
Vi anbefaler

1. Cannelloni med laks...................................................................................39,-
bagt laks / spinat med ricotta / béchamel / bagt ost / canneloni pasta

2. MarcoPollo..................................................................................................50,-
kyllingefilet / tørret tomat / mozzarella ost / hvidvinssauce / salatmix / kartoffelmos

3. Tærterkartoffel............................................................................................35,-
fire kartoffelpandekager / svampesauce

4. Vegetarisk gryderet.....................................................................................31,-
stentøj af grillede og bagte grøntsager med krydderier / olivenolie / bagt ost

Forretter

5. oksetatar......................................................................................................46,-
oksehøjreb / marineret hvidløg / marinerede forårsløg / æggeblomme / sambal / brød

6. Rejer i cider..................................................................................................44,-
tigerrejer / chili / hvidløg / persille / citron / brød

7. tatariskmed marineret laks.......................................................................46,-
laks / limesaft / sojasauce / ristet sesam / pickles / brød

8. Trøffelpommes frites...................................................................................22,-
pommes frites / persille / Parmesan / aromatiseret olie

9. Muslinger i hvidvin....................................................................................46,-
muslinger / hvidløg / chili / persille / løg / brød



Salat

10. Cesar........................................................................................................44/50,-
kylling eller laks / sprød bacon / parmesanost / cherrytomater / salatblanding / brød

11. Scampi..........................................................................................................50,-
tigerrejer / rødløg / agurk / limedressing / salatmix / brød

12.DiCapra........................................................................................................39,-
blå ost / kogte rødbeder / solbær / salatblanding / vinaigrette / brød

Suppe

13.Gammel polsk sur rugsuppe......................................................................24,-
på hjemmelavet surdej, med æg og hvid pølse

14. Thai...............................................................................................................35,-
med kylling, kokosmælk og frisk koriander. Serveres med rejer, ristet sesam og grøntsagsspirer

15. Fidel Castro.................................................................................................33,-
krydret suppe med oksekød, grøntsager og røde bønner. Serveres med fetaost

Pasta

16. Linguine Gambetti......................................................................................50,-
rejer / chili / hvidløg / citronsaft / hvidvin / macron Linguine

17. Tagliatelle med basilikumpesto................................................................50,-
oksehøjreb / olivenolie / peberfrugt / sorte oliven / parmesan / makron Tagliatelle
(vegetarisk mulighed)...........................................................................................................................41,-

18. Tagliatelle med and....................................................................................47,-
stegt and / hvidløg / chili / æble / parmesan / makron Tagliatelle



Hovedret

19. Kyllingebryst med spinat...........................................................................50,-
kyllingefilet / sauce med vin og timian / spinat / confiterede tomater / kartoffelmos

20. Ligurisk........................................................................................................50,-
kyllingefilet / blåskimmelost / honning-sennepssauce / salatmix / kartoffelgratin

21. Sous-vide and..............................................................................................64,-
andefilet / kogte rødbeder / solbær / hindbærsauce / kartoffelmos

22.Mørbradsous-vide svinekød......................................................................55,-
svinemørbrad / crumblelinned/ boletussauce / asparges i bacon / kartoffelgratin

23. Flæskehalsbøf i urter..................................................................................53,-
svinenakke / honningvinaigrette / persillesmør / friske grøntsager / kartoffelgratin

24.Oksekød entrecote bøf................................................................................61,-
entrecote / persillesmør / salatmix / trøffelfries

25.Oksemørbradbøf med persillesmør.........................................................132,-
oksebøf / persillesmør / balsamico / spinat og parmesanost salat / pommes frites

26. bøf medmørbradi porcini-svampe..........................................................149,-
engelsk bøf /boletussauce / grillede asparges i bacon /kartoffelgratin

27. Laks i sort sesam........................................................................................72,-
laksefilet / honningvinaigrette / mango chutney / salatmix / kartoffelgratin

28. Laksi filodej.................................................................................................72,-
laksefilet / honning-sennepssauce / salatmix / kartoffelgratin

29. Zandergrillet................................................................................................72,-
sandartfilet / trøffelolie / spinat og parmesanost salat / kartoffelmos



Dessert

30. Banoffee........................................................................................................22,-
sandkagebund / kajmak / bananer / mascarponecreme / mørk chokolade

31.Dessertisnende.............................................................................................22,-
tre kugler is / flødeskum / topping

32. æbletærtepå varmt......................................................................................22,-
ristede æbler / crumble / kugle is / flødeskum

Tilbehør

33. Pommes frites..............................................................................................15,-

34. Friskgrøntsager med olivenolie.................................................................13,-

35. Brødhvidløg.................................................................................................10,-

36. Sætbørns.......................................................................................................33,-
spørg tjenesten for detaljer



