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(ALL-DAY FAVOURITES )

MARINEREDE OLIVEN SALTEDE MANDLER
45, 45,
SPICY NODDER SURDEJSBROD
65,- 45
cantod
e Osters oy

1GLAS RUINART BRUT CHAMPAGNE & 3 OSTERS
295,-

SASONENS OSTERS NATURAL
245,- pr 6 stk. / 55,- pr. stk.

VARIATION AF SASONENS @STERS MED TOPPINGS
to rd & fire m. toppings
255,-

30 G. BAERII CAVIAR
Creme fraiche & blinis
650,-

30 G. OSCIETRA CAVIAR
Creme fraiche & blinis 750,-
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(ALL-DAY FAVOURITES )

TO KROKETTER

Braiseret spidsbryst, tranebaer
105,-

SANDERS SIGNATUR BURGER
Bolle, oksebeaf, cheddar, syltede

redlag, bacon jam & pommes frites
210,-

POMMLS FRITES

Treffelmayonnaise & ketchup
65,-

SANDERS TROFFEL BIKINI
(TIL deling)
Alemget skinke, Vesterhav & traffelcreme
135,-

CHARCUTERIE & OST
(Til deling) Charcuterie fra Troldgaarden,
dijonnaise, sylt, oliven & brad
205,-

RAMON PENA ANSJOSER

Aioli, grillet citron & grillet surdejsbrad
155-

OMELET
Urter, svampe, ost eller skinke
Ristet rugbrad
125,-
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FROKOST )

STRACCIATELLA
Blodappelsin, pistachie og mizuna
145,-

CASARSALAT
Romainesalat, croutoner, caesardressing,
parmesan & grillet kylling
175,-

CHEVRE CHAUD (V)
Salat, syltede lag, beder, karamelliserede pekanngdder,
gedeost & balsamico
185,-

GRATINERET BLOMKAL

Gammel Knas & hasselnad,
chimichurri

235,-

HUMMER PASTA
Fettuccine, cherry tomater, bisque & hummer
425,-

ENTRECOTE

Demi-glace, pommes puree med trofler, glaseret skalottelag
375,-

DANSK LUFTTORRET SKINKE -
18 MANEDER
245,-

$
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SODT & SALT

_/

*

CITRONBAVAROISE
Kiks, lemon curd, spred marengs
110,-

CREME BRULEE
Brombaer sorbet
125,-

GATEAU MARCEL
125,-

PORTO-GATO
Vaniljeis - kandiserede mandler - portvin

Portvin: Andresen 10 10 ar gammel hvid portvin  115,-

Andresen Colheita 2003 125,-
Andresen Colheita 1982 145,-
me C/PLLAC
AMERICANO
40,-
LATTE, CAPPUCCINO, FLAT WHITE, CORTADO
45,-
UDVALG AF OKOLOGISK TE FRA
COCOON TEA ARTISANS
60,-
VARM CHOKOLADE M. FLODESKUM
65,-
N\ Y
\§



https://en.wikipedia.org/wiki/Entrec%C3%B4te

