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A la carte menu

Forret

Grastener hane, som terrin  — aeggeblomme —  “salat” pa spaede urter
125,-

Stenbider rogn — kartoffel — syrnet flade
145,-

"Tatar” af kammusling — havskum — noter af lakrids
155,-

Hovedretter

Pighvar en Barigoule — spaede urter — sma nye kartofler

265,-
Langtids tilberedt lammeculotte — bryst en presse — variation over ssesonens lgg
285,-
Krogmodnet Rib eye af Americans Angus — trippel cooked fries - Marv sauce
365,-
Desserter

Saltet karamel — “Arme riddere” —iscreme pa  brunet smar
105,-

5 gode danske oste —henkogte ting — smgrristet rugbrad
115,-

Rabarber — creme Brulée - is pa sorte oliven
125,-



