G5 MENU ONACKS - 38 | GSBURGER - 220

3 COURSES 545 -2 COURSES 415 B BREAD & WHIPPED BUTTER SFEF BURGER
CURED SALMON SALTED ALMONDS Foach - el

Bornholm mustard mayo Ul_lVES

beetroot - green oil

GRASTEN

FREE-RANGE COCKEREL MAIN COURSES

Carrot purée - sautéed carrots

pickled carrots - potatoes - red wine sauce BEEF TENDERLUlN 200 G - 345
APPLE TART BEEF STRIPLOIN 200 G - 290
Créme Royale - chocolate sauce FREE-RANGE GRASTEN COCKEREL - 255

vanilla ice cream

Includes bread and whipped butter PAN‘FR'ED HAKE WlTH FENNEL SAUCE - 265
WINE MENU

2 glasses 200 - 3 glasses 275

SUNET VAL 3 SIES - 49 SAUCE - 45

Welcome drink - menu - wine FRENCH FRlES RED WlNE SAUBE

coffee - sweets

* Would you like beef tenderloin instead of chicken +100

BEARNAISE SAUCE
Tﬁl[yllﬂggesy MUSHROOM SAUCE

VEGETARIAN -195 BEETROOT DIPS - 25
PASTA FROM BORNHOLM g s CHILIMAYO
Mushrooms - kale - cream sauce ) PEPPER M AYU

SAUTEED MUSHROOMS CARLIC BUTTER

STARTERS - 169 SAUTEED CARROTS
CURED SALMON prmpusepeitams R DESSERTS-125

oo gl BROGCOLIN APPLE TART

BEEF TARTARE Creéme Royale - chocolate sauce

Havgus cheese - pickled garnish vanilla ice cream
crunch - herbs from Kumlehgj CAESAR SALAD CUFFEE CAKE

LOBSTER BlSOUE Mascarpone cream - coffee

. . coffee ice cream
Pumpkin - tomato - lobster crisps

COMPOSE YOUR OWN MEAL - CHOOSE A MAIN COURSE, SIDES AND SAUCE




