Fjordskinke med husets emulsioner, sylt, sprgde salater og urter. Kr. 145, -

Reget kammuslinger med variation af karse, syltet graeskar og

spradt bred Kr. 165,-
Variation af gkologiske gstershatte fra skyttegarden med

fennikel crudité, marineret grankal og gren olie Kr. 135,-
Dagens Forret Kr. 95,-
%zlfdlfeﬁﬁﬂ

250,- gr Ribeye Steak med Pommes frites, seesonens grgnt og

&gte hjemmelavet bearnaise. Kr. 299,-
Bagt laks med dild hollandaise, variation af kal, dagens kartoffel og

arstidens garniture (kan laves som vegetar) kr. 289,-
Stegt unghane med sa&sonens grgnt, dagens kartoffel,

sauce Supreme og urter Kr. 239,-
Dagens Hovedret kr. 195,-
@(’:ﬂ(f//—’f(,’/ﬂ

Citronmazarin med sorbet, syltede baer, spragde ngdder og skovsyre Kr. 135,-
Variation af Vinhusets hjemmelavet is og chokolade. Kr. 135,-
3 slags oste med spradt brgd/chips, kompot, syltede ngdder og urter. Kr. 185,-
Dagens dessert. Kr. 95,-
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Smoked ham with emulsions of the house, pickled, crispy salad and herbs

Smoked scallops with a variety of cress pickled pumpkin and
crusty bread

Variety of organic oyster hats from “Skyttegdarden” with
fennel crudité, marinated kale and green oil

Starter of the day

g%%;uz 0%

250,- gr. Ribeye steak with fries, vegetable of the season and
homemade bearnaise sauce

Baked salmon with dill hollandaise, variety of cabbage, today's potato
and seasonal garnish (can be made vegetarian)

Roasted young rooster with seasonal vegetables, today's potato,
sauce Supreme and herbs

Main course of the day

.
CDesserts

Lemon mazarine with sorbet, pickled berries, crunchy nuts and sorrel

Hotel Vinhusets variation of homemade ice cream and chocolate

3 types of cheese with crispy bread/chips, compote, pickled nuts and herbs

Dessert of the day
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DKK 145,-

DKK 165,-

DKK 135,-

DKK 95,-

DKK 299,-

DKK 289, -

DKK 239,-

DKK 195,-

DKK 135,-
DKK 135,-

DKK 185,-

DKK 95,-
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Bgrn under 12 ar

Byg selv burger med fritter kr. 95,-
(Brioche bolle, baf, agurk, tomat, ketchup)

Paneret fiskefilet med fritter, remoulade, citron. kr. 95,-
Kyllingenuggets med fritter, ketchup og salat mayonnaise. kr. 95,-
Bornedessert- vaniljeparfait med sprgd chokolade kr. 95,-
Dagens retter Halv pris

9 l{)d/d meri

Q}W and evening

Children under 12 years

“Build you own burger” DKK 95,-
(Bun, beef, cucumber, tomato, ketchup)

Breaded fish filet with fries, remoulade and lemon DKK 95, -
Chicken nuggets with fries, ketchup and mayonnaise DKK 95,-
Children dessert- vanilla Parfait with crispy chocolate DKK 95,-
Todays courses Half price
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