DEN LILLE RESTAURANT

God mad & vin til rimelige penge, det er vores vision.
Konceptet er enkelt: 5 og 7 retters menu til hhv. 740,- og 985,- inkl. vinmenu.
Man kan ogsa veaelge retterne enkeltvis hvis appetitten ikke raekker til mere.
Spérg tieneren ang. allergier.

Delicious food & wine at affordable prices. That’s our vision.
The concept is simple: 5 or 7 course menu with wine pairing for 740, -/ 985, -.
You are also welcome to just have a few of the courses. Regarding allergies, please ask your waiter

SPECIAL OFFERS
Champagne 135, The full experience 1250,-
Champagne og snacks 180,- Champagne- snacks - 7 retter/courses —
Snacks: 2 slags/kinds 55,- vin/wine menu — mineral water -
. ’
. . . Kaffe/coffee- spdt/sweets
20 g Baerri classic caviar ) )
i Have to be ordered by the entire table/ Skal bestilles af

med tilbehgr 275,- hele bordet

”Borsjtj” suppe ”Borsjtj” soup

Beder, kartoffel, Igg, svinebryst, dild 120,- Beets, potato, onion, pork belly, dill 120,-

@rred Tatar Trout tatare

Citron, purlgg, frisé, skalotter, olivenolie og ristet Lemon, chives, shallots, olive oil, roasted breadcrumbs

brgdkrumme 145,- 145,- Add:Lumpfish Roe 95,-

Tilkgb: Stenbidderogn 95,-

Scallop & Langoustine croquette
Kammusling & Jomfruhummer krokette . . .
White pepper foam, cognac emulsion, dried eggyolk, kumquats,

Hvid peber skum, cognac creme, tgrret eeggeblomme, butternut squash 165,-

kumquats, butternut squash 165,-

Roasted Venison

Stegt dadyr Palm cale, ramson sauce, flowersprouts, lingonberries,
Ramslggs sauce, palmekal, flowersprouts, tyttebaer, wild garlic dust 165,-

ramslggs dust 165,-

Braised Hangersteak

Braiseret Onglet . .
J Veloute, potatp compote with truffle, pickled oyster

Veloute, kartoffelkompot med trgffel, syltede mushrooms, cima de rape, garlic 235,-
@stershatte, cima de rape, hvidlgg 235,- Add: Truffle 95,-
Tilkgb: Troffel 95,-

Tollund 45+ cheese

Caramellized cranberry, plum, sage crackers, chervil 95,-
Tollund 45+ ost

Kandiseret tranebaer, blomme, salvie kiks, kgrvel 95,- .
Cocconut ice cream

Carrot cake, lime, passionsfruit custard, mango crumble
100,-

Kokos is
Gulerodskage, lime, passionsfrugtcreme, mango
crumble 100,

5 retter/courses 450,- 5 retter/courses med vinmenu/with wine pairing 740,-
7 retter/courses 570,- 7 retter/courses med vinmenu/with wine pairing 985,-

Retter markeret med: e ermed i 5 retters menuen Courses marked with: e are included in the 5 course menu

Derkan ved betaling med visse kreditkort/firmakort blive palagt gebyr
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