
Snacks

Menu Central

Marinerede grønne oliven

Røgede salte mandler

Surdejsbrød fra Andersen & Maillard
olivenolie & peber

Gillardeau østers
vinaigrette & citron 3 / 6 stk

Escargots 
smør, persille & hvidløg 6 / 12 stk

Parmesan fritter
 & mayonnaise

Calamari fritti
aioli & citron

Brandade kroketter
kartoffel, urter & aioli 

Pimientos de padrón 
citron, havsalt & piment d’ espelette

Stracciatella 
grillet surdejsbrød & oliven olie

Charcuterie 
salsa romesco & surdejsbrød

Marinated green olives

Smokey salted almonds

Sourdough bread from Andersen & Maillard
olive oil & pepper 

Gillardeau oysters
vinaigrette & lemon 3 / 6 pcs

Escargots 
butter, parsley & garlic 6 /12 pcs

Parmesan fries
& mayonnaise

Calamari fritti
aioli & lemon

Brandade croquettes
potato, herbs & aioli

Pimientos de padrón 
lemon, sea salt & piment d’ espelette

Stracciatella 
grilled sourdough bread & olive oil

Charcuterie 
salsa romesco & sourdough bread

Family style – 5 serveringer til deling
Skal bestilles af hele selskabet 

pr. person

Røget laks
peberrodscreme, ristet boghvede & hvid endive 

Jordskokkesuppe 
confiterede kastanjer, vanilje & friteredejordskokker 

Surdejsbrød fra Andersen & Maillard
olivenolie & peber

Stegt andebryst
 pommes purée, andesauce & tyttebær

Ris a la mande 
med kirsebærsauce

50

50

45

95/175

85/175

70

110

95

65

95

125

425
Family style – 5 servings for sharing
To be ordered by the entire table
per person

Smoked salmon
horseradish cream, toasted buck wheat & white endive

Jerusalem artichoke soup
chestnut confit, vanilla & fried jerusalem artichokes 

Sourdough bread from Andersen & Maillard
olive oil & pepper 

Pan-fried duck breast
pommes purée, duck sauce & lingonberries

“Ris a la mande”  
with cherry sauce



À la carte

Shakshouka 
tomat, aubergine, æg, piment d’ espelette

& grillet surdejsbrød 

Jordskokkesuppe 
confiterede kastanjer, vanilje & friterede jordskokker 

Burrata
bagte vindruer, hasselnødder & iberico

Røget laks
peberrodscreme, ristet boghvede & hvid endive  

 
Carpaccio 

rucola, pinjekerner, citron & parmesan

Rørt tatar
sennepskorn, dijon, æggeblomme, aromatisk olie 

& kartoffelchips

125

125

125

135

135

135

Shakshouka 
tomato, egg plant, egg, piment d’ espelette
& grilled sourdough bread

Jerusalem artichoke soup 
chestnut confit, vanilla & fried jerusalem artichokes 

Burrata
baked grapes, hazelnuts & Iberico

Smoked salmon
horseradish cream, toasted buck wheat & white endive

Carpaccio 
arugula, pine nuts, lemon & parmesan

Beef tartare
mustard seeds, dijon, egg yolk, aromatic oil 
& potato crisps

Cæsar salat
 hjertesalat, parmesan, croûtoner & kyllingebryst

Pasta med ragout 
pappardelle, ragout af vildsvin & parmesan

Moules frites 
dampede blåmuslinger, fritter & aioli 

Bistroens burger
Beyond Meat, cheddar, ketchup, sennep, løg, pickles,

 fritter & dip 

Bagt torsk 
musling blanquette sauce, æble & variation af kål

Stegt andebryst
 pommes purée, andesauce & tyttebær

 
Steak frites

ribeye, bearnaise, fritter & grøn salat

165

175

185

175

225

265

365

Caesar salad 
romaine lettuce, parmesan, croûtons & chicken breast 

Pasta with ragout
pappardelle, ragout of wild boar & parmesan

Moules frites 
steamed blue mussels, fries & aioli
 
Bistro burger 
Beyond Meat, cheddar, ketchup, mustard, onions, pickles,
fries & dip

Baked cod
mussel blanquette sauce, apple & variation of kale 

Pan-fried duck breast
pommes purée, duck sauce & lingonberries

Steak frites 
rib eye, bearnaise, fries & green salad

Sides

Dessert

Fritter & mayonnaise
Grøn salat med sennepsvinaigrette

Bearnaise

 

Ris a la mande med kirsebærsauce
Creme Brûlée

Comté med honning, valnødder & ristet rugbrød

Fries & mayonnaise
Green salad with mustard vinaigrette 
Bearnaise

“Ris a la mande” rice porridge with cherry sauce
Creme Brûlée
Comté with honey, walnuts & toasted rye bread

60
50
35

85
90
95

Information om indhold af allergene ingredienser, kan fås ved henvendelse til restaurantens personale 
Information about the content of allergenic ingredients can be obtained from the restaurants staff

Større retter Larger dishes

Lette retter Small dishes


