frakl. 11-15.30

Smorrebred - fisk og skaldyr

Hiemmelavet karry sild - aeg, log, fedtegrever, kapers & karse 95,-
Marinerede Christianse sild med peber - pisket créeme fraiche, ralog, 9,
fedtegrever & kapers

“Sol over Gudhjem” - roget sild, ra redlog, purlag, radisser, ra acggeblomme 135,

Rodspeettefilet med hjemmelavet remoulade - dild & breendt citron 115,-
Rodspecttefilet med rejer - mayo, dild & braendt citron 135.-
Kold roget laks med rygeostecreme - radiser, agurk & dild 128.-
Rejemad - braendt citron, mayo, pa hjemmebagt brod 128,
Hjemmelavet krebsehalesalat - dild, breendt citron pa hjemmebagt brod 160,-

Stjerneskud - dampet og friteret rodspecttefilet, hjemmelavet rod dressing, 185,
rejer, caviart, dild & breendt citron

Smilende ceg og rejer — mayo, dild & stov af ristede hvidlog 110,-
Rejecocktail - salat med rejer, hiemmelavet rod dressing, caviart, breendt 134,-
citron - serveres med hemmebagt bred

Smorrebrod - fjerkrae og vegetar

Avokado og friteret eeg med blgd blomme - lovstikkemayo, tomat, bredknas 110.-
Kartoffelmad — rarodleg, purlggsmayo. bacon & hjemmelavede ristede log 110,

[Hjicmmelavet hensesalat - stegte svampe & spradt skind 105,
Smerrebrod - kod

Roastbeef - hjemmelavet remoulade, ristede log, agurksalat & peberrod 115,-
Tatar med ra acggeblomme- syltede log, peberrodsmayo, kapersbaer & 135,-

hjemmelavede rodfrugtchips
Lun merbradbef med blode g og sky sovs - rugbrod & surt
Pariserbof med ra ceggeblomme - og al tilbeher pa hjemmelavet bred 155,

Ost & charcuteri

Gammel ost - rugbrod, sky, sennep, ra log & rom — veelg ml: smor eller fedt 105.-
Friteret camenbert med solbeersyltetej & ristet brod .-

Brvggerens polse- og ostebreet — SERVERES HELE DAGEN 168,

105,-
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Danish open sandwich - fish and shellfish

Homemade curry herring - whipped creme fraiche, onion & capers 95,-
Marinated Christiansg herring with warm spices - whipped créme fraiche, — 95.-
onion & capers

“Smoked herring with onions, chives, radishes & raw egg volk 135,

Plaice fillet with remoulade — lemon & dill 115,-
Plaice fillet with prawns - mayo, lemon & dill 135.-
Smoked salmon with smoked cheese cream, radishes & cucumber 128.-
Shrimps on white bread - lemon, mayo, dill on homemade bread 128 -
Homemade crayfish salad - dill, lemon on homemade bread 160,
IFried and steamed fillet of plaice on bread - shrimps, red dressing & dill 185,-
Runny cgg and shrimps - mayo, lemon & dust of roasted garlic 110,-
Shrimp cocktail - salad with schrimps, red dressing, lemon & asparagus - 134,-

served with homemade bread

Open sandwiches - poultry & vegetarian

Avocado with runny egg frit - tomatoes, leaf prickle mayo &bread crunch 110,

Potatoes — chive mayo, raw onion, bacon & homemade roasted onions 110.-

Homemade chicken salad - (ried mushrooms & crispy chicken skin 105,-

Open sandwiches - meat

Roastbeef - remoulade and roasted onions, pickled cucumber & horseradish  115,-
Tartar with raw cgg volk - pickled onions, horscradish mayo, caper berrics 5.
and homemade root vegetable chips

Warm sirloin stealk with soft onions and cloud sauce — ryebread 105,
Ground beef with raw cgg volk - homemade bread, pickles, beetroot, 155,-

capers & horseradish

Cheese & charcuterie

Old cheese - ryebread with could cuts, mustard, raw onions & rom 105,-
Deep-fried camembert with blackcurrant jam .-
Brewer's saugages and cheeseplate - Saugages, cheese, olives, dried 168

tomatocs, cornichoner, pesto
& bread
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