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Soft drink;
Coca Cola, Cola Zero, Fanta, Sprite,

Lemon, Mineral water w/wo citrus
i

Small: @kg& 45.00

Large: DKK 55.00

rinks

o

Hancock Sports Cola (bottle): (DKK."'JO. 00

Still water: DKK 40.00

]
—

(Beet:

Hancock Brewery, Hancock Black, Tubory,
Tuborg Classic o 4

Small: DKK 50.00
Large: DKK 65.00
Special beer:

Jacobsen Yakima Ipa, Kronenbourg
1664 blanc, Grimbergen Double,

Thy organic & Porse Guld
Small: DKK 60.00
Large: DKK_80.00

| Non-alcoholic beer:
Carlsberg Nordic: DKK 45.00
Tuboryg Classic: DKK 45.00
Kronenbourg 1664: DKK 60.00
% [. Thy Ipa DKK 75,00

= .

Starters

The best from the fish you never get

Fried fish jaws served with browned butter,
confit and dried egg yolR, crispy crudite and
herbs DKK 128.00

French rilette at its best

Rilette de canard, mushroom_truffle mayo
honey roasted walnuts, condichons, pic%léaf
beech hat, fresh apples, herb salad

DKK 148.00

“ Get warmed with a creamy soup

Creamy soup of- with crisp and herbs
DKK 118.00
S

For all starters are served home-baked bredd
and butter

Barrel wine:

Make a good purchase
Free choice
DKK 488.00 per bottle

Kl 17:30

Main courses

Blast from the past
Schnitzel, gravy, pommes saute, peas
DKK 318.00

Happy Danish pork with crackling
Confit pork breast of Danish pig, crac&[ing,
crisz;;y pommes croquettes, apple ﬁg[ace wit
fresh apples and vegetables of the day
DKK 328.00

Shiny fish with delicious cabbage

Pan fried fish of the day with lardo,
marinated grilled cabbage, mashed potatoes,
sauce beurre blanc and vegetables of the day

DKK 358.00

~A whole world full of celery

Confit celeriac, skins, crispy celery leaves,
celery crudite, pickle vegetables, alloyed
browned  butter sauce with rose hip

DKK 338.00

wSteaks -

250q steak of fillet @KK 388.00
with an eégg('(g"fat

350g Ribeye steak, DKK 418.00
200g Beef tenderloin DKK 438.00

All steaks are served with salad on the side

Choose potato:
Homemade rustic fries
Baked potato
Farmer fries

Choose sauce:
Pepper sauce
Whiskey sauce

Bearnaise sauce

- 21:00

(Desserts

You never go wrong with chocolate
and amarena cherries

Dark chocolate mousse with amarena
cherries, lemon curd, tuille and
blackcurrant sorbet DKK 128.00

Cream, vanilla and white chocolate
- a sure winner

Vanilla panna cotta with white
chocolate, broken gel on lemon, crispy
meringue and vanilla ice cream

DKK 118.00

Crispy, creamy, sour and delicious

Belgian wc%ﬁ[es, coulis, marinated berries,
hot caramel sauce and vanilla ice cream

DKK 118.00

Can we tempt you with a glass of dessert
wine?

Kransko
Viognier Noble L(ge Harvest

Rr 48,- per glass

Speciality coffee: DKK 45.00
Café au Lait

Cappuccino

Espresso

Espresso Macchiato

Latte Macchiato

Irish coffee w/2cl whiskey DKK 75.00
Irish coffee w/4cl whiskey DKK 95.00

Coffee- Tea DKK 40.00
Stamp cofffee DKK 45.00
Hot Chocolate DKK 42.00



