A LA CARTE MENU

The kitchen is open Monday to Saturday from 16:00 to 20:30.
The café is open 16:00-21:00 or by prior arrangement.

STARTERS VEGAN & VEGETARIAN DISHES
All starters served with homemade bread and
butter Vegan Burger.......cocovvininannnn. kr.198,-
with salad, home-pickled cucumber and a mild
Smoked Salmon.......cccevvinennennn. kr. 98, chili dressing
with herb creme, crisp salad, and fresh greens
Large Salad....cccocvveviiiiininnnnn, kr.148,-
Marinated Shrimps................ kr. 98,- with a selection of the kitchen's delicacies
with aioli, herb oil and lime
DESSERTS

Lightly Smoked Venson....... kr. 98,-

with apple-onion compote and mizuna salad House Homemade Ice-cream Cake

Smoked Ham .......................... kr. 891_ R R R R RRRRE R R R R R R kr. 88,'

with melon cocktail and pesto served with berry coulis and chocolate

Classic prawn Cockta” ......... kr.98’_ 3kindS Of Cheese ..... REERERRREEEERERE kr.119,-

with dressing, asparagus and lemon with rye crackers and something sweet
Chocolate Cake....covevvviviiiniinnnnn. kr. 88,-

MAIN COURSES with vanilla ice cream and fresh fruit

Classic Wiener Schnitzel....kr. 228,- ’

served with sautéed potatoes, gravy, peas and TODAY_S 3-COU,RSE MENU

“wienerdreng” Ask the waiter for today's menu.

Steak of We”_aged beef -l COUINS . iiiiiiiieereeeeessesossscsosssnsnnss kl’.268,-

tenderioin.........ooeiin kr. 268,- 2 COUIMSESuiniiiiiaieieieieieeeeeeaeennns kr. 298, -

served with rustic fries, béarnaise creme and
today's vegetables

3 COUIMSES.iiiiiiiiiiiiiiiiiinieineennnens kr. 328,-
Chicken Cutlet.....cccovvvvvninnnn, kr. 238,-
with cheese filling, sun-dried tomato sauce, a
fresh salad and seasoned baby potatoes
Salmon Fillet....cccovviieininn.n, kr. 248,- All a||ergem information available
with lime sauce, fresh salad and seasoned baby on request
potatoes :
GCluten-free arrangements
el possible for both breakfast and
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