Marinerede gronne oliven
Rogede salte mandler

Surdejsbrod fra Andersen & Maillard
olivenolie @) peber

Gillardeau osters
vinaigrette @ citron 3/ 6 stk

Escargots
smor, persille @ hvidlog 6 / 12 stk

Parmesan fritter
® mayonnaise

Calamari fritti
aioli @ citron

Pimientos de padron
citron, havsalt @ piment d’ espelette

Stracciatella
grillet surdejsbrod @ oliven olie

Charcuterie
salsa romesco ) surdejsbrod

SNACKS

95175

85/175

70

110

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

Pimientos de padron
lemon, sea salt @ piment d’ espelette

Stracciatella
grilled sourdough bread ¢ olive oil

Charcuterie
salsa romesco @ sourdough bread

MENU CENTRAL

Family style - 5 serveringer til deling
Skal bestilles al hele selskabet
pr. person

Roget laks
peberrodscreme, ristet boghvede ) hvid endive

Jordskokkesuppe
confiterede kastanjer, vanilje @ friteredejordskokker

Surdejsbrod fra Andersen & Maillard
olivenolie @) peber

Stegt andebryst
pommes purée, andesauce @ tyttebcer

Ris a la mande
med kirsebcersauce

425

Family style - 5 servings lor 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

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



LETTE RETTER / SMALL DISHES

Shakshouka 125 Shakshouka

tomat, aubergine, ceg, piment d’ espelette tomato, egg plant, egg, piment d’ espelette
@ grillet surdejsbrod @ grilled sourdough bread
Jordskokkesuppe 125 Jerusalem artichoke soup
confiterede kastanjer, vanilje @ friterede jordskokker chestnut conlfit, vanilla @ fried jerusalem artichokes
Burrata 125 Burrata
bagte vindruer, hasselnodder  iberico baked grapes, hazelnuts ¢ Iberico
Roget laks 135 Smoked salmon
peberrodscreme, ristet boghvede ¢ hvid endive horseradish cream, toasted buck wheat @ white endive
Carpaccio 135 Carpaccio
rucola, pinjekerner, citron @ parmesan arugula, pine nuts, lemon @ parmesan
Rort tatar 135 Beef tartare
sennepskorn, dijon, ceggeblomme, mustard seeds, dijon, egg volk,
aromatisk olie @ kartoffelchips aromatic oil @ potato crisps

STORRE RETTER / LARGFR DISHES

Ceesar salat 165 Caesar salad
hjertesalat, parmesan, crotitoner @ kyllingebryst romaine lettuce, parmesan, crotitons @ chicken breast
Pasta med ragout 175 Pasta with ragout
pappardelle, ragout afvildsvin @ parmesan pappardelle, ragout of wild boar @ parmesan
Moules frites 185 Moules [rites
dampede blamuslinger, fritter ) aioli steamed blue mussels, fries @ aioli
Bistroens burger 175 Bistro burger
Bevond Meat, cheddar, ketchup, Beyond Meat, cheddar, ketchup, mustard,
sennep, log, pickles, [ritter @ dip onions, pickles, fries @ dip

Bagt torsk 225 Baked cod
musling blanquette sauce, ceble @ variation af'kdl mussel blanquette sauce, apple @ variation of kale

Stegt andebryst 265 Pan-fried duck breast
pommes puree, andesauce ¢ Lyttebcer pommes puree, duck sauce ¢ lingonberries

Steak frites 365 Steak frites
ribeye, bearnaise, fritter @ gron salat rib eve, bearnaise, fries @) green salad

Fritter & mayonnaise 60 Fries & mayonnaise
Gron salat med sennepsvinaigrette 50 Green salad with mustard vinaigrette
Bearnaise 35 Bearnaise

DESSERT

Ris a la mande med kirsebeersauce 85 “Ris a la mande” with cherry sauce
Creme Brlée 90 Creme Brlée

Comté med honning, valnedder & ristet rugbrod 95 Comté with honey, walnuts & toasted rye bread



