
 

 

 

We focus on f resh  

and local  seasonal  ingredients  

Food service: 12:00 PM – 3:00 PM 

 
Open-faced Sandwiches 

on sourdough rye bread 

 

Fried Herring  

with pickled mustard seeds, herb cream,  

pickled pearl onions & dill 

DKK 135,-  

 

Chicken Salad 

on Hopballe Mølle chicken 

with fennel and salad & crispy chicken skin 

DKK 135,-  

 

Veal tartare 

with roasted tomatoes, herb emulsion,  

black pepper & salad 

DKK 135,-  

 

Fried Fish Fillet 

with hand-peeled shrimp,  

creamy lobster sauce & pickled celery 

DKK 155,-  

 

Smoked Salmon 

with smoked cheese, fennel, cucumber 

DKK 135,-  

 

New Danish potatoes  

with herb emulsion, chips & sea foam 

DKK 135,-  

 
Lunch Menu 

Marinated zander  

Danish veal  

Skyr mousse 

 

2 courses 

DKK 375, -  

 

3 courses 

DKK 425, -  

 

Dessert & Cheese 

Rhubarb 

 with caramel and vanilla ice cream 

DKK 135, -  

 

Skyr mousse 

 with meringue, yogurt & sorrel granita  

DKK 135,-  

 

Selection of 4 Cheeses 

with crispbread & pickled nuts 

DKK 145,-  

 

Cake of the Day 

ask your server 


