
starters
Lobster Bisque - 155 

Norway lobster, scorzona roots, green oil          

cold smoked salmon - 145 
smoked cheese cream, apples,  

green oil, frisée salad              

 beef tartare - 155
beetroot, horseradish,  

tarragon mayo, crudité  

cod Brandade - 145
(breaded), leek, dill mayonnaise,

apple, friseé salad     

dessert
Blackberry  

cheesecake - 125
broken gel, caramel, crunch      

Chocolate pie - 125
Chantilly Créme, pickled cherries,

sorbet, crunch

apple - 125
 baked apple, apple sorbet, caramel,

almond crunch, creme Anglaise   

sauces
Sauce Bearnaise - 45

pepper sauce - 45 
Mushrooms a la Creme - 45

RED WINE GLACE - 45

Sides varm
french fries - 45

Pommes Galette - 45
truffle

Sautéed beans - 45
pepper bacon, mustard vinaigrette,

onion, herbs 

Pumpkin - 45
puree, kale, rosemary,

butter, kernels  

Fried King Oyster  
mushroom - 45
pak choi, teriyaki sauce

 

Sides cold
Caesar salad - 45     

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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g’s menu - 595
cold smoked salmon 

smoked cheese cream, apples,  
green oil, frisée salad    

beef tartare
beetroot, horseradish,  

tarragon mayo, crudité    

roasted duck breast
duck confit, semidried baked beetroot, 

Tuscan kale, glace 

apple
 baked apple, apple sorbet, caramel,
almond crunch and creme Anglaise 

Wine menu - 300

G’s menu incl. wine, coffee, sweets - 995

main courses
Ribeye 300 gr - 345

Tenderloin of veal 200 gr - 315
Lamb culotte - 255

chicken breast - 225
Baked salmon with sauce Choron - 245

Vegetarian steak - 165  

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


