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(ALL-DAY FAVOURITES )
Grachs

MARINEREDE OLIVEN BLANDEDE NODDER BROD & SMOR
45,- 65,- 45,-
TO KROKETTER FRITTER RAMON PENA ANSJOSER
Saesonens kroketter Traffelmayonnaise, ketchup Ristet focaccia, ricotta, lemon
105,- 65,- 95-
r Osfers og N

1GLAS RUINART BRUT CHAMPAGNE & 3 OSTERS
295,-

S/AESONENS OSTERS NATURAL
245,- pr 6 stk. / 55,- pr. stk.

VARIATION AF SAESONENS @STERS MED TOPPINGS
To natural & fire m. tilbeher
255,-

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

30 G. OSCIETRA CAVIAR
Creme fraiche & blinis 750,-

\
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(ALL-DAY FAVOURITES )

23
CHARCUTERIE & OST OMELET
. . Urter, svampe, ost eller
B .(Tll dellng? skinke, ristet rugbred
Dijonnaise, sylt, oliven, brad 125.-
205,- '
SANDERS SIGNATUR BURGER SANDERS TROFFEL BIKINI
Oksekad, redlag, tomat, salat, pickle, (TIL deling)
bacon jam & fritter Dansk skinke, Vesterhavost & trgffelcreme
210,- 135,-
Tilfej Bacon 25,-
Tilfej Ost 25,-
LOBSTER ROLL SANDERS GRONNE SALAT
Brioche, mayonnaise, purleg & chips  sasonens grant, urter, vinaigrette
125,- 95,-
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FROKOST

C/AESARSALAT
Romainesalat, croutoner, Caesardressing,

parmesan, grillet kylling
175,-

CHEVRE CHAUD (V)
Salat, syltede lag, beder, karamelliserede pekanngdder,

pearecrudite’, gedeost & balsamico
185,-

HVIDE ASPARGES

Danske fjordrejer, sauce hollandaise
295,-

HUMMER PASTA
Linguine, cherry tomater, piment d”Espelette
425,-

STEAK AU POIVRE
Pommes frites, pebersauce
375,-

DANSK LUFTT@ORRET SKINKE
18 MANEDER

Fra Troldgaarden
245,

&

SODT & SALT

*

CITRONBAVAROISE
Kiks, lemon curd, spred marengs
110,-

CREME BRULFE
Med 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,-

VMW/ ‘/’" ‘L’é"/

AMERICANO
40,-

LATTE, CAPPUCCINO, FLAT WHITE, CORTADO
45,-

UDVALG AF OKOLOGISK TE FRA
COCOON TEA ARTISANS
60,-

VARM CHOKOLADE M. FLODESKUM
65,-




