
LUNCH

Havscroissant Horngubbe Renbeta Kronsvin Pigasus Rotfisk

THAI OF THE WEEK 159:- 
Red fu curry 

prawns, seafood broth, coconut, carrot and cilantro  
served with sushi rice

Fish of the week
(Monday - Friday) 

salmon stuffed flounder, aged cheese crème, dill roasted beets, capers,  
balsamic browned butter and potato  

Vegetarian of the week
(Monday - Friday) 

chickpea patty with tzatziki, spinach, olives, 
grilled bell peppers and dill tossed potatoes

Monday
provençal spiced pork collar, tarragon aioli, 

dijon tossed beans, onions and roasted potatoes

Tuesday
chicken osso buco, tomato sauce, fennel crudité,  

gremolata and saffron rice

Wednesday
sage fried cutlet, browned lemon butter, emulsion on confit garlic, 

broccoli, potatoes and parmesan

Thursday
spicy ground beef, ratatouille, feta cheese yogurt and herb roasted potatoes

Friday
grilled pork collar, ramson béarnaise sauce, gravy,

tomato salad and roasted potatoes

Saturdag 189 kr
crispy chicken schnitzel, ratatouille, mozzarella crème,  

rocket salad and parmesan fries 

served 
Monday - Friday 11:30 – 14.00 | 145 kr -fish of the week 149 kr 

includes: coffee (Monday - Friday) 
extra: green salad with vinaigrette 25 kr bread and butter 20 kr 

KINDLY ADVISE US IF YOU HAVE ANY ALLERGIES, ARE IN NEED OF SPECIAL DIETARY  
OR HAVE QUESTIONS ABOUT ORIGIN


