Evening menu -

Starters

Cold smoked salmon
Lime, honey & herb salad 165 kr.

Steak tartare, Organic

Egg yolk, mustard, cognac & bitter salads 165 kr.

Creamy fish soup
Leek, fennel & carrots 135 kr.

% grilled lobster
Butter, garlic, parsley & chili 285 kr.

Scallop tartare
Cucumber, apples, celeriac & horseradish 155 kr.

Burrata, Organic
Melon, pine nuts, basil & Puntarella 135 kr.

Mains

Beef tenderloin, approx. 200gr, Organic
French fries, béarnaise & bitter salads 345 kr.

Ribeye, approx. 300gr, Organic
French fries, béarnaise & bitter salads 395 kr.

Steak tartare, Organic
Egg yolk, mustard, cognac, spices,
French fries, béarnaise & bitter salads 245 kr.

Fried, ”“butterfly”, poussin
Spring salad with vinaigrette on grilled lemon,
olive oil & jus 265 kr.

“Albondigas” (V)
Lentils & spicy tomato sauce 265 kr.

Dessert

Sundae
Softice with peanuts, warm caramel & chocolate
sauce 95 kr.

Chocolate Fondant
Mayan red 70% & coffee ice cream 125 kr.

Pot de creme
Lemon, blood orange, pistachios & fluffy whipped
cream 95 kr.

Selection of French & Danish cheeses
With crisp bread & garnish 125 kr.

Petit four
3 pieces 60 kr.

Njord

Snacks

”Gondal” olives & unripe green peaches
Marinated with lemon peel 65 kr.

Truffle chips
Sour cream & herbs from the garden 75 kr.

Oyster creamn
Almond & herbs from the garden 75 kr.

Gillardeau oysters no. 3
Shallots in rose vinegar & lemon
45 kr. per piece — 6 pieces 240 kr.

Potato croquettes
48 months old Comté & Spanish ham
35 kr. per piece

Sides

French fries

With mayonnaise or béarnaise 65 kr.

French fries

Parmesan & summer truffles 85 kr.
Njérds ”“caesar salad”
Olive oil, parmesan, anchovies &

lemon 65 kr.

Green salad

Shallots, herbs & vinaigrette 50 kr.

Green beans

Shallots, almonds & vinaigrette 60 kr.
Njérds ”“pillow” bread

(2 persons) brushed with brown butter &
herbs from the garden 70 kr.

Red wine sauce or pepper sauce 50 kr.

Mayonnaise/Aioli 25 kr.

Alt vores keod er wkologisk & fra ’’Spis Min Gris’’ - Kod fra landmend der tager ansvar

Ved allergener henvend dig venligst til personalet




