
FORRETTER / STARTERS

RØDBEDETATAR / BEETROOT TARTARE  DKK. 115,-
Avocado - Peberrodscreme

Avocado – Horseradish cream

BRAISEREDE SVINEKÆBER/ BRAISED PORK CHEEKS  DKK. 125,-
Perlebygsrisotto – Æbler – Flæskesværscrumble
Pearl barley risotto – Apple – Pork rind crumble

PAPPADUMS  DKK. 125,-
Rygeost – Håndpillede rejer – Urteolie

 Smoked cheese – Hand-peeled shrimps – Herb oil

HOVEDRETTER / MAIN COURSES 

BAGT LAKS / BAKED SALMON  DKK. 268,-
Kål – Bacon – Hasselnødder – Hollandaise Sauce

 Cabbage – Bacon – Hazelnuts – Hollandaise Sauce

STEGT KYLLINGEBRYST / ROASTED CHICKEN BREAST  DKK. 268,-
Spinatpuré – Hønseblanquette – Syltede gulerødder  
Spinach purée – Blanquette sauce – Pickled carrots

OKSEMØRBRAD/ BEEF TENDERLOIN  DKK. 295,-
Kejserhatte – Bagt pastinak – Sauce bordelaise

King oyster mushrooms – Baked parsnip – Sauce bordelaise
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VEGETAR / VEGETARIAN 

BRÆNDT BLOMKÅL / ROASTED CAULIFLOWER  DKK. 195,-
Kikærtepuré – Urtesalat – Balsamico glaze

   Chickpea purée – Herb salad – Balsamico glaze

FETTUCCINE  DKK. 188,-
Tomatsauce – Grønt

Tomato sauce – Vegetables 

NACHOS  DKK. 110,-
MED KYLLING    WITH CHICKEN  DKK. 168,-   

Salsa – Guacamole – Jalapeños – Creme fraiche
Salsa – Guacamole – Jalapeños – Sour cream

BLANDET SALAT / MIXED SALAD  DKK. 95,-
 Salat – Grønt – Vinaigrette 
Mixed salad – Vinaigrette 

HARBOURSALAT / HARBOUR SALAD  DKK. 175,-
Hjertesalat – Varmrøget laks – Rejer – Krebsehaler 

Soltørrede tomater – Sauce verde
Romaine lettuce – Smoked salmon – Shrimp – Crayfish tails

Sun-dried tomatoes – Sauce verde 

CÆSARSALAT A LA ISLAND / CAESAR SALAD A LA ISLAND  DKK. 145,-

MED KYLLING    WITH CHICKEN  DKK. 185,-   

Hjertesalat – Parmesan – Hvidløgscroutoner – Cæsardressing
 Romaine lettuce – Parmesan – Garlic croutons – Caesar dressing

GRØNTSAGSSALAT / VEGETABLE SALAD  DKK. 185,-
Hjertesalat -  Avocado – Blåbær – Tomat – Agurk –  

Sesam – Gulerødder – Goma dressing
 Romaine lettuce – Avocado – Blueberries – Tomatoes – Cucumber 

 Sesame – Sprouts – Carrots – Goma dressing
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 BURGER 180G  DKK. 185,-
OST/CHEESE  DKK. +10,-    BACON  DKK. +10,-  

180gr oksekød – Meyers Burgerbolle – Rødløg – Syltede agurker –  
Hjertesalat – Mild chilimayo – Pommes frites

180gr Beef patty – Meyers Burger bun – Red onion – Pickles –  
Tomato – Romaine lettuce – Mild chilimayo - Fries

VEGETARBURGER / VEGETARIAN BURGER  DKK. 185,-
Quinoa – Tomatrelish - Meyers Burgerbolle – Rødløg – Hjertesalat – Pickles – Pommes frites

Quinoa patty – Tomato relish – Meyers Burger Bun – Red onion – Romaine lettuce – Pickles - Fries

KYLLINGESANDWICH / CHICKEN SANDWICH  DKK. 185,-
Ristet brød – Hjertesalat – Rødløg – Tomat relish – Tomat – Avocadocreme – Pommes frites

Toasted bread – Romaine lettuce – Red onion – Tomato relish – Tomato – Avocado cream – Fries

FISH AND CHIPS DKK. 205,-
Torsk – Pommes frites – Tatarsauce – Salat 

 Cod – Fries – Tartar sauce – Salad

POMMES FRITES / FRIES

LILLE / SMALL DKK. 55,-

MED VESTERHAVSOST
WITH NORTH SEA CHEESE 

DKK. 70,-   

STOR / LARGE DKK. 90,-

MED VESTERHAVSOST
WITH NORTH SEA CHEESE 

DKK. 110,-   

SMÅ DESSERTER / SMALL DESSERTS

HINDBÆRSORBET / RASPBERRY SORBET  DKK. 110,-
Hvid chokolade – Saltede nøddeknas 

White chocolate – Salted nuts

BLÅBÆRMAZARIN / BLUEBERRY MAZARIN DKK. 110,-
Vaniljeis – Bær – Appelsinsauce

Vanilla ice cream – Berries – Orange Sauce

3 OSTE / 3 KINDS OF CHEESES  DKK. 125,-
Paleobrød – Søde nødder
 Paleo bread – Sweet nuts
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