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

starters - 165
Lobster Bisque 

Asparagus - dill - langoustine        

Beef Tartare
Tarragon mayo - pickled pearl onions

crunch - herbs from Kumlehøj            

SMOKED SALMOn
Smoked cheese - radish - cucumber

cress - green oil

g’s menu
3 COURSES 545 - 2 COURSES 415

SMOKED SALMON TARTARE
Smoked cheese - radish - cucumber

cress - green oil        

GRÅSTEN CHICKEN
Leek - mushrooms - crushed potatoes

red wine sauce    

Rhubarb
 Mazarin cake - baked rhubarb

rhubarb sorbet - crunch

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 tenderloin instead of chicken +100

main courses
Veal tenderloin 200 g - 335

Beef Fillet 200 g - 295
Gråsten rooster chicken - 255

Crispy Fried Salmon with Mussel Fumé - 295

desserts - 125
Lemon Cheesecake
 Broken gel - meringue - mint   

Rhubarb
 Mazarin cake - baked rhubarb

rhubarb sorbet - crunch

Chocolate Tart
 Chocolate cream - raspberries

white chocolate ice cream

snacks - 35
Bread & whipped butter

Salted almonds
Olives

sauce - 45
Red wine sauce

Béarnaise sauce 
Pepper sauce

DIPs - 25
Chili mayo

Aioli
Wild garlic butter

Sides - 45
French fries

Crushed potatoes
Wild garlic butter

Butter-fried leek
Green oil - cress

Fried mushrooms 
Thyme - herbs

Cherry tomatoes
Semi-dried tomatoes - basil oil

grated cheese 

Cabbage salad
Miso dressing - teriyaki

vegetarian - 195
Bornholm Pasta

Creamy sauce - mushrooms - thyme

g’s burger - 225
beef burger

Bacon - cheese - lettuce
french fries - chili mayo


