DANISH SMPRREBR@D

Fillet of plaice breaded and butter fried,
Served with homemade Danish remoulade and lemon. 75,-

Cristiansg herring
Served with egg and pickled red onion 65,-

Smoked halibut
Served alongside scrambled egg, pickled mustard seeds & dill ~ 85,-

Chicken breast stuffed with mushrooms
Served with truffle mayonnaise and pickled buna shimeji
mushrooms. 75,-

GRAND CLASSICS

Hamburg steak fried on wheat bread.
Served with chopped beetroot, onion and pickles alongside
capers and grated horseradish. Egg yolk served a’ part. 155, -

Danish meatballs
Served with pickled cucumber and rye bread. 85,-

Grand Burger
Brioche bun with a juicy beef patty topped with melted
cheddar cheese, cucumber rellish, crispy onion rings and

homemade tarragon mayonnaise. 15, -
Add: Crispy bacon. 15,-
Add: Fried egg. 15,-
Add: Homemade pommes frites with aioli. 45, -

Salad of the season
Fresh Rocket and baked pumpkin alongside crisp pear and
crunchy toasted pumpkin seeds, tossed in a citrus

vinaigrette and creamy goat cheese. 115,-
Add: Crispy bacon. 15,-
Add: Homemade pommes frites with aioli. 45, -

Add: Roasted chicken breast from ethically raised poultry. 75,-



CHEESE & DESSERTS

Cheese
French Brie Maubert with pickled nuts.

Restaurant Grand's signature cake
Servered with frenchpress coffee or organic tea.

Eclair filled with light nougat cream.
Servered with frenchpress coffee or organic tea.

Petit fours
2 pcs. homemade petit fours

BEVERAGES

Soda
Coca Cola, Coca Cola Zero, Sprite, Fanta, Schweppes
Lermon

Organic juice by Bies Bryghus

Carlsberg Pilsner
4,6% (40cl.)

Tuborg Classic
46% (40cl.)

Grimbergen Double Ambrée
6,6% (33cl.)

Grimbergen Blonde
6,7% (33cl.)

Jacobsen India Pale Ale
6,6% (40cl.)

French press pr. person
Cafe latte, Espresso, Cappuccino
Organic tea (green, fruit, black)

Grand’s Irish coffee
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