Restaurant Grand

La relance

Soupe de chau-fleur

Lemon Sole and truffle sautéed cauliflower served in a
creamy cauliflower soup, garnished with freshly grated
truffle.

Chateau Ste. Michelle, Dry Riesling, Columbia Valley, USA

Terrine de machoire de porc

Terrine of braised pork cheeks, apple and mustard. Served
alongside pickled cherries, red currant and a cherry gastrigue.

Henri Bourgeois, Petit Bourgois - Blanc, Loire, France

Mulet

Fried Mullet served with sautéed pointed cabbage and corn in
a light mussel sauce

Served with new potatoes tossed in parsley and butter when ordering a
single main course

Altenkirch, Spatburgunder Rosé, Reingau, Germany

Filet de veal

Medium rare filet of veal served with a creamy fricassee of
brined veal breast, green beans and black salsify root served
alongside new potatoes tossed in parsley and butter.

Altiero Boffa, Barbera d’Asti, Vigna More, Piemonte, Italy

Plateau de fromages

A selection of 3 Danish cheeses. An organic crystal cheese, a
Camembert from the island Mgn, and a washed rind cheese.
Served with homemade crispbread, plum chutney and rum
marinated berries.

M. Charpoutier, Banyuls, Roussillon, France

Péche Melba

Vanilla poached peach served with vanilla ice cream and a
raspberry purée.

Amatista, Moscato, Valencia, Spain
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Classics

Pepper Steak Flambé

225g. Steak of beef tenderloin flambéed in cognac,
Pepper sauce made from Madagascar pepper, demi-
glace and cold butter. Served with a crispy salad
marinated in vinaigrette and pommes frites.

Add Pepper Steak Flambé to the 6 course menu

Replace your main course with pepper steak flambé
Availabile when ordering from our 6 course menu.

Burger

Brioche bun with a juicy beef patty topped with melted
cheddar cheese, cucumber rellish, crispy onion rings
homemade mayonnaise, lettuce and crispy fries

Burger - Add ons
Fried egg
Crispy bacon

Extra cheese

Salad

Fresh Rocket and baked pumpkin alongside crisp pear
and crunchy toasted pumpkin seeds, tossed in a citrus
vinaigrette and creamy goat cheese.

Add chicken

Roasted chicken breast from ethically raised poultry.

DKK 325,-

DKK 95,-

DKK 160, -
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DKK10,-

DKK 115, -

DKK 75,-



Kidsmenu:

For children under 12 years old

Fish fillet

Breaded fish fillet with homemade fries, Danish
remoulade and lemon.

Chicken breast

Crilled chicken breast with vegetable sticks and salad.

Frikadeller

Danish meatballs with homemade fries and salad.

Side orders

Pommes frites

Homemade fries with ketchup.

Vegetable sticks
Vegetable sticks with dip.

Salad

Crisp lettuce with tomato and cucumber.

DKK 85,-

DKK 85,-

DKK 85,-

DKK 45, -

DKK 45, -

DKK 35,-



Desserts

Péche Melba

Vanilla poached peach served with vanilla ice cream and
a raspberry purée.

Crepe Suzette

Homemade French crepés flambéed in Grand Marnier.
Served with orange, almonds and vanilla ice cream.
Flambéed at the table.

Bombe Nero

Vanilla ice cream with caramel, vanilla mousse,
chocolate chips and apricot puré baked inside meringue
and flambéed in rum at the table.

DKK 95,-

DKK 135, -

DKK 115, -

DKK 95, -

DKK 95,



