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4 SNACKS
ENTREES - FORRETTER 11.30- 2200 75/ PR STK.
SALTE N@QDDER
ESCARGOTS DE BOURGOGNE ............................ 95 - 6 stk Salted nuts
P\;I;cl)pers:/lle cihvrcj@g;smc)r .................................. 165 -12 stk PROFITEROLES
ith parsley & garlic butter Med Gruyére
SALADE CHEVRE CHAUD ... 155 BRIOCHE GRILLEE
Bagte beder, frisk paere og valngdder Med RAP
Baked beets, fresh pear and walnuts
@STERS - PR. STK - 35
KLASSISK CAVIARSERVERING ..................... 30 G 550:-10 G 250:- Oysters
Blinis, double fraiche, purlag og skalottelzg Skalottevinegrette
Classic caviar serving with Blinis, double fraiche, chives and shallots
OLIVEN DE JARDIN - 45
MOULES AUCHABLIS ... 155

Blédmuslinger med persille, urter & mild chili
Mussels with parsley, herbs & mild chili

ARTISKOK oo 95 W

Serveres hel med aioli og grillet citron
Globe artichoke served whole with aioli and grilled lemon FROKOST

11.30 - 17.00
KOLDT SKALDYRSFAD....................cooccc 325
Rejer, jomfruhummer, krabbeklger, gsters og rimet kammusling
. . ; Klassisk med grillet tun, bred crodtons,
Cold seafood platter with shrimps, langoustines, crab claws, b A
onner & smilende seg

Oysters and cured SCO//OP Classic with grilled tuna, bread crottons,
beans & soft boiled eggs

SALADE NICOISE JARDIN - 165

Bitre salater, rdmarineret rabarber og brioche
Bitter salad, marinated rhubard and brioche

AVOCADOTOAST - 95
Med pocheret aeg og purleg
With poached egg and chives

HVIDE ASPARGES MED SAUCE MOUSSELINE......195
Tilkeb héndpillede rejer, 65

ASPARGESKARTOFLER
White asparagus with sauce mousseline PA RUGBR®D - 95
Add hand peeled shrimps, 65 Med Igvstikkemayonnaise,
karse og ristet leg
ROGET LAKSETARTARPATOAST ... .. 135 Ratte potatoes on danish ryebread

with lovage mayonnaise,
cress and crispy onions

Med peberrod, seble og dild
Smoked salmon tartare on toast with horseradish, apple and dill

OKSETARTAR 145 OMELET JARDIN - 125

.................... Med hocens ortor & aron solot
Brendkarse, rugbred og levstikkemayonnaise With garden herbs & green salad
Beef tartare with water cress, ryebread and lovage mayonnaise

OMELET DE PARIS - 125
'\\ /f_ Med Gruyére, skinke & gren salat
With Gruyere, ham & green salad

LE CLUB DE JARDIN - 175
Klassisk club sandwich & sprede fritter
Classic club sandwich & crispy fries

Information om allergene ingredienser kan f&s ved personalet
Information about allergenic ingredients can be obtained by the staff
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SIDES
45/ PR STK.

SPRODE FRITTER
med chili mayo
Crispy fries

SAUCE BEARNAISE

KARTOFFELMOS
Mashed potatoes

TOMATSALAT

Tomato salad

RABARBER CLAFOUTIS
95
Med creme diplomat
Rhubarb clafoutis with

creme diplomat

CHOKOLADEMOUSSE
95
Med hasselnad og fledeskum
Chocolate mousse with hazelnut

and whipped cream

PROFITEROLES DU JARDIN
95
Med vanilje is & chokoladesauce
With vanilla ice cream &

chocolate sauce

CREME BRULEE
95
Serveret med sorbet
Served with sorbet

LES PLATS - HOVEDRETTER 1.30-22.00

TARTARFRITES ..., 235

Rert med dijon, krydderurter, skalotteleg, kapers og cornichon.
Gregn salat og pommes frites

Efter onske, med eller uden seggeblomme

With dijon, herbs, shallots, capers and cornichon.

Served with green salad and pommes frites

Egg yolk on request

STEAK FRITES ... 325
Dansk ribeye med béarnaise, gron salat & fritter
Danish ribeye with béarnaise, green salad & fries

MOULES FRITES ... 245
Blémuslinger med persille, urter, mild chili & fritter
Mussels with parsley, herbs & mild chili & fries

BURGER JARDIN ..........cooooiiiiiiiiiie 195
Med gedeost, rosmarin, karamelliseret lpg &
treffelmayonnaise

With goat cheese, rosemary,

caramelized onion & truffle mayonnaise

LAMMERYGPABEN ... ... 285
Med pommes purée og sennepsglacerede karotter
Rack of lamb with pommes pureé, and baby carrots glaced in mustard

KYLLINGEFRIKASSE ... 245
Klassisk, med sommerprimgrer
Chicken fricassee, Classic, with summer greens

STEGT TORSK OG FRISK ZUCCHINI...................... 265
Med cremet muslingesauce, dildolie
Fried cod and fresh zucchini with creamy musselsauce and dill oil

HEL BAGT SLETHVAR ..., 295
Med kapers, brunet smeor og arstidens grent
Baked brill with capers, browned butter and seasonal greens

LINGUINE ... 195
Med friske serter, grenne asparges mynte og pecorino
Linguine with fresh peas, green asparagus, mint and pecorino

KYLLING “PAILLARD” ... 235
Hjertesalat med pamesan og ansjos
Chicken Paillard with little gem salad, parmesan and anchovy

RATATOUILLE ..., 215
Med cremet polenta
Ratatouille with creamy polenta

-\\

Information om allergene ingredienser kan f&s ved personalet
Information about allergenic ingredients can be obtained by the staff
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