SNACKS

Marinerede grenne oliven
Regede salte mandler

Gillardeau esters
mignonette, citron & tabasco
3 - 6 stk

10g Baerii Classic Kaviar
blinis, creme fraiche & purleg

Pil selv rejer
safran aioli, dild & citzron

Calamari Fritti
persille, piment d’ Espelette,
mayonnaise & citron

Sardiner i olivenolie
mayonnaise, citron & bred

Boquerones
marinerede ansjoser, citron,
sort peber § bred

Stracciatella
grillet bred & olivenolie

Bikini toast

mozzarella, skinke & trogffel

Charcuterie
klassisk sylt & bred

50,-

’

50,-

’

95 / 175,-

245, -

125,-

135,-

130,-

120,-

95,-

95,-

185,-

SMZRREBRZD

Kartoffelmad
lovstikkepesto, rygeost creme
§ syltede rodleg

Heonsesalat
syltede beggehatte,
brendkarse & bacon

Paneret fiskefilet
citron, dildmayonnaise
& hadndpillede rejer

135,-

145, -

155, -

Restaurant @ Bar

SALATER

Ceesar salat 165,-
romaine hjertesalat, parmesan,
croltoner & kyllingebryst

Chévre chaud 165, -
gratineret gedeost, hasselnedder,
balsamico & sommerbeer

Salade Nicoise 175,-
lynstegt tun, kartoffel, sorte oliven,
tomat, haricot verts & smilende &g

=

FROKOSTRETTER

Tomat gazpacho 135,-
peberfrugt & grillet bred

Burrata 130,-
tomat, basilikum & grillet bred

Tagliatelle 165,-
tomater, basilikum, hvidleg,
parmesan & stracciatella

Rort tatar 145,-
kapers, skalotteleg, dijon,
estragon & kartoffelchips

Vitello Tonnato 155,-
rucola, kapers, skalotteleag
& persille

Moules frites 185, -
dampede bldmuslinger & safran aioli

Bistroens burger 175,-
Beyond Meat, salat,

cheddar, ketchup, sennep,

log, pickles & fritter

Dagens fisk 245,-
sesongrent & sauce meuniere

DESSERT

Affogato 75,
hasselnoddeis

Danske jordbeaer 95,-
flode & hyldeblomst

Creme Brilée 90,-

Information om indhold af allergene ingredienser kan f&s ved henvendelse til restaurantens personale




