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

Champagne 135,-
Champagne og snacks 180,-
Snacks: 2 slags/kinds 55,-

Muslingesuppe med citrus

Syltet graeskar, sglvbeder i tamari & citrus, graeskarkerner,
citron verbena

120,-

Stegt fisk fra torvet

Beurre blanc, sauterede bgnner/spidskal, blommer &
blommepuré

145,

Tilkgb Caviar 95,-

Lpgteerte med blgdelgg
Braiseret okse, stegte/syltede kantareller, ostesauce
165,-

Kalvetatar pa saltet inderlar
Semitgrrettomat, peber mayo, estragon, sprgdt
165,-

Braiseret grisenakke fra Naturgris

Sauce pa mgrk gl, majs, syltede |gg i krydret misosmgr, pommes
Anna med fermenteret ramslgg, grgnkal, urt

235,

Tilkgb Troffel 95,-

Hvid komblomst fra Thiese
/Zblekompot med timian, calvados sirup, knaekbrgd
95,-

Rgdvinspocherede parer

Luftig vanillecreme, krystalliseret hvid chokolade, paerer
granite, rgd skovsyre

100,-

SPECIAL OFFERS

The full experience 1250,-

Champagne- snacks - 7 retter/courses —
vin/wine menu — mineral water -
Kaffe/coffee- spdt/sweets

Have to be ordered by the entire table/ Skal bestilles af
hele bordet

Musselsoup with citrus

Pickled pumpkin, silverbeet in tamari&citrus, pumpkin seeds,
lemon verbena

120,-

Pan-Fried Market Fish

Beurre blanc, sautéed green bean and pointed cabbage, plum &
plum purée

145,-

Add Caviar 95,-

Onion Tart with Sweet Onion
Braised beef, fried & pickled chantarelles, cheese sauce
165,-

Veal tartare of cured tenderloin
Semi-dried tomatoes, pepper mayonnaise, fresh tarragon. crisp
165,-

Braised ”"Naturgris” Pork Neck

Dark beer sauce, sweetcom, pickled onions in miso butter,
pommes Anna with fermented wild garlic, kale, fresg herbs

235,-
Add Trgffel 95,-

Thiese White Cornflower Cheese
Thyme-infused apple compote, calvados syrup, crispbread
95,-

Red wine-Poached Pear

Vanilla cream, crystallized white chocolate, pear granita,
red wood sorrel

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




	Slide 1

