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Forretter {/ a7 2030

Rejecocktail - salat med rejer, hjemmelavet red dressing, caviart & citron - 134,
serveres med hemmebagt brad

Brvggerens polse- og ostefad — SERVERES HELE DAGEN 168,
« polser, torret skinke, 2 oste, cornichoner, oliven, torrede tomater,
pesto & hjemmebagt bred

Rort tatar - tomatiseret mayo, syltede tomater, friteret kapers & friske urter 185,

Hovedretter

Rort tatar som hovedret med pommes frites 225,
Skindstegt kulmule med smorporcheret perlelag, torstegte svampe, 224,
dildsauce, ecrtepure, urter & rastegte kartofler
Marineret kyllingebryst med logsymphonie & kartofler 218,
Saltbagt glaskal med lime fennikel, ristede log & Hokkaido puré med 08
grontsagsiritter, ’

Wicnerschnitzel (180g) med “dreng”, stegte kartofler, acrter & smarsovs 224,
o kan ogsa serveres med skysovs. Tilleeg ved bearnaise (42,-)

Bof af striploin (300 g) serveres med gulerodspure & valgfrit tilbehor 348,
« pommes frites, rastegte kartofler eller grontsagsfritter &
« pebersauce, bearnaise eller skysauce

Bryggergryde - valgfrit tilbehor: ris, rastegte kartofler eller pommes frites
~morbrad af gris, svampe & polser med ramslog i tomatpaprikasauce
o lille portion

175,
o stor portion 198,
Stegt fleesk med kartofler og persillesovs
o lille portion 175,
e stor portion 205,

Onsker duredbede & sennep - sa giv tjieneren besked ved bestilling,
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Starters frakl.17- 20.

Shrimp cocktail - salad with schrimps, red dressing, lemon & asparagus - 134,
served with homemade bread

Brewer’s saugages and cheeseplate - saugages, cheese, olives, dried 168,
tomatoes, cornichons, pesto & bread

Stirred tatar - tomato flavoured mayo, pickled & dried tomatoes, deep-fried
capers, herbs 185,-

Main coursces

Stirred tatar - as a main course with French fries 225,
Skin fried hake - butter poached pearl onions, fried mushrooms, dill sauce, 554 -
pea puree, herbs and fried potatoes

Marinated chicken breast - onion symphony, and potatoes 218,

Salt-baked glass cabbage with lime fennel, roasted onions & Hokkaido pureé
with vegetable fries

Wienerschnitzel (180g) with lemon, horseradish, sardine, fried potatoes & 224,
butter sauce

Steak of striploin (300 g) servered carrot puree & optional side & sauce 348,
« french fries, roasted potatoes or vegetable fries &
« pcbersauce, bearnaise cller gravy

Brewer’s pot - optional side: rice, french fries or roasted potatoes

-Pork tenderloin in tomato and paprika sauce with sausages & mushrooms
« small portion 175,
« large portion 198,

Roast pork with potatoes & parsley sauce
« small portion 175,
o large portion 205,
[ 'vou want bectroot & mustard - let the waiter know when ordering.
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