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Oksetatar med kapers, skalottelgg, syltede agurk,
Vinhusets rgget dressing, spredt og urter.

Rimet kammusling med mild peberrodscreme, crudité, gren olie og urter.

Vinhusets vegetariske “kammuslinger” med selleripuré, tomater,
gren olie og urter.

Dagens Forret
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250,- gr Ribeye Steak med Pommes frites, seesonens grgnt og
e&gte hjemmelavet bearnaise.

Stegt laks med stegte kartofler, sesonen grgntsager
0g citrussauce.

Hjemmelavede Gnocci med smgr, svampe, spinat og parmesan

Dagens Hovedret

Vinhusets desserttallerken.

Variation af Vinhusets hjemmelavet is og chokolade.

3 slags oste med spradt brgd/chips, kompot, syltede ngdder og urter.

Dagens dessert.

Kr. 175,-

Kr. 165,-

Kr. 135,-

Kr. 125,-

Kr. 309,-

kr. 299 -
kr. 239,-

kr. 215,-

Kr. 155,-
Kr. 145,-

Kr. 185,-
Kr. 125,-
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Beef tartar with capers, shallots, pickled cucumber,
Smoked dressing, crispy and herbs

DKK 175,-

Cured scallops with mild horseradish creme, crudité, green oil and herbs. DKk 165,-

Vegetarian “Scallops” a la Vinhuset with cellery puree, tomatoes,
green oil and herbs

Starter of the day

%ll colrse

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

Roasted salmon with roasted potatoes, seasonal vegetables and
citrus sauce.

Homemade Gnocci with butter, mushroom, spinach and parmesan

Main course of the day
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Vinhus dessert plate.

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

RESTAURANT#VINHUSKZALDEREN

DKK 135,-

DKK 125, -

DKK 309,-

DKK 299,-
DKK 239,-

DKK 215,-

DKK 155,-
DKK 145,-

DKK 185,-
DKK 125,-
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Bgrn under 12 Gr

Paneret fiskefilet med fritter, remoulade, citron.
Kyllingenuggets med fritter, ketchup og salat mayonnaise.

Bornedessert- vaniljeparfait med sprgd chokolade

Dagens retter
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Children under 12 years

Breaded fish filet with fries, remoulade and lemon

Chicken nuggets with fries, ketchup and mayonnaise
Children dessert- vanilla Parfait with crispy chocolate

Todays courses

kr. 95, -
kr. 95,-

kr. 95, -

Halv pris

DKK 95,-

DKK 95,-
DKK 95,-
Half price
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