FAMILY STYLE MENU VINMENU

7 serveringer o 425 4 gode glas ® 425
snacks, grent, fisk, vine afstemt til family style
land & s@dt inklusive mineralvand
SNACKS
Kroketter, 3 pcs 65
Arancini, 3 pcs 85
Crudité med bagna cauda 65
Crostini med knuste serter & pecorino 65
Serranoskinke 85
Chorizo iberico 75
Burratta med olivenolie 95
Stegte padrons 65
Ansjoser i olie, ristet br@gd, mayonnaise, citron 85
Vaffel med trgffelmayonnaise & serranoskinke 95
FISK & GR@ONT
Grillet kal med ajo blanco, ristede kerner & peberrod 95
Canneloni med spinat, ricotta & parmesan 115
Ceviche leche de tigre, s¢d kartoffel, koriander & puffede majs 105
Stegt pulpo med kartoffel & salsa verde 125
Konfiteret kulmule med tomater og beurre blanc 145

LAND OG SKOV

Cremede svampe pa toast 145
Andehjerter pa toast 115
Bryst af gkologisk gris med broccolini & sauce med sort trompet 155
Lammekoteletter med lammejus, oliven, fennikel & hvidlgg 185

OST & DESSERT

Et enkelt stykke ost 45
Assortiment af ost 120
Vieille prune sundae 65
Discovery-abler med saltet karamel & vanilleis 85

Chokoladeis med ristet brgd, olivenolie & ahornsirup 85



MOUSSE

henri mandois champagne, brut origine 110 635
WHITE WINE
2016 clotilde davenne chablis ler cru, montmains, bourgogne 725
2018 antoine jobard bourgogne blanc 700
2018 jules desjourneys macon-prissé, bourgogne 120 600
2018 lucien aviet arbois chardonnay, jura 700
2016 domaine du collier saumur, loire 750
2019 6konomierat rebholz riesling trocken, pfalz 80 400
2019 weingut donhoff riesling GG, felsenberg, nahe 850
2019 venica & venica pinot grigio, jesera, collio, friuli 475
2019 anima mundi xarel-lo, catalunya 95 475
2020 aphros loureiro, vinho verde 85 425
2019 chris alheit cartology, chenin blang, s.a. 110 550
2015 matthiasson ribolla gialla, napa valley (orange) 675
ROSE
2020 pianogrillo roseze, frappato, sicilia 80 400
2020 chateau simone rosé, palette, provence 850
SHERRY

bodegas valdespino ~ manzanilla pasada en rama (37,5 cl) 65 300

emilio lustau oloroso, pata de gallina, almacenista (50 cl) 90 475
RED WINE
2018 thomas dam coOte de nuits-villages, queue de hareng 130 650
2017 henririchard gevrey-chambertin, les tuileries 900
2018 lucien aviet marne rouge, trousseau, arbois, jura 725
2018 chateau de moriers fleurie, fleur de champs, beaujolais 90 450
2012 léoville las cases le petit lion, saint-julien, bordeaux 775
2013 alain graillot crozes-hermitage, rhéne 120 600
2017 gourt de mautens vaucluse, rhone 875
2015 oddero barolo, piemonte 150 725
2020 pianogrillo frappato, vittoria, sicilia 450
2018 ca’ di mat valautin, garnacha, gredos (150 cl) 90 900
2017 fedellos do couto lomba dos ares, ribeira sacra 450
2019 pedro parra imaginador, cinsault, itata 425
2019 city on a hill tinta das baroccas, swartland 85 425

BEER & OTHERS APERITIF

alhambra reserva 33cl-6,4% 60 gin & tonic 100
dupont saison dry hopped 33cl-6,5% 60 negroni 100
orval trappist belgian ale 33ci-6,2% 70 dark & stormy 100
westmalle trappist tripel blonde 33ci-9,5% 60
cantillon geuze lambic bio ‘20 75¢1-5,5% 350 VERMOUTH
mikkeller drinkin’ in the sun 33ci-0,3% 55 priorat natur rosé 60
fevertree ginger beer 40 contratto rosso 60
craft lemon lime burst 40 mancino bianco ambrata 70
fejo eeblemost 40 olek bondonio rosso 100
mans rabarbermost 40 cappellano barolo chinato 120




