S

HOSTRUPS

RESTAURANT

Aperitif & Snackboard
148, - Per. Person

SNACKS
Green olives - Salted almonds - Root chips - Mayo --—-—-———=--———- 95, -
30g Baerii caviar - Croffles - Fraiche 38% - Onions - Chives ---- 450, -
Black foot ham - Salted almonds - Cornichons -—-—————-—-—-=—-—-—-—————— 165, -
French oysters - Horseradish - Cocumber - Tapioca - Dill -- Each 45, -

3 COURSE MENU

Smoked Salmon - Cauliflower - Fennel - Noilly Prat-sauce - Dill

Beef Tenderloin - Spinach - Mushrooms - Onions - Espagnole Sauce

Lemon Mousse — White Chocolate - Vanilla Ice Cream

MENU / WINE MENU

465,- / 275, -



EVENING

SMALL COURSES

Citrus-marinated Halibut - Basil - Grape - Jalapefios - Hazelnut ----——-—-————-—-——-—-———-—-——-—- 145, -
Burrata - Rasberry - Pistachio - Tomato - Piment d’Espelette ———-----------------——— 125, -
Beef carpaccio of danish beef cattle - Bacon - Parmesan - Salad - Balsamico --——-———————- 135, -
Scallops - Sauce nage - Peas - Radish - Carrot - Cocumber - Dill ———---—————---——————-——- 155, -
Gratinated escargot - Herb butter -----——-—----------"----"-----——"- """ 135, -

MAIN COURSES

White fish - Morel Mushroom - Mussel - Spinach - Cellery - Trout roe —-——————————————-—-——- 365, -
Chicken - Truffle — Romaine Lettuce - Carrot - Hen sauce - Watercress —-——-———————————————— 265, -
Tournedos of danish beef 200g - Tomato - Garlic - Red wine sauce - Fries --—————-—--————— 365, -
Uruguay ribeye 300g - Tomato - Garlic - Sauce béarnaise - Fries -—-——---------------———— 385, -
Beef tartare - Quail egg yolk - Fries ----—--—-—-—-—-——-————————————————————————————————— 245, -
SIDES

Tomato salad - Parmesan —-—-————————————- 45, - |Crispy mix salad - Vinaigrette -------- 45, -
Fries - Ketchup - Mayo ---------------- 45,- | Pan seared foie gras =-—----------------- 85, -
DESSERTS

Lemon |EarSiN—Boit e rmidk— —FSr= 71— fro i (e a3 1= O T r=a- — T~ — B anir =t - 125, -
Dark chocolate mousse - Raspberry sorbet = Blackberries —= Hazelnut - Wood Sorrel -----—- 125, -

Cheese plate - Sweet' — Crisp ——————————————————————— - 145, -




HOSTRUPS

RESTAURANT

Aperitif & Snackboard
148,- Per. Person

SNACKS

Green olives - Salted almonds - Root chips - Mayo --—-—-———=--———- 95, -

30g Baerii caviar - Croffles - Fraiche 38% - Onions - Chives ---- 450, -

Black foot ham - Salted almonds - Cornichons -—-—————-—-—-=—-—-—-—————— 165, -

French oysters - Horseradish - Cocumber - Tapioca - Dill -- Each 45, -
SMZRREBRZD - OPEN SANDWICHES
Fish fillet - Hand-peeled schrimps - Beurre blanc - Chives - Onion - Dill -----------——-
‘‘Kartoffelmad’’ - Potato - Malt - Mayo - Watercress - Chives -———=----------—---n———~

Eggs & hand-peeled shrimps - Mayo - Lemon - Dill ------------——————————————————————————
Roastbeef - Horseradish - Cocumber - Onion - Pickles - Mayo —-=———————————————"——————————

ChIcken Saladiq CeTery| - MushrOGEEEE e COT M= A =~ = a1 W 1 TR



LUNCH

COLD/LUKEWARM COURSES

Caesar salad - Chicken ------—--------—--—--—--"—-"—"—-"—"—\—"—\—~—\ -~~~ ————— 165, -
Beef tartare - Quail egg yolk - Salad - Fries —-——-—-—-—-—-————-——-————— - 245, -
Beef carpaccio of danish beef cattle - Bacon - Parmesan - Salad - Balsamico —--—————————- 135, -

WARM COURSES

Parisian steak - Beets - Horseradish - Capers - Onion - Pickles - Egg yolk —-—-—-—-——-----—- 225, -

‘‘Stjerneskud’’ - Butter-fried bread - Salad - Plaice fillets - Hand-peeled schrimps

- Trout roe - White aspargus - Red dressing - Mayo - Lemon - Dill -—------------—-——---——- 245, -
Cheeseburger - Danish meat - Brioche - Salad - Tomato - Pickles - Onion

- Mustard - Ketchup - Mayo - Fries -—-—-—-—-—-——-——-——-—————————— - ——————— 185, -

SIDES

Tomato salad - Parmesan ——————————————- 45, - |Crispy mix salad - Vinaigrette -------- 45, -
Fries - Ketchup - Mayo ---------------- 45,- | Pan seared foie gras —-—---------------- 85, -
DESSERTS

Lemop (cEIlISCEIT e rm M- — EEE 1 — fee==e i e i e 1 — 1= oy = — T — — i ey — i ===l 125, -
Dark chocolate mousse - Raspberry sorbet - Blackberries - Hazelnut - Wood Sorrel --——--—-- 125, -

Cheese plate - Sweet — Crisp —=———————————————— - 145, -




