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

starters
Lobster Bisque - 165 

Langoustine tails - baked tomato
white asparagus - wild garlic oil         

Smoked Salmon - 155 
Broccoli - popped rice - Teriyaki sauce                

Carpaccio - 155
Semi-dried tomato - arugula

parmesan - truffle oil

g’s  menu - 545
Smoked salmon

Broccoli - popped rice - Teriyaki sauce          

VEAL TENDERLOIN
Mushrooms - onions - potatoes

red wine sauce      

Chocolate-glazed  
rhubarb mousse

Rhubarb - rhubarb sorbet - syrup
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 - 295

Grilled Chicken Breast from Rokkedahl - 225

Pan-seared mullet with Mussel Broth - 245

dessert
Chocolate-glazed  

rhubarb mousse - 125
Rhubarb - rhubarb sorbet - syrup

wood sorrel       

Chocolate cake - 125
 Apple compote - apple sorbet

crème Anglaise         

sauces & dip
Bearnaise Sauce - 45

pepper sauce - 45
Garlic Butter - 25

Chili Mayo - 25
aioli - 25

Sides varm
french fries - 45

Potatoes - 45
Wild garlic - butter

Baked onions - 45
Browned onion purée - fried onion  

Mushrooms - 45
Thyme - herbs 

Spinach cream - 45
  

Sides cold
Caesar salad - 45     

Broccolini - 45
Sesame Dressing

green Salad - 45
Vinaigrette - pickled seeds 

vegetarian
Potato-gnocchi - 195
Mushrooms - zucchini - basil

tomato sauce 

g’s burger
burger - 195

Bacon - cheese - salad
french fries - chilimayo 
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