
SANDERS
KITCHEN

Lunch menu

Hotel



SPICY NUTS
65,-

MARINATED OLIVES
45,- 

30 G. BAERII CAVIAR
Creme fraiche & blinis 

650,- 

30 G. OSCIETRA CAVIAR
Creme fraiche & blinis 

750,-

A GLASS OF RUINART BRUT CHAMPAGNE & 3 OYSTERS
295,- 

6  NATURAL SEASONAL OYSTERS
245,- / 55,- pr. piece 

VARIETY OF 6 SEASONAL NATURAL OYSTERS WITH TOPPINGS
Two raw & four garnished 

255,-

SALTED ALMONDS

SOURDOUGH BREAD
45,-

45,- 

Oysters and caviar 

Have a wonderful day

ALL-DAY FAVOURITES



TWO CROQUETTES 
Braised brisket & cranberry

 105,-

ALL-DAY FAVOURITES

OMELET
Herbs, mushrooms, cheese, or ham

Toasted rye bread
125,-

(Sharing for two) Cold cuts from
Troldgaarden, dijonnaise, pickles,

olives & bread
 205,-

Aioli, lemon & grilled sourdough bread
155,-

Served with truffle mayonnaise & ketchup
65,-

(Sharing for two) Vesterhav, gruyère & black truffle
cream 
 135,- 

 Bun, beef patty, cheddar, pickled red onions, bacon
jam & french fries

 210,-

RAMON PENA ANCHOVIES 

FRENCH FRIES (V) 

SANDERS SIGNATURE BURGER

CHARCUTERIE & CHEESE BOARD 

SANDERS BLACK TRUFFLE BIKINI 



STRACCIATELLA (V) 
Blood orange, pistachio and mizuna

145,-

LEMON BAVAROIS
Biscuit, lemon curd & crispy meringue

 110,-

LUNCH SWEET & SALTY

ENTRECÔTE
Demi-glace, truffle pommes puree & glazed shallots

375,-

CAESAR SALAD
Romaine lettuce, croutons, caesar dressing,

parmesan & grilled chicken
175,-

CHÈVRE CHAUD (V)
Salad, pickled onions, caramelized pecans,

goat cheese & balsamico
185,-

DANISH AIRCURED HAM-
18 MONTHS

From Troldgaarden
245,-

AMERICANO
40,-

GATEAU MARCEL
125,-

 
SELECTION OF ORGANIC TEAS BY

COCOON TEA ARTISANS 

 
HOT CHOCOLATE WITH WHIPPED CREAM

55,-

LATTÉ, CAPPUCCINO, FLAT WHITE, CORTADO
45,- 

 

60,-

Hot beverage
LOBSTER PASTA 

Fettuccine, cherry tomatoes, bisque & lobster 
425,-

PORTO-GATO
Vanilla ice cream - crystallized almonds - Port wine

       Port wine:  Andresen 10 year old white port wine       115,-
                         Andresen Colheita 2003                            125,-
                         Andresen Colheita 1982                             145,-

CRÉME BRÛLÉE 
with Blackberry sorbet

125,-

GRATINATED CAULIFLOWER 
Gammel Knas cheese, hazelnut & chimichurri

235,- 

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