Varme drikke
37. Te...................................................................................................................13,-

sort med citron/frugt - forskellige smagsvarianter
38. Sortkaffe.......................................................................................................13,-
39. Epresso.........................................................................................................12,-
40. kaffe lattes...................................................................................................15,-
41. cappuccino...................................................................................................15,-
42. Lattesmacchiato.........................................................................................19,-
43. kaffe efterirsk...............................................................................................26,-

kaffe / whisky / flødeskum
44.Grog..............................................................................................................26,-

gløgg rom / honning / citron
45. opvarmetvin................................................................................................45,-

kanel / nelliker / appelsin

Kolde drinks
46. Cocktailmælk 0,3l.......................................................................................22,-

mælk / frugt
47. Juicefrugttrykket 0,25l................................................................................22,-
48. Frappé kaffe.................................................................................................22,-

kaffe / mælk / is / en kugle vaniljeis / flødeskum
49. Pepsi 0,3l......................................................................................................13,-

Pepsi Zero / Mirinda / 7up / Tonic
50.Mineralvand 0,3l...........................................................................................9,-

kulsyreholdige / ikke-kulsyreholdige
51. Juicefrugt 0,3l...............................................................................................13,-

appelsin / grapefrugt / ribs / æble / ananas / tomat
52. rødtyr 0,25l...................................................................................................22,-

Fadøl
53.Okocim 0,5/0,3l.......................................................................................17/14,-
54.Gløggøl 0,5l..................................................................................................22,-

hindbær-ingefærsirup / krydderier / appelsin
55. Sirupfor øl......................................................................................................3,-

hindbær / ingefær

Øl på flaske
56.Grimbergen 0,3l...........................................................................................17,-

Blond/dobbelt ravėe
57. feeds 0,4l.......................................................................................................17,-

Klassisk / Poema di Caffe / Hindbærpassion
58.ØlAlkoholfri 0,5l.........................................................................................20,-



Velkomstdrink
59.Martini 80ml................................................................................................22,-

Bianco / Rosso / Extra Dry
60. Campari 40ml..............................................................................................22,-

Gin
61.Gin 40ml.......................................................................................................22,-

Vodka
62. Absolut 40ml................................................................................................15,-
63. Absolut 0,5l................................................................................................176,-
64. Absolut 0,7l................................................................................................193,-
65. Żubrówka 40ml............................................................................................17,-

Tequila
66. Sølv 40ml......................................................................................................22,-
67.Guld 40ml.....................................................................................................22,-

Whisky og bourbon
68. Bevillinger 40ml...........................................................................................22,-
69. Johnnie Walker Red 40ml...........................................................................20,-
70. Ballantine's 40ml.........................................................................................22,-
71. Jim Beam 40ml.............................................................................................28,-
72. Jack Daniel's 40ml.......................................................................................28,-

Rom
73. Bacardi 40ml................................................................................................22,-

Cognac
74. Cognac 40ml.................................................................................................33,-

Likør
75. Jagermeister 40ml........................................................................................22,-
76. Bailey's 40ml................................................................................................22,-

Champagne og mousserende vin
77.Martini Asti 0,75l......................................................................................110,-



Cocktails med Alkohol
78. Blålagune.....................................................................................................22,-

vodka 40ml / Blue Curaçao 20ml / citronsaft / Sprite

79. Tequilasolopgang........................................................................................22,-
Tequila Sølv 40ml / Grenadine 20ml / appelsinjuice

80. kønpå denstrand.........................................................................................22,-
vodka 40ml / Peach Liqueur 20ml / Grenadine 20ml / appelsinjuice

81. Cuba Libre....................................................................................................22,-
Bacardi 40ml / Pepsi / limejuice

82.Haiti..............................................................................................................22,-
Gin 30ml / Creme de Bananas 10ml / Tonic

83. Kamikaze.....................................................................................................28,-
vodka 40ml / Blue Curaçao 20ml / citronsaft

84. hvidRussisk.................................................................................................28,-
vodka 40ml / Kahlua 20ml / fløde 50ml / knust is

85. BlodigMary..................................................................................................22,-
vodka 40ml / tomatjuice / Tabasco / peber

86. Caipirinha....................................................................................................28,-
Cachaca 40ml / lime / brun farin / knust is

87. Fini Mini......................................................................................................22,-
vodka 40ml / ribsjuice / grapefrugtjuice

88. Caruso..........................................................................................................22,-
Pebermynte 20ml / Gin 20ml / Tør Vermouth 20ml / Sprite

89. Barbados......................................................................................................28,-
Malibu 40ml / ananasjuice

90. Piña Colada.................................................................................................28,-
vodka 40ml / Piña Colada 20ml / mælk

91. Blue Hawaiian............................................................................................22,-
vodka 20ml / Malibu 20ml / Blue Curaçao 20ml / ananasjuice

Nyd dit måltid!


