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Restaurant @ Bar

éjl‘g]pc & '} “ N \Q
¢ chilh NS

\
. ob
«S[)' \\'\'\
icy N

€Y margarita & *

OYSTERS 35 PER PIECE - 4 PIECES 125

DINNER

Ny Ostergade 14 - 1103 Kobenhavn K
Reservation: +45 7020 3089 - Mail: info@bistrocentral.dk

€ @ bistrocentral



SNACKS

Marinerede gronne oliven
Rogede salte mandler

I'leeskesveer
piment d' espelette @ aioli

Surdejsbrod fra Andersen & Maillard
olivenolie ) peber

Parmesan fritter
mayonnaise

Sardiner i olivenolie
mayonnaise, citron @ grillet surdejsbrod

Calamari fritti
aioli @ citron

Arancini
troflel, svampe @ mayonnaise

Stracciatella
citron, olivenolie @) grillet surdejsbrod

Bikini toast
troflel, gran serrano ¢ parmesan

Charcuterie
salsa romesco @ surdejsbrod

50

50

45

70

130

110

Marinated green olives
Smokey salted almonds

Pork crisps
piment d' espelette @ aioli

Sourdough bread from Andersen & Maillard
olive 0il @ pepper

Parmesan fries
mayonnaise

Sardines in olive oil
mayonnaise, lemon @ grilled sourdough bread

Calamari fritti
aioli @ lemon

Arancini
truflle, mushrooms @ mayonnaise

Stracciatella
lemon, olive 0il @ grilled sourdough bread

Bikini toast
truflle, gran serrano @ parmesan

Charcuterie
salsa romesco @ sourdough bread

MENU CENTRAL

3 RETTER
Skal bestilles af hele selskabet
pr. person

Saltet kammusling
grillet agurk, citron, olivenolie @ ramslogssauce

Steak frites
ribeye, bearnaise, [ritter @ gron salat

Rabarbertrifli
hvid chokoladecreme, pistacie ) crumble

395

3 SERVINGS
To be ordered by the entire table
per person

Salted scallop
grilled cucumber, lemon, olive oil @ ramson sauce

Steak frites
rib eye, bearnaise, fries @ green salad

Rhubarb trifle
white chocolate créme, pistachio ¢ crumble

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



A LA CARTE

Grillede hvide asparges Dagspris Grilled white asparagus

hollandaise, handpillede rejer ) piment d‘ espelette

Grillede gronne danske asparges
sauce gribiche @ urtesalat

Saltet kammusling
grillet agurk, citron, olivenolie @ ramslogssauice

Skagen salat
handpillede rejer, speede salater, creme fraiche,
dild, purlog @ grillet surdejsbrod

Burrata
salsa romesco, gron olie @ grillet surdejsbrod

' Rort tatar
troffel, sprode chips @ urter

Spaghetti vongole
hjertemuslinger, hvidvin, hvidlog @ persille

) Moules frites
dampede blamuslinger, pommes frites @ aioli

Bistroens burger
oksekod, cheddar, secret sauce, hjertesalat @ syltede agurker
serveres med fritter @) dip ... Sporg din tiener for beyond

Smorbagt torsk
brunet blomkdlspuré, chorizo,
kapers @ roget muslinefumé

Steak frites
ribeye, bearnaise, lritter @ gron salat

Pommes frites
mayonnaise

Sprod salat
dijonvinaigrette

Ceesar salat
hjertesalat, parmesan @ surdejscrotitoner

Grillet broccolini
hasselnoddecreme, brombcer @ sprode hasselnodder

' Haricots verts
pisket senneps creme fraiche, mandler @) karse

Grillede gronne asparges
sauce gribiche, olivenolie @ urter

' Grillede artiskokker
feta, gronne oliven, oregano

195

145

225

365

SIDES

60

50

hollandaise, shrimps @ piment d' espelette

Grilled green Danish asparagus
sauce gribiche @ herbs

Salted scallop
grilled cucumber, lemon, olive oil @ ramson sauce

“Skagen” salad
hand peeled shrimps, mixed salad,
dill, chives @ grilled sourdough bread

Burrata ) )
salsa romesco, green oil @ grilled sourdough bread

Beef tartare
truffle, potato crisps @ herbs

Spaghetti vongole
cockles, white wine, garlic @ parsley

Moules frites '
steamed blue mussels, pommes frites ¢ aioli

Bistro burger
beef cheddar, secret sauce, romaine lettuce @ pickles
served with fries @ dip ... ask your waiter to make it beyond

Butter-baked cod
bronwed cauliflower purée, chorizo,
capers ¢ smoked mussel fumet

Steak frites i
ribeye, bearnaise, fries @) green salad

Pommes frites
mayonnaise

Green salad
dijonvinaigrelte

Ceasar salad
romaine lettuce, parmesan @ sourdough croutons

Grilled baby broccoli
hazelnut creme, blackberries @ toasted hazelnuts

Haricots verts
whipped sour creme with mustard, almonds @) cress

Grilled green asparagus
sauce gribiche, olive 0il @ herbs

Grilled artichokes
feta cheese, green olives @ oregano

DESSERT

Affogato
hasselnoddeis @ espresso

Rabarbertrifli
hvid chokoladecreme, pistacie ¢ crumble

Sprod beerteerte
vaniljecreme ) sorbel

Comté med kompot

75

95

95

95

Affogato
hazelnut ice cream ¢ espresso

Rhubarb trifle
white chocolate créme, pistachio ¢ crumble

Crispy berry tart
vanilla créme @ sorbel

Comté with compote

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