MENU



Antipasti e Primi

CARPACCIO
parmesan — pine nuts — basil

with this we recommend the beer Refsvindinge Ale no. 16

RAVIOLI (vegetarian)
ricotta — sage — limon — sage butter — parmesan

with this we recommend the white wine Evaos Soave

TIGER PRAWNS
garlic — chili — tomato — parsley

with this we recommend the white wine Pinot Gris, Trimbach

SMOKED SALMON
mascarpone — rucola — grilled lime

with this we recommend- Sancerre, France, white wine

ANTIPASTO BISTECCA (for two persons)
charcuteri — tapenade - olives — grissini

with this we recommend the white wine Evaos Soave

115 DKK

95 DKK

125 DKK

125 DKK

185 DKK



Second1

TORNADOS 225 gr./335 DKK
ENTRECOTE 350 gr./275 DKK
NEW YORK STRIP 225 gr./265 DKK
RIB EYE 350 gr./325 DKK
TUNA STEAK 200 gr./275 DKK
CHICKEN 180 gr./195 DKK
BISTECCA BURGER 155 DKK

150 gr. slices of sirloin — avocado — cherry tomatoes — shallots — rucola — sour cream

Each main course includes three side dishes please choose from the following

Sauce Salads Sides
Bearnese Salad Caprese Mac’'n’cheese
Pepper Sauce Spinach/avocado salad French fries
Chili Mayonnaise Gratinated broccoli Cream Potatoes

Garlic Butter



Formaggi — Dolci

SMALL SWEETS 3 pcs./85 DKK 6 pes./135 DKK 9 pes./195 DKK
1. CREME BRULLE

2. GREEN TEA CREME BRULLEE

3. CHEESE CAKE — CRUMBLE — GEL

4. PANNA COTTA “CAFE LATTE”

5. CHOCOLATE MOUSSE

6. TIRAMISU

7. RASPBERRY SHERBET

8. VANILLA ICE CREAM

9. STRACCIATELLA ICE CREAM

UNIKA CHEESE 85 DKK
3 unika cheese - butterfried ryebread — compote

with this we recommend the red wine Amarone della Valpolicella, Rhigitti
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