a\sTRo CENTQAL

Restaurant @ Bar

- \'
N '.|
B ]

-

{00

P
AJ

NY JSTERGADE 14 - 1103 KOBENHAVN K
RESERVATION: +45 7020 3089 - MAIL: INFO@BISTROCENTRAL.DK

OB BISTROCENTRAL



SNACKS & SMA RETTER

Marinerede grenne oliven
Regede salte mandler
Mini parmesan pglser

Surdejsbred
pisket smor

Dsters pr. styk
yuzu & chili eller naturel

Marinerede sardiner i olivenolie
mayonnaise, citron & grillet surdejsbrad

Pommes frites med mayonnaise
tilfej parmesan & traffelmayo +20

Pisket ricotta
grillet surdejsbred, artiskok,
oregano, oliven & citron

Bikini toast
treffel, serrano & havarti

Gratineret gedeost
spredt bred & balsamico glace
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Marinated green olives
Smokey salted almonds
Mini parmesan sausages

Sourdough bread
whipped butter

Oysters per piece
yuzu & chilli or natural

Marinated sardines in olive oil
mayonnaise, lemon & grilled sourdough bread

Pommes frites with mayonnaise
add parmesan & trufflemayo + 20

Whipped ricotta
grilled sourdough bread, artichoke,
oregano, olives & lemon

Bikini toast
truffle, serrano & havarti

Gratinated goats cheese
toasted bread & balsamic glaze

SHARING MENU CENTRAL

Skal bestilles af hele selskabet
per person

Marinerede grenne oliven
Mini parmesan palser

Grillet surdejsbred
pisket smer

Burrata
basilikumspesto, tomater, pinjekerner,
urter & grillet surdejsbred

Rert oksetatar
endive, karse, piment d’'Espelette & grillet citron

Grillede padrons
aioli & lime

Steak frites
grillet ribeye med confiterede hvidleg & rosmarin
serveres med fritter, gren salat & bearnaise

TILF@J DESSERT +50

395

To be ordered by the entire table
per person

Marinated green olives
Mini parmesan sausages

Grilled sourdough bread
whipped butter

Burrata
basil pesto, tomatoes, pine nuts,
herbs & grilled sourdough bread

Beef tartare
endive, cress, piment d’'Espelette & grilled lemon

Grilled padrons

aioli & lime

Steak frites

grilled rib eye with garlic confit & rosemary
served with fries, green salad & bearnaise

ADD DESSERT +50

Information om indhold af allergene ingredienser kan fas ved henvendelse til restaurantens personale



A LA CARTE

Grenne benner
dijon vinaigrette, mandler & karse

Burrata
basilikumspesto, tomater, pinjekerner,
urter & grillet surdejsbred

Rert oksetatar
endive, karse, piment d’'Espelette & grillet citron

Chevre chaud
gratineret gedeost, salat,
valnedder, balsamico & baer

Moules frites
dampede bldmuslinger i safransauce,
pommes frites & aioli

Bistroens burger
okseked, cheddar, secret sauce, hjertesalat &
syltede agurker. Serveres med fritter & dip

Spaghetti piccante
cremet burrata, salsa romesco, semi-dried
tomater, syltet chili & rucola karse

Bagt torsk
beurre blanc, urter & cremet spinat

Steak au Poivre
peberbef, pommes frites,
grenne benner & pebersauce
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Green beans
dijon vinaigrette, almonds & cress

Burrata
basil pesto, tomatoes, pine nuts,
herbs & grilled sourdough bread

Beef tartare
endive, cress, piment d’'Espelette & grilled lemon

Chevre chaud
gratinated goat cheese, salad,
walnuts, balsamic & berries

Moules frites
steamed blue mussels in saffron sauce,
fries & aioli

Bistro burger
beef, cheddar, secret sauce, romaine lettuce
& pickles. Served with fries & dip

Spaghetti piccante
creamy burrata, salsa romesco, semi-dried
tomatoes, pickled chilli & rocket cress

Baked cod
beurre blanc, herbs & creamy spinach

Steak au Poivre
pepper steak, fries,
green beans & pepper sauce

FRA GRILLEN

Grillede padrons
aioli & lime

Grillet broccolini
hasselnogddecreme, brombaer
& ristede hasselngdder

Grillede jomfruhummere
hvidlegssmaer, citron & urter

Grillet gris pé ben
salsa romesco, grillede grenne asparges & fritter

Steak frites

grillet ribeye med confiterede hvidleg & rosmarin
serveres med fritter, gren salat & bearnaise

GRILLET SPYD

Tun
med avocado, coriander & sesam

Laks
med aioli, citron & honing glace

Chrozio
med salsa romesco

Ribeye
med pebermayo & purleg
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Grilled padrons
aioli & lime

Grilled baby broccoli
hazelnut cream, blackberries
& roasted hazelnuts

Grilled langoustines
garlic butter, lemon & herbs

Grilled bone-in pork chop
salsa romesco, grilled green asparagus & fries

Steak frites
grilled rib eye with garlic confit & rosemary
served with fries, green salad & bearnaise

GRILLED SKEWERS

Tuna
with avocado, coriander & sesame

Salmon
with aioli, lemon & honey glaze

Chorizo
with salsa romesco

Ribeye
with pepper mayonnaise & chives

Information om indhold af allergene ingredienser kan fas ved henvendelse til restaurantens personale



D

Affogato
vaniljeis & espresso

Dagens kage

Panna cotta
hindbeercoulis, vanilje & karamel crumble

Pistacie sundae
pistacieis, crumble & karamelcreme

ESSERT

65 Affogato
vanilla ice cream & espresso

75 Cake of the day

95 Panna cotta
raspberry coulis, vanilla & caramel crumble

95 Pistachio sundae
pistachio ice cream, crumble & creme caramel

WHISKEY
Glenlivet founders reserve - 65
Glenlivet 15 years - 90
Arberlour 12 - 85
Highland park 12 - 75
Makers mark - 50
Four roses small batch - 55
Laphroig 10 - 115

OTHER
Chartreuse verte - 85
Chartreuse jaune - 85

Pastis - 60
Sambuca - 40
Cointreau - 40
Amaretto - 40

AVEC

CALVADOS & ARMANAC
Boulard grand solage - 55
Boulard xo - 90
Cles des ducs vsop - 55
Prince d’ arignac xo - 65

RUM
Diplomatico exclusiva - 75
Havana club maestros - 85
Ron matusalem gran reserva 23 - 95

COGNAC
Martell vsop - 85
Chateau montifaud xo - 115



