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

starters - 165
Cured salmon 

Bornholm mustard mayo
beetroot - green oil        

Beef Tartare
Havgus cheese - pickled garnish
crunch - herbs from Kumlehøj

Lobster bisque
Pumpkin - tomato - lobster crisps

main courses
Beef tenderloin 200 g - 345
Beef striploin 200 g - 295

Free-range Gråsten cockerel - 255
Pan-fried hake with fennel sauce - 265

desserts - 125
Apple tart

 Crème Royale - chocolate sauce
vanilla ice cream   

Coffee cake
 Mascarpone cream - coffee

coffee ice cream

snacks - 35
Bread & whipped butter

Salted almonds
Olives

sauce - 45
Red wine sauce

Béarnaise sauce 
Mushroom Sauce

DIPs - 25
Chili mayo

Pepper mayo
garlic butter

Sides - 45
French fries

potatoes
Thyme - parsley

Beetroot
Danish smoked fresh cheese
toasted almonds - green oil

Sautéed mushrooms 

Sautéed carrots
Carrot purée - pickled carrots 

Broccolini
Goma dressing

Caesar salad

vegetarian - 195
Pasta from Bornholm
Mushrooms - kale - cream sauce

g’s burger - 225
beef burger

Bacon - cheese - lettuce
french fries - chili mayo

g’s menu
3 COURSES 545 - 2 COURSES 415

Cured salmon
Bornholm mustard mayo

beetroot - green oil        

GRÅSTEN  
 FREE-RANGE COCKEREL* 

Carrot purée - sautéed carrots
pickled carrots - potatoes - red wine sauce

    

Apple tart
 Crème Royale - chocolate sauce

vanilla ice cream

Includes bread and whipped butter

wine menu
2 glasses 200 - 3 glasses 275

Extra glass - 75

sunset menu - 915
Welcome drink - menu - wine

coffee - sweets

* Would you like beef tenderloin instead of chicken +100


