaurant

Frokost/lL.unch

12 - 16 hver dag / every day

FB 3 retter - 350

Planche a collation - snackbraet
Treffelchips - oliven - saltede ngdder - krokette
Snack board. Truffle chips - olives - salted nuts - croquette

Moules Mariniéres
Blamuslinger - urter - hvidvin - flade - rouille
Blue mussels - herbs - white wine - cream - rouille

Gateau Marcel
Kaffecreme - ber
Coffee cream - berries

Planche a collation - 95
Snackbraet
Treftelchips - oliven - saltede ngdder
Snack board - truffle chips - olives - salted nuts

Dsters 6 stk - 185

Saltet agurk - citron - skalottelgg
Opysters 6 pcs - salted cucumber - lemon - shallots

Trois croquettes - 135
Tre kroketter

Confiteret and - urtemayonnaise - krydderurter fra Kumlehgj
Three croquettes - duck confit - herb mayonnaise
herbs from Kumlehgj

Chevre Chaud - 135

Crouton - gratineret gedeost - grgn salat - valngdder
balsamico vinaigrette
Croutons - gratinated goat cheese - green salad - walnuts - vinaigrette

Croque Monsieur - 145
Koldhzvet surdejsbrgd - 2 slags ost - fransk landskinke
gren salat - vinaigrette
Sourdough bread - 2 kinds of cheese
French ham - green salad - vinaigrette

Moules Frites - 245
Dampede muslinger med pommes frites
Blamuslinger - urter - hvidvin - flgde - rouille
Steamed mussels with fries
Blue mussels - herbs - white wine - cream - rouille

Tartare a la truffle - 165
Tatar fra Mgnstergaard med troffel
Klassisk rgrt tatar - syltede lgg - trgffelmayonnaise - chips
*med pommes frites + 45
Tartar from Menstergaard with truffle
Classic stirred tartar - pickled onions - truffle mayonnaise - chips
*with fries + 45

Gateau Marcel - 95
Kaffecreme - ber
Coffee cream - berries

Fragtment de chocolat
chokolade brud - 45

Chocolate




