
FROKOSTRETTER
PARISERBØF......................................................................235
Pickles, rødløg, kapers, rødbeder, æggeblomme & frisk peberrod.   
Stegt medium

MOULES-FRITES..............................................................250
Pommes frites & aioli

TATAR & FRITTER............................................................235
Havguscrumble, svampecreme & boghvede

STEAK FRITES..................................................................299 
Pommes frites & estragonmayonnaise 

DAGENS SPECIALITETER
Din tjener vil præsentere

SNACKS
SALTEDE NØDDER............................................................55
MANDLER............................................................................55.
OLIVEN.................................................................................55.
MANDLER & OLIVEN........................................................95 .
.
ØSTERS JOSEPHINE 1 STK..............................................55
Mignonette & citron

ØSTERS JOSEPHINE 3 STK............................................150
Mignonette & citron

TUN FRA ORTIZ I DÅSE.................................................135
Grillet brød  & citronmayonnaise

SARDINER FRA ORTIZ I DÅSE......................................135.
Grillet brød  & citronmayonnaise

POMMES FRITES...............................................................78 
Aioli

FIRMAKORT UDSTEDT INDEN- ELLER UDEN FOR EU/EØS, SAMT PRIVATE BETALINGSKORT UDSTEDT 
UDEN FOR EU/EØS, BLIVER PÅLAGT ET GEBYR, SOM FREMGÅR AF DIN KVITTERING. GEBYRSATSEN AFHÆNGER AF TYPEN 

SMØRREBRØD
KARRYSILD........................................................................135
Æggesalat, friterede kapers & urter

ÆG & REJER.......................................................................155
Citronmayonnaise, rugbrødscrumble & tørret tomat

REJEMAD............................................................................168.
Håndpillede rejer, citronmayonnaise & urter. Serveres på toast

REJESALAT.........................................................................168
Håndpillede rejer vendt med urtemayo. Serveres på toast

FRITERET RØDSPÆTTE MED REMOULADE...........168
Friterede kapers, urter & citron

FRITERET RØDSPÆTTE MED REJER..........................178
Citronmayonnaise & urter

KARTOFFEL.......................................................................135
Løvstikkemayo, syltede løg, friterede løg & Havgus

KOLDRØGET LAKS..........................................................135
Avocadocreme rørt med Piment d’Espelette & urter

HØNSESALAT....................................................................148
Bacon, syltede bøgehatte & urter

ROASTBEEF AF CULOTTE.............................................148
Remoulade, agurkesalat, ristede løg & peberrod

TATAR..................................................................................158
Estragonmayonnaise, syltede sennepskorn & ristede kerner

STJERNESKUD..................................................................245 

Laks, friteret rødspætte, håndpillede rejer & sæsonens mayo 

SØDT & OST
PETITFOUR 1 STK..............................................................40
Dagens udvalg

3 STK. OST FRA ARLA UNIKA.......................................145
Serveres med ristet rugbrød & kompot

CRÈME BRÛLÈE................................................................110

FROKOST

ALLERGENER: SPØRG VENLIGST DIN TJENER FOR MERE INFORMATION 



LUNCH DISHES
PARISIAN STEAK..............................................................235
Pickles, red onions, capers, beetroot, egg yolk & fresh horseradish 
Cooked medium 

MOULES-FRITES..............................................................250
Pommes frites & aioli

BEEF TARTARE & FRIES.................................................235
”Havgus” cheese crumble, mushroom cream & buckwheat

STEAK FRITES..................................................................299 
Pommes frites & tarragon mayo

DAILY SPECIALS 
Your waiter will present

SNACKS
SALTED NUTS.....................................................................55
ALMONDS............................................................................55.
OLIVES..................................................................................55.
ALMONDS & OLIVES........................................................95 .
.
JOSEPHINE OYSTERS 1 PC..............................................55
Mignonette & lemon

JOSEPHINE OYSTERS 3 PCS..........................................150
Mignonette & lemon

ORTIZ TUNA IN A CAN...................................................135
Grilled bread & lemon mayonnaise

ORTIZ SARDINES IN A CAN..........................................135.
GrilLed bread & lemon mayonnaise

FRENCH FRIES...................................................................78 
Aioli

Company cards issued within or outside the EU/EEA, as well as private payment cards issued outside the EU/EEA.  
	 will be subject to a fee, which will appear on your recepit. The fee rate depends on the type of payment card 

’SMØRREBRØD’
CURRY HERRING.............................................................135
Egg salad, fried capers & herbs

EGG & SHRIMPS...............................................................155
Lemon mayonnaise, rye bread crumble & dried tomato

SHRIMPS ON TOAST.......................................................168.
Hand-peeled shrimps, lemon mayonnaise & herbs

SHRIMP SALAD................................................................168
Hand-peeled shrimps tossed with herb mayo. Served on toast

FRIED PLAICE WITH REMOULADE...........................168
Fried capers, herbs & lemon

FRIED PLAICE WITH SHRIMPS...................................178
Lemon mayonnaise & herbs

POTATO..............................................................................135
Lovage mayo, pickled onions, crispy fried onions & ”Havgus” 
cheese

SMOKED SALMON...........................................................135
Avocado cream seasoned with Piment d’Espelette & herbs

CHICKEN SALAD.............................................................148
Bacon, pickled beech mushrooms & herbs

ROAST BEEF OF CULOTTE............................................148
Remoulade, cucumber salad, crispy onions & horseradish

TARTARE............................................................................158
Tarragon mayonnaise, pickled mustard seeds & toasted seeds

”STJERNESKUD”...............................................................245 

Salmon, fried plaice, hand-peeled shrimps & seasonal mayo 

SWEETS & CHEESE
PETITFOUR  1 PCS.............................................................40
Daily selection

3 PIECES OF ARLA UNIKA CHEESE............................145
Served with toasted rye bread & compote

CRÈME BRÛLÈE................................................................110

LUNCH

ALLERGENS: PLEASE ASK YOUR SERVER FOR MORE INFO. 


